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Petaluma Gap — Sonoma Coast

Old, rocky volcanic soils; planted to Syrah Clones 877 and 470, with three rows

of Viognier

The vineyard is set in from the Petaluma Gap on the cooler side of Sonoma
Mountain, which provides the savory character that to us defines Syrah. This
block was planted to our specifications in 2002 and is positioned 800 feet up the
southwest face of the mountain.

The 2018 season was exemplary. Spring was drier than in 2017, and after two
years of poor set, consistently mild weather led to good berry set. Higher cluster
counts than the low yielding years of 2015-2017, coupled with cooler late summer
temperatures, brought longer hang times with harvest dates up to two weeks later

than the previous vintage.

October 17 | 24.1°

85% Syrah and 15% Viognier, which we harvest at the same time and co-ferment.

Fermented in tank as 75% destemmed whole berries with 25% whole Syrah
clusters. Native-yeast and malolactic fermentations.

This vintage aged sur /ies with monthly batonnage and rested 26 months in 100%
new French barrels. This wine was bottled without filtration in February 2021.

July 2024

"This cool climate brings out the savory characteristics of the variety, as opposed to its jammy, fruity side, and one finds here aromas and
Sflavors of smoked meats, white pepper, green olive and grapefruit, with an almost Pinot-like texture and balance on the palate; definitely
not an overblown Shiraz style.” - David Ramey
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