What is a hand crafted wine?
Here is my definition, as defined by how we make our wine.

First of all, we learned from a guy, who learned from a guy, who………..

It all starts with the grapes.  We live in an unbelievably beautiful part of the earth, Leavenworth Washington, but unfortunately not the finest place to grow premium Cabernet Sauvignon and Merlot grapes.  So we source our grapes from the growers who grow in the micro-climates that compare to the best on earth.  That means we have to drive six to eight hours round trip for each of our grape deliveries, meaning lots of windshield time, made better by Sirius Satellite NASCAR and Bluegrass Stations.

The vineyards that produce our grapes are among the finest in the State of Washington, (some within several yards of Oregon!).  They are from the AVA’s of Walla Walla, Red Mountain, and the Columbia Valley.
All of our grapes are harvested by hand, with no machine operated harvesters bruising our fruit.   The grapes are hand drawn from the bins to the crusher, allowing us to remove all of the leaves and other contaminants that might be in the grapes.  After pitching the yeast, the next two weeks or so are exciting.  Three times a day we punch down the “must”, we measure all sorts of secret things (and if you ask, we will gladly tell you mostly what we do, if you buy lots of our wine () and make adjustments according to need.  When the yeast has done its job, we press the grapes, (no longer grapes), into the barrels.  Watching the first of the “Free Run” come out of the “must” is really awesome.   You can really start to fantasize about what the wine will be like at this time.  As a winemaker, this is the time where your hands start to look black.  They have been in the grapes, must, and “pomace” so long, it’s a color that can’t be washed out!
Now the two year journey begins.  Each ton of grapes will fill roughly two 60 Gallon barrels and a few “carboys”.  We match each ton with one new oak barrel and one “neutral (used) barrel”.  Sometimes the new barrel is a made from French Oak and the neutral one from American Minnesota Oak, and sometimes it is reversed.  Every so often, (secret info – see above), we “rack” the wine.  That means we pump out the wine from the barrel to a separate barrel, leaving only the sediment in the first barrel.  We clean the barrel of the sediment, pump the clean wine back in and top it off.  This is repeated multiple times over the two years to produce clean, sediment-free wine.  Some makers filter their wine instead of the old world method of racking, but we believe that the soul of the wine might be removed in filtration 

After about two years we have gotten to know our wine quite well; so well in fact that we usually would rather keep it for ourselves instead of selling it. Unfortunately, we do need to pay the bills so you get the opportunity to enjoy it too. 

 Regardless of what we do, we still need to bottle it.  Bottling is a fun process, because at this time, the wine is almost ready to drink.  In fact it’s so close, that we sample it a bit along the way. Once the bottling is done, we apply the labels and foils, then box and palletize and prepare to hit the street to sell our wine. Although it is often hard to let go of good wine, the selling is really the fun time as we get to meet so many wonderful folks in the process!
So after all of this, what you get is ’37 Cellars’ definition turned to reality of a “hand crafted wine”. Any questions?
