
2022 SoDo Cellars Sauv Blanc
Appelation: Horse Heaven Hills
Composition: Sauvignon Blanc
89 Points - Wine Enthusiast

Tasting Notes: 
Crisp and clean, with bright acidity. The citrus and tropical fruit 
flavors from the nose carry through, accompanied by notes of 
green melon and a touch of gooseberry. The herbal and grassy 
elements add complexity without overpowering the fruitiness.

Pairings: 
Ceviche, classic bruschetta, fresh cheese such as goat, feta and 
mozzarella, grilled fish, asparagus, chicken piccata

2022 SoDo Cellars Rosé
Appelation: Columbia Valley
Composition: Grenache, Pinot Gris, Pinot Noir
91 Points - James Suckling

Tasting Notes: 
Bright and lively, with crisp acidity. The red berry flavors from 
the nose continue, complemented by notes of watermelon, 
red currant, and a hint of white peach. There is a slight herbal 
undertone, adding complexity and balance to the fruitiness.

Pairings: 
Shrimp cocktail, tuna tartare, niçoise salad, grilled veggies, turkey 
burgers, pasta with pesto, seafood paella

2022 SoDo Cellars GSM
Appelation: Columbia Valley
Composition: Grenache, Syrah, Mourvedre
91 Points - Robert Parker’s Wine Advocate

Tasting Notes: 
Full-bodied and well-structured. Blackberry, blackcurrant, and 
plum are prominent, complemented by notes of raspberry and 
cherry. Black pepper, clove, and a touch of cinnamon carry over 
from the nose, along with savory notes of leather, smoked meat, 
and a hint of dried herbs.

Pairings: 
Grilled lamb chops, BBQ ribs, venison, duck, bolognese, 
ratatouille, spicy sausages, stuffed peppers
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