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2004 Las Madres Syrah, Carneros, Sonoma County

Grown in the cool climate of Carneros in southern Sonoma
County, a blend of Clone 174 and Clone 300 Syrah from the Las
Madres Vineyard was used to produce a wine that provides a
strong core of upfront fruit with a backbone and structured to
allow the wine to age for many years to come.

Award Info

Gold Medal — 2006 West Coast Wine Competition

Silver Medal — 2006 SF Chronicle Wine Competition
91pts International Wine Review

Technical Info

30% Clone 300 - Whole Cluster
40% Clone 300 - Whole Berry
30% Clone 174 - Whole Berry
Indigenous Yeast Fermentation
Co-Fermentation with 3% Viognier
Aged in French Oak Barrels
15.1% Alcohol

2004 Last Leg Cuvee

As in life, all good things must come to an end. 2004 marked the
last harvest for the Broken Leg Zinfandel. To commemorate this
event, we crafted a special blend of Zinfandel from Broken Leg
vineyard along with Syrah from Las Madres vineyard and Petite
Syrah from Teldeschi vineyard -- a wine which we called Last
Leg Cuvee.

Award Info
92pts Wine Enthusiast

Technical Info

100% Whole Berry

Indigenous Yeast Fermentation
60% Zinfandel, Broken Leg Vineyard, Anderson Valley, Mendocino

35% Syrah, Las Madres Vineyard, Carneros, Sonoma County

5% Petite Syrah, Teldeschi Vineyard, Dry Creek Valley, Sonoma County
Aged in French Oak Barrels

15.3% Alcohol

2004 Beatty Ranch Zinfandel, Howell Mountain, Napa Valley

From over 90 year old head-trained vines planted on 2 m x 2 m
spacing from the famed Beatty Ranch on Howell Mountain, 1800
feet above the Napa Valley floor, we produced a wine that truly
exhibits the unique characteristics of this special vineyard
exhibited by the beautiful black berry and raspberry fruit followed
with a black pepper spice and chocolate notes lingering in the
finish.

Award Info
91pts Patrick Comiskey, Wine & Spirits

Technical Info

100% Whole Berry

Indigenous Yeast Fermentation
Aged in French Oak Barrels
15.9% Alcohol
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