2008 SYRAH, CALIFORNIA
PHILOSOPHY:
We believe that Syrah is remarkably well-suited to the Central
Coast, where warm days and cool nights result in wines that
balance power, intensity and elegance. We carefully select distinct
vineyard sites and farm them to suit their soils and climate, before
harvesting for flavor and balance. Each vineyard component is
separately aged in a blend of new and used barrels and puncheons
designed to enhance the characteristics of each lot. Ultimately, we
blend barrels of wine to achieve maximum quality without regard
to appellation, hence the appellation of “California” for this wine.
COMPOSITION:
100% Syrah
VINEYARDS:
46%: Shadow Canyon
York Mountain
39%: Watch Hill &
15%: Tres Burros
Los Alamos Valley
Of Santa Barbara
CLONES:
7, 470, 877, & Estrella River
AVERAGE YIELD:
1.53 Tons per Acre
HARVEST DATES:
nd
Sept 22 to Oct 3rd
APPELLATION:
California
FERMENTATION:
1.5 ton, open top fermenters
AGING:
22 months in primarily French
Oak, 38% new.
BOTTLED:
Unfined and Unfiltered
th
August 20 , 2010
ALCOHOL: 14.9%
CASES PRODUCED: 325

THE VINEYARDS:
Shadow Canyon,
York Mountain AVA west of Paso Robles
This steep, high elevation site on the far west end of Paso Robles
features stony shale soils, and a view of the Templeton Gap. The
cool ocean breezes and fog quell some of the inland heat providing
solid structure and acidity to incredibly powerful, intense grapes.
Watch Hill,
Los Alamos Valley of Santa Barbara County
This hillside vineyard features a mix of sand and clay soils and
provides grapes with stunning color and aromatics.
Los Tres
Tres Burros,
Los Alamos Valley of Santa Barbara County
In 2008 we worked with two well-drained sections of this vineyard
and farmed it for low yields and concentration. Once part of
Thompson Vineyard, this site was recently purchased by Manfred
Krankl of Sine Qua Non.
THE VINTAGE:
2008 was a year of extremes along the Central Coast. We suffered
an historic freeze (latest in over 30 years), which naturally reduced
crop levels. Classic warm days and cool nights followed, with a few
periods of intense heat. Canopy management was critical to protect
the small, but excellent crop, which was carefully harvested in
several passes around two brief rainstorms.
OUR WINEMAKING:
We personally hand sorted the fruit in cool early morning picks,
then immediately destemmed the fruit and cold soaked it for 5-10
days. We fermented the grapes, largely with native yeasts, using a
combination of pumpovers and punchdowns to gently extract
maximum flavor and complexity. At dryness, the wines were basket
pressed to barrel and aged on their lees in carefully selected barrels
from several coopers (38% new) for 22 months.
PROPRIETORS/WINEMAKERS:
John Dragonette, Steve Dragonette, & Brandon Sparks-Gillis

SUGGESTED RETAIL: $35
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