
VINEYARD

TECHNICAL DATA 
13.9% Alc. by vol.
 3.54pH 
6.6 g/L TA 

WINEMAKING NOTES:

Airport Ranch is located in the Yakima Valley along the
Rattlesnake Mountain foothills. Our 830-acre estate was
first planted by our grandfather Don Miller in 1968,
making it one of Washington’s earliest commercial
vineyards. Farming this land for generations gives us
deep insight into our site. Using 100% estate-grown fruit,
we craft balanced wines that reflect true varietal
character and the distinct volcanic, glacial, and flood-
shaped terroir of our region.
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Produced in a Vegan Manner (No animal byproducts used in production of
this wine)

This medium to full-bodied Sangiovese offers bright
aromas of candied cranberry, raspberry, tart cherry, and
plum. Vibrant acidity drives flavors of pomegranate, cola,
and subtle smoked sandalwood, finishing balanced with
red fruit, refined tannins, and gentle toasted oak. Enjoy
now through 2039, with peak drinking around 2034.

Stock black
screwcaps
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750mL
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TASTING NOTES

Sourced from reserve-tier blocks at our Airport Ranch
Estate Vineyard in the Yakima Valley, this Sangiovese was
harvested at peak ripeness, destemmed, optically sorted,
and fermented in small lots. Gentle punchdowns and
restrained extraction preserved bright red fruit and a
supple mouthfeel during the 14–16 day skin fermentation.
The wine was then drained, pressed, and aged in French
oak—5% new, 30% once-used, and 65% neutral—with
malolactic fermentation and periodic lees stirring to add
texture and complexity.

Sample Stock Option for Sangiovese Bottling Project

100% Sangiovese

2024 SANGIOVESE
Bulk Wine


