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2007 Syrah

For this Syrah we source the fruit from two small blocks at the southwest corner of our ranch.
Crop thinning and canopy management are utilized to control the vigor and maintain the fruit
intensity in these select blocks. Prior to fermentation the grapes go through a “cold soak” for 5
days to capture more color and the intense wild berry flavors from the Syrah.

The black fruit characteristics and complex aromas pair well with hearty and robust foods such
as lamb, grilled beef, and rich stews.

BLEND 100% Syrah

APPELATION Sonoma Valley

AGING Aged in French Oak for 12 months
VINTAGE/YEAR 2007

ALCOHOL 14.9%

PRODUCTION 68 cases

SUGGESTED RETAIL  $22.00



