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Our estate  Syrah v ineyard was planted in  1992 an d is  located on the S i lverado tra i l  in  the Oak 

K nol l  d istr ic t .   The spl i t  canopy maximizes  the r ipening of  the f ruit .   Leaf  removal ,  f ru it  thinning 

and dr y  farming are  used to  achieve the per fec t  matur i t y  for  these var ieta ls .   We careful ly  har vest  

these v ines  at  y ie lds  averaging 1 .5  to  3  tons  per  acre,  us ing ex tensive hand sor t ing to  insure that  

Nor thern R hone st y le,  we add a  smal l  amount  of  Viognier  for  added complexit y.  

Appellation:  100% Napa Valley Estate 
Blend:  96.0 % Syrah, 4.0% Viognier
Harvested:  October 2, 2007
Brix at Harvest: 25.7 
Total Acidity : 0.59
Ph: 3.96
Alcohol: 14.2%
Total Production:  145 cases

Tasting Notes:

medium bodied wine.  It has very nice tannins that lead into 

with lamb, duck, venison, or steak.  Drinkability 2009-2017.

Winemaking Notes: Our goal is to produce a full bodied 
complex wine in the Northern Rhone style that will age grace-
fully for many years.  The must was pumped over 2 times daily 
to optimize extraction of the phenolic components (color and 
tannin).  The wine was fermented and remained on the skins 
for 16 days before pressing and racking into 35% new French 
Oak barrels for 16 months.  The wine was bottled on February 

Harvest Report:  2007 looks to be a stunning vintage despite a 
few surprises during the growing season.  The year began with 
dry days and very cold nights.  As the spring came, warmer 
days and only 60% of the normal precipitation resulted in an 
early bud break.  As summer progressed, temperatures rarely 
passed the 100 degree mark, but it did spike over Labor Day 
weekend.  This helped to boost the sugar developement we 
were looking for to complement the excellent acid structure.
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