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DDDDragonette Cellarsragonette Cellarsragonette Cellarsragonette Cellars 2007 2007 2007 2007    SyrahSyrahSyrahSyrah, Santa Ynez Valley, Santa Ynez Valley, Santa Ynez Valley, Santa Ynez Valley    
 
Vineyard Sources:Vineyard Sources:Vineyard Sources:Vineyard Sources:    
    
Watch Hill VineyardWatch Hill VineyardWatch Hill VineyardWatch Hill Vineyard, Los Alamos, Santa Ynez Valley 

Clone: 7 
Average Yield: 1.47 TPA 

Demetria VineyardDemetria VineyardDemetria VineyardDemetria Vineyard (Biodynamic), Foxen Canyon, Santa Ynez Valley Formerly known as Andrew Murray 
Vineyard (planted in 1990) 
            Clones: 383, Estrella, and Durrell 
            Average Yield: 1.22 TPA 
Shadow Canyon VineyardShadow Canyon VineyardShadow Canyon VineyardShadow Canyon Vineyard, York Mountain, Paso Robles 
 Clones: 470 and Estrella 
 Average Yield: 1.1 TPA 
 
Vineyard and Winemaking Notes: Vineyard and Winemaking Notes: Vineyard and Winemaking Notes: Vineyard and Winemaking Notes:     
    
Our 2007 Syrah represents a blend of clones from several well-known vineyards including Watch Hill, 
Demetria (Formerly known as Andrew Murray Vineyard), and Shadow Canyon (in the York Mountain AVA 
at the far western corner of Paso Robles).  The 2007 Syrah was hand harvested, field sorted by the proprietors 
themselves and then rushed to the winery for careful sorting—both cluster and berry.   
 
The fruit was 100% destemmed and fermented in individual lots.  We cold soaked the grapes for 5-10 days, 
then fermented the grapes, largely with native yeasts, for approximately 14 days, utilizing a combination of 
pumpovers and hand punchdowns to extract maximum flavor, complexity and balancing structure.   After 
fermentation was complete, the wines were basket pressed and transferred to barrel by gravity.  We aged the 
wine on its lees in carefully selected French oak barrels from several coopers (35% new) for 18 months before 
bottling the wine unfined and unfiltered. Bottled Unfined and Unfiltered in April 2009 
 
Alcohol:Alcohol:Alcohol:Alcohol: 14.6% Cases Cases Cases Cases Produced:Produced:Produced:Produced: 400 Suggested Retail PriceSuggested Retail PriceSuggested Retail PriceSuggested Retail Price: $33.00   

 
ReviewsReviewsReviewsReviews    
    
92 Points92 Points92 Points92 Points Wine Enthusiast 
Here’s a rich, savory Syrah, made Northern Rhône-style. Dense and full-bodied, it displays complex flavors of 
blackberries, dark unsweetened chocolate, plums, tobacco, leather and black pepper. The tannins are robust, 
but very finely ground. - S.H. (12/14/2009)  
 
91 Points91 Points91 Points91 Points Wine and Spirits  
A bright core of fruit and fresh scents of lavender keep the flavors brisk in this meaty red. It gains depth and 
complexity with air, balancing blueberry and raspberry flavors with notes of sage and violet. Decant it for 
venison sausage. 
 
90 Points90 Points90 Points90 Points The Rhone Report 
Coming from three different vineyards (Watch Hill, Demetria, and Shadow Canyon) with 17 months in 
French oak, the 2007 Dragonette Cellars Syrah is a real beauty that offers up clean, pure aromas of cassis 
and blackberry fruit mixed with vanilla, baking spice, roasted meat and earth notes. It’s ripe and rich but at 
the same time, manages to maintain a sense of balance and restraint. Medium to full bodied on the palate, 
there’s fresh acidity, sweet, fruit, a rich texture and a clean, long finish. All in all, an outstanding Syrah 
and given the balance and overall harmony, should drink well over the next 10 to 12 years. (90 pts.) 


