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HUMBLE ROOTS. ESTATE WINES. Our name, Two Mountain Winery, is inspired by the majestic views of Mt. 
Adams and Mt. Rainier which serve as the backdrop of Copeland Vineyard. It’s a simple moniker that reflects 
our minimalistic approach to growing and making wine with a proud nod to the incredible valley in which we 
farm. There’s something uniquely fulfilling in working the same ground as our uncle, grandfather, and great 
grandfather. It would be easy to take this humble life for granted, but we consider our role as growers to be 
more than just winegrape production. We have an obligation to operate in a way that ensures the next 
generation inherits a world worthy of their potential. Becoming Washington State’s first certified sustainable 
vineyard not only validates our efforts as growers, but reminds us of how fortunate we are to be surrounded 
and supported by an incredible team that is committed to making the right decisions for our land, our planet, 
and our customers. We like to joke that four generations of Yakima Valley farming pulsing through our veins 
predisposed us to dirty fingernails and an inherent love of the land, but it really is the truth. We love this life, 
and we’re lucky to have it. We hope that shines through in our wines and that you enjoy them as we 
prefer—with friends and family. - “The Brothers Rawn”  
 
Two Mountain Sauvignon Blanc 2025 
It’s a tropical fruit explosion right out of the bottle with aromas of guava, pomelo, dried mango. The 
stellar nose is accompanied by flavors of dry sweet grass, honeysuckle, and ripe apricot. Finishes 
crisp and clean. Aging: 100% Stainless. Production: 531 cases. Varietals: 92% Sauvignon Blanc, 8% 
Semillon. Pair with seafood, goat cheese, feta, and poultry or pork. 
 
Two Mountain Rose 2025 
This dry rosé opens with aromas of strawberry, raspberry and hints of floral followed by flavors of 
cranberry, white nectarine and rhubarb with wonderfully firm acid on the finish. Like a liquid dose 
of sunshine even when skies are grey. Pop the top and refresh your palate with a wash of summer. 
Pair with vegetables and salads, as well as charcuterie, especially prosciutto. 
 
Two Mountain Pet Nat Rose 2025 
A pétillant naturel from Two Mountain Winery's Rattlesnake Hills estate vine-yards (Hilltop and 
Copeland), bottled with minimal intervention from a 50% Chardonnay / 50% Cuvée blend. Pale 
salmon in the glass with a soft, natural sparkle; only 120 cases produced. Estate-grown at Hilltop 
Vineyard and Copeland Vineyard in the Rattlesnake Hills AVA of Washington State. Farmed by the 
Rawn family — four generations ofYakima Valley growers and Washington State's first certified 
sustainable vine-yard. Pear, grapefruit, sage, yeast, melon, lavender; long fruit perceived as a 
hint of sweetness, honey, baked peach, ripe cantaloupe, basil, and limoncello. Pair with sushi, fish 
tacos, fried foods, spicy foods, or a margherita pizza. 
 
Two Mountain Cabernet Franc 2023 
Aromas of dark cherry and ripe plum framed with hints of oak and that classic Cabernet franc floral 
we all love. Dark berries, cherry, black pepper and supple round tannins round out the palate. 
Aging: 19 months in French oak. Cases: 409 Varietal Breakdown: 95% Cabernet Franc, 5% Merlot. Pair 
with lamb, duck, smoked meats, funky cheese, and tomato based pasta sauces. 


