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                                     Syrah 2005
     The Mariposa Vineyard Syrah comes from a blend of three

different clones – cuttings came from McDowell Vineyards, Tablas Creek, and a UC Davis clone of Shiraz.  These three clones were chosen to express the varietal character of Syrah within the framework of the Mariposa Vineyard terroir.  In other words we wanted to make a Syrah that expresses spice and fruit.

     The fruit was picked at 24 % sugar and fermented in small bins where it was punched down daily.  After 14 days on the skins the resulting wine was pressed off, settled, and put into 60 gallon barrels.  The barrels are all used and neutral cooperage, used for aging rather than flavoring.  The wine underwent malolactic fermentation and aged in the barrels for sixteen months.  It was then bottled, labeled, and shipped to you.

     The resulting wine is dark colored, combines fruit and spice on the nose and is rich and full flavored on the palate.  Enjoy with hearty foods and good friends.
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