
 

2006 Syrah

Vineyard:  Fairbairn Ranch

Soil Type:  Red Vine Sandy Loam

Appellation:  100% Mendocino County, Hopland

Harvest:  Handpicked and Sorted September 18th and 19th 2006

Yield:   2.5 tons/acre

Blend:   100% Syrah (clone 3)

Fermentation: De-stemmed and whole berries “cold soaked” 3 days;
   Fermented with Syrah Yeast; 

Twice daily pumpovers; Pressed to barrel to complete the 
malolactic fermentation

Winemaking:  Aged 14 months in French Oak barrels

Alcohol:  14.3%

Total Acidity:  .56 gms/100 ml

pH:   3.70

Bottled:  May 30th, 2008

Cases Produced: 2085 six-packs equivalent to 1044 cases

Description:   Our 2006 Syrah from the Fairbairn Ranch once again shows
   the high quality to be a consistent theme over the past four 
   vintages. Deep, rich with a long finish typifies this wine.  
   Ripe cherries, plum, and earthy minerality abound.  
   Time will only improve it. 


