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Blend:  100% Syrah

Harvest Dates:  Syrah -
Block 6: 9/24/2018
Block 74: 9/28/2018
Block 45: 10/3/2018

Fermentation:  Destemmed and fermented in closed
top fermentors, with delestage daily
for the first few days of fermentation
followed by open pump-overs two
to three times daily for an average of
12 days.

Aging:  Aged 16 months in French oak barrels,
30% of which were new oak.

Alcohol:  14.80%
pH: 3.8
TA: 599/L
Bottled:  May 19, 2020
Production: 3,000 Cases

TASTING NOTES:

Blueberries, blackberries, and baking spices erupt from
the glass of our 2018 Estate Syrah. The palate is soft
and rich, creating the mouth-coating texture that makes
Syrah from the west side of Paso Robles so popular.
The mid-palate features layers of currant, boysenberry,
and a hint of caramel. Soft, light tannins make this wine
ready to drink now but complex enough to cellar for the
next 15 years!

Pair with charcuterie, roasted meats, and BBQ.
Enjoy now through 2035.
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