
	 Blend:	 100% Petite Sirah

        Harvest Date:  Petite Sirah – Block 31B: 10/13/21

	 Fermentation:	 A 5-day cold soak followed by a hot 	
	 	 fermentation during the first 6 days of 	
		  primary. Pump overs 2-3 times daily until 	
		  temperatures were cooled down around 	
		  day 7. Fermentation took place in 	
		  stainless steel closed top tanks.

	 Aging:	 Aged 16 months in French oak 	
	 	 barrels, 60% of which were new.

	 Alcohol:	 14.5%	

	 pH:	 3.6

	 TA:	 6.1 g/L

	 Bottled: 	 August 7, 2023
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TASTING NOTES:
The inaugural vintage of Petite Sirah showcases aromas 
of cherry, raspberry, clove, and molasses. The entry is 
soft and silky, with deep, dark flavors of blackberry jam, 
cassis, and pie filling. The finish is long and velvety, with 
subtle hints of toasted oak and graham cracker. 

Pair with roasted meats, BBQ, and hearty stews.

Enjoy now through 2045.


