Wicked Cellars Tasting Notes
Friday, APri/jth, 4:00 to 7:00 p-m.

Fivash Cellars with
Owner and Winemaker Scott Fivash

$10 Tasting Fee

Fivash Cellars Owners and winemakers) Scott and Margaret I:ivash, received their
introduction to the Washington wine inclustrg bg {:eaturing the “Best of Washington
Wines” in Washington CEO, a magazine that thcg owned and oPerated for more than
15 years. In 2006 theg were reaclg for alife changc. lmPressecl bg the qualit9 of wines
and winemakers from the walla walla Va”eg, Scott and Margaret sold the magazine and

movecl to Wa”a Wa”a to learn more about the wine busincss.

While there, Margaret earned an AAAS clegree in Enology and Viticulture at Walla
walla Community Co”ege Institute for Enologg and Viticulture, Scott attended the
Wine Executive program at UC Davis, and theg both worked at various wineries for
three years to gain exPerience. Now back in Sammamish) theg’ve turned their
woodshop into a winery and continue to make wine with grapes sourced mostlg from
walla walla.

Fivash Cellars 2012 Rosé of Merlot $19.99

This 2012 Rosé of Merlot is a fresh and Fruitg wine, off drg, with a gorgeous recl—l:)ink
coloring. It offers notes of Peaches and pears along with a full mouthfeel in a very

Prettg and fun wine aPProPriatC for any occasion or celebration.

Fivash Cellars 2009 Walla Walla Cabernet Franc $40.99

Grapes from Blue Mountain Vinegard in the Walla walla Va”eg make the Fivash 2009

Cabernet Franc. Agcd in new Hungarian and vintage French oak, this wine offers rich



floral aromas of black currants with an essence of sweet oak. Its medium tannins, and

good balance gveita full mouth feel, and its long finish leaves you with wanting more!

Fivash Cellars 2009 Woodsholo Red $352.99

This red blend of 68% Sgrah) 29% Merlot and 3% Petit Verdot is made from walla walla
fruit and agecl for 35 months in barrel. This wine is fruit forward with medium tannins

and notes of mineral and rich dark fruit.

Fivash Cellars 2009 C~-Star $42.99

This smooth and complex Bordeaux blend of 49% Mcrlot) 41% Cabernet Sauvignon,
8% Cabernet Franc and 2% Petit Verdot is made with Walla walla fruit and aged for 35
months in 40% new French oak. This wine was made with toP—notch business
executives in mind and named C-Star as tiP of the hat to these stars of the C-lcvel,

once the subject and subscribers of Scott and Margaret’s magazine Was/ﬁngi'on
CEQO.

Fivash Cellars 2009 Walla walla Syrah $36.99

This wine is all about mineralitg and fruit. It is 100% Sgrah from the walla walla Va”eg
Rocks vinegarcl along the Walla walla River.

Fivash Cellars 2009 Columbia Va//cy Cabernet Sauvignon
$37.99

This Cabernet is a bold and full-bodied mouthful of dark fruit, mineralitg and sweet
oak. It's a blend of 80% old vine Cabernet Sauvignon sourced from vines reaching
cleep into the Columbia Va”eg soil and 20% Merlot that's agecl in French oak barrels
for 35 months.



