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A reoccurring theme woven throughout 
history’s most beloved narratives is the tale 

of the unlikely duo. The opposing 
personalities that unexpectedly 

complement each other to create 
something even greater than the sum of 

their parts. There is implicit beauty in 
opposites attracting and it inspired us to 

create a wine that embodied this anomaly. 
We felt that a dog and a bird made the 

unlikeliest of friends and from there, Dixie 
and Bass was born.



Cabernet Sauvignon

Bright red cherry on the nose with 
savory, dried herb, hints of kola 
nut and espresso.

Enjoy with smoked tofu, stuffed 
portobello mushrooms, or braised 
beef short ribs.

Unexpected pairings

Cabernet Sauvignon: 92 points & Best Buy (Wine Enthusiast, 
2020), 90 points (James Suckling, 2020), 89 points (Robert Parker, 

2018)



Dixie & Bass
2023 Cabernet Sauvignon

Columbia Valley AVA

Cabernet Sauvignon

Blend:  100% Cabernet Sauvignon
Aging: 18 Months in 15% New American Oak barrels
Alcohol: 13.5%
Total Acidity: 5.2 gL
pH: 3.92
Residual Sugar: 0g

Tasting Notes: This medium-bodied cabernet is an easy drinking, fruit 
forward delight, with aromas of cherries and tomato jam. Earthy and herbal 
flavors balance the fruit to deliver a savory sip.



Red blend

Bright and effusive on the nose, 
with red cherry, cranberry, dried 
herb and baking spices.

Enjoy with salmon, glazed duck, 
or a roasted chicken.

Unexpected pairings

Red Blend: 89 points & Best Buy (Wine Enthusiast, 2020),
89 points (Vinous, 2018), 91 points (James Suckling, 2018)



Dixie & Bass
2021 Red Blend

Columbia Valley AVA

Cabernet Sauvignon

Blend:  61% Merlot, 30% Cabernet Franc, 9% Petit Verdot
Aging: 20 months in 15% New American Oak
Fermentation: Stainless steel
Alcohol: 14.5%
Total Acidity: 6.6 gL
pH: 3.95
Residual Sugar: 0g

Tasting Notes: Bright and effusive on the nose, with red cherry, cranberry, 
dried herb and baking spices. Equally complex on the palate, with round 
tannins framing a pleasing mid palate and a long, fruit driven finish.



Sauvignon Blanc

Citrus, grapefruit and melon on 
the nose with hints of grass and 
herb and a kiss of sweet oak. 
Ample fruit framed with lively 
acidity leads to a hint of vanilla 
on the finish.

Wonderful with herb sauces 
over chicken, tofu, or white fish.

Unexpected pairings

Sauvignon Blanc: 90 points (Tasting Panel, 2020)



Dixie & Bass
2024 Sauvignon Blanc

Columbia Valley AVA

Sauvignon Blanc

Blend:  100% Sauvignon Blanc
Aging: 6 months 50% Stainless Steel, 50% Neutral Oak Barrels
Fermentation: Stainless steel
Alcohol: 13%
Total Acidity: 7 gL
pH: 3.06
Residual Sugar: 0g

Tasting Notes: The nose is greeted with fresh scents of citrus, grapefruit, 
and melon alongside delicate grassy and mineral undertones. On the 
taste, it is bright and energetic, with a smooth midpalate that highlights 
the fruitiness balanced by crisp acidity and concludes with a touch of 
vanilla. 



Columbia Valley is Washington’s largest growing region 
at over 11 million acres. The combination of irrigation 

and consistently warm, dry weather throughout the 
growing season gives grape growers a significant 

degree of influence over grape development.

Taste of Columbia Valley 
Washington



A wonderful and whimsical tale with its 
two main characters, Dixie and Bass, 
born from the imagination of found-

artist, Randy Clark, aka “Fishboy”.

Wine is Art

We make wine, but at the core, 
we’re artists, and every bottle is a 

unique work we’re sharing with the 
world for our drinkers to interpret in 

their own way.



World Class Winemaking
Joshua Maloney grew up in New York and 
earned a chemistry degree from Cornell 
University before beginning his journey in the 
Finger Lakes wine region. After two years, he 
realized that to advance his wine career, he 
needed to head to the West Coast. This led him 
to start his career at Stags’ Leap Winery before 
working at other properties in Napa Valley. 

When Chateau Ste. Michelle recruited him, 
Josh eagerly moved to the Columbia Valley, 
becoming the red winemaker for Washington’s 
oldest and largest winery. He was particularly 
impressed by the quality of Cabernet Sauvignon 
in the region and began planning his own 
venture. 

Josh’s wines have earned 90-plus points from 
leading wine critics more than 150 times over the 
last 20 years. 



World Class Winemaking
Tyler Tennyson, a Washington native and 
University of Washington graduate, entered the 
wine industry after a career in commercial real 
estate brought him to Walla Walla to study 
enology and viticulture. He gained hands-on 
experience at Dusted Valley before serving in 
winemaking roles at Seven Hills Winery, Gordon 
Estate, Dunham Cellars, and the Corliss family of 
wineries. Today, Tyler focuses on consulting and 
co-owns Girl and Pop Family Wines with his wife 
Chelsea, a Walla Walla-based project 
specializing in handcrafted sparkling wines.



Capital Call Vintners
Capital Call Vintners serves as the parent brand of 
Dixie and Bass, overseeing a portfolio of wines that 
celebrate exceptional vineyards, thoughtful 
winemaking, and unique brand stories.

Capital Call Vintners was founded by Steve Bruere, a 
nationally recognized farmland real estate expert, and 
Dr. Alan Busacca, one of the world's leading soil 
scientists and vineyard consultants. Their shared 
belief that exceptional wines begin with exceptional 
land led them to establish a winery focused on 
showcasing the unique character of the Pacific 
Northwest. As well as, Dixie & Bass, Capital Call 
sources grapes from acclaimed vineyards in Red 
Mountain and the Columbia Valley, while Capital Call 
also draws from estate vineyards in the Walla Walla 
Valley AVA and Columbia Gorge AVA. Together, the 
brands reflect a deep appreciation for terroir, 
stewardship, and agricultural foundations.

CapitalCallVintners.com



Orders@DixieBassWines.com | DixieBassWines.com
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