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ABOUT THE BRAND
For generations, these vines have stood up to the sun and rain, 
each year producing grapes that capture the essence of the soil 
surrounding them.  Their mature nature allows them to 
withstand drought, ripen more evenly, and have more intense, 
concentrated flavors.  Our family has farmed these grapes for 
five generations and we are honored to think of them as part of 
the family.

TASTING NOTES

FERMENTATION/AGING

TECH DATA:
Alc.: 13.4%
pH: 3.55
T.A.: 6.5g/L

COMPOSITION:
Petite Sirah with a splash of Zinfandel

This wine was fermented for the maximum extraction of 
structure while maintaining the expressive fruit. We then 
press on completion of fermentation to maintain the fruity, 
dense flavor of the wine. We aged for eight months in a 
combination of high and medium toast French Oak to add to 
the wines complexity and depth.  
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Petite Sirah

 

“Intense perfume of violet and dark chocolate lead to a palate 
of grapey ripeness. Jasmine and juicy plum are sweet on the 
finish.” 10.2019 

91POINTS


