
 
 

Fielding Hills Winery is pleased to announce the completion of their very first 
commercial bottling of their 2000 vintage Cabernet Sauvignon, Merlot and Red Table 
Wine. 
 
The grapes were all hand harvested from Riverbend and Beverly vineyards located near 
Mattawa, Washington.  After crushing, the grapes were fermented in small one-ton 
fermentors and then racked and pressed into a combination of French and American oak 
barrels (80% new). 
 
After 18-20 months of aging, racking and topping the wines were bottled in April and 
June of 2002. 
 
The final blends are as follows:  Cabernet Sauvignon- 96% cabernet sauvignon & 4% 
merlot; Red Table Wine- 60% cabernet sauvignon & 40% merlot; Merlot- 76% merlot & 
24% cabernet sauvignon. 
 
Each varietal retails for $25.00 per bottle; 10% discount on case quantities.  In an effort 
to make our supply last the full year, and to expose the wine to as many customers as 
possible, we are limiting purchases to 3 each of the Merlot and Red Table Wine, and 6 
bottles each of the Cabernet Sauvignon (notice how nicely this make for 1 case per 
person!). 
 
Please seek out these truly wonderful examples of premium hand crafted red wines.  For 
more information and ordering, please call Karen at 509-884-2221, or visit our web site 
at www.fieldinghills.com.  Supplies are limited. 

http://www.fieldinghills.com/

