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Avennia, Sauvignon Blanc Oliane Yakima Valley (2018)
Type
Producer
Region
Grape
Appellation
Size

Wine - Still - White 
Avennia
Washington, United States 
Sauvignon Blanc
Yakima Valley
750 mL × 12

PRODUCER NOTES: Timing is everything. Our winemaking partnership is built on mutual respect, complimentary 
skills, and a love of great wine.When Marty Taucher asked Chris Peterson to review his draft winery business plan 
in 2009, it fortuitously coincided with Peterson’s desire to start a new chapter in his winemaking career. The 
conversation continued at the friendly confines of North Seattle’s Fiddlers Inn, where the vision for Avennia was 
born.  Mutual esteem for their respective strengths and experiences allowed them to forge an effective 
partnership.  Ultimately, they agreed on the Avennia’s core principals – a passionate commitment to signature 
vineyards and natural processes in the cellar - resulting in timeless, world class wines that are solely and 
undeniably Washington. With the support and input from Chris’ wife Lauren Smith and Marty’s wife Colleen, 
Avennia was a reality. By the end of 2010, 16 tons of fruit were transformed to wine (released to much acclaim in 
2012) and relationships in place with the state’s most legendary growers, enabling them to secure the best fruit 
in the region for future vintages. Almost a decade later, the same core principles continue to inform the 
direction of the winery and the business day to day.
WINEMAKING: 100% Sauvignon Blanc. Winemaking: Barrel-fermented, native yeast, 25% concrete egg, 75% 
used French oak, aged 7 months on the lees, bottled unfined. Vineyards: 67% Boushey Vineyard & 33% Red 
Willow Vineyard                                                                                                                                                                
REVIEW & TASTING NOTES: Stephen Tanzer, Vinous: 92 points, “Bright yellow. Inviting aromas of ripe stone fruits, fresh 
pineapple, gooseberry and mirabelle. Tactile and delicious, with its white peach flavor complicated by a hint of 
tropical fruitiness from the Boushey component. Sound acidity and a note of shiso leaf give the wine lovely 
inner-mouth lift.” - ST                                                                                                                                                        
FOOD PAIRING: Pair with white meats such as chicken or veal especially if accompanied by a creamy sauce or 
with vegetables such as asparagus and peas. If you want something from the ocean, sea or river - go for grilled 
or pan-fried salmon, scallops and / or lightly smoked fish such as trout.

Lydian Wine, Syrah Columbia Valley (2018)
Type
Producer
Region
Grape
Appellation
Size

Wine - Still - Red
Lydian Wine
Washington, United States 
Syrah
Columbia Valley
750 mL × 12

PRODUCER NOTES: Lydian was established in 2019 as a new way to experience Washington wine. The team 
behind the fast-rising success of Avennia brings you another delicious wine that serves as an introduction to a 
lifetime of wine appreciation and a fresh take on Washington terroir. In music, Lydian refers to a mode, or scale 
that is used as a building block for some of the world’s oldest and newest masterpieces. This happy sounding 
mode brings joy on its own, yet when molded and crafted by talented musicians can become a work of 
timeless art.We believe Washington vineyards produce some of the finest building blocks in the world. With 
these grapes, and the collective talent behind those growing and working with them, Lydian wines can be as 
complex, nuanced, and profound as any jazz classic.                                                                                
WINEMAKING NOTES: 100% Syrah, 100% neutral French oak for 14 months, bottled unfined and unfiltered.      
TASTING NOTES: “Deeply colored, with black plums, blueberry, smoked meat, flowers, and herbs. A balanced, 
fruity wine with a savory finish.”-Chris Peterson, Winemaker                                                                                              
FOOD PAIRING: This Syrah has a freshness and elegance to it that will make it a perfect choice for grilled lamb, 
lamb shawarma or gyros and for a vegetarian dish, try brined and grilled eggplant. For cheese pairings, try 
Goat Gouda, Beecher's Flagship Cheddar or Camembert! 
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