2011 Syrah

Proudly Grown, Produced and Bottled on our Santa Ynez Valley estate

Our homage to hermitage! Syrah in the
Northern Rhône style from our most
western block of our estate vineyard.
Bring on the garlic, spice and BBQ!
We're thinking lamb, pulled pork or
grilled veggies.
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Overview

Blend

100% Syrah

Specs

13.8% Alcohol, 3.56 pH, 7.1 g/L acidity

Production

69 cases bottled in-house June 2013
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In the Vineyard
Just visible from the Tasting Room, our Syrah block 8, bravely fronts the daily “breezes” which kick up
each day from the nearby Pacific Ocean. It is a windswept but sunny block, planted east to west with
8x10 spacing on alluvial soils. This 2-acres enjoys a long growing season, allowing the clusters extended
hang-time on the vine for superb balance and flavor development.
The Vintage
2011 was a challenging year, that began with a nasty and odd freezing weather pattern in April. With no
inversion, this “frost” did not sink, and even the hilltops were affected. The second growth produced a
much reduced crop, which then struggled to ripen with a much colder than normal summer. Not done
with us yet, Mother Nature then sent a series of rainstorms in mid October. A lot of work in the vineyard
resulted in a tiny and late, but intense crop.
Winemaking
The long and gorgeous indigo-colored clusters were de-stemmed to a cold tank, and allowed to cold soak
for three days to extract color and spice before being inoculated with GRE yeast. Right before
Thanksgiving the now-dry young wine was racked to barrel, including some new Eastern European Oak,
and aged sur-lie until June 2013, when it was racked off lees, cross-flow filtered and bottled. Vegan.
Tasting Notes
An interesting bouquet of soy, blackberry, smoke and a fascinating wisp of something floral – privet?!
, spicy black pepper, anise and black cherry compote combine with bright acidity and
Chewy on entry,
earthy, stony, brambly notes on the finish.
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