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SYRAH
VIVIO VINEYARD

BENNETT VALLEY

The emotional component of wine
VINEYARD: Vivio Vineyard

ELEVATION: 750t

Ly e . = = 5
Where 1it's fI'OITl, hOW its farmed, SOILS: Sonoma Volcanico

how much it tastes like it’s supposed CLONES: 470, Aussie ¢3 Alban
BRIX AT HARVEST: 25.5

HARVEST DATE: 6 Oct. 2017

is rarely considered. We like to ask

to. None of which addresses how

a wine makes us feel.

FERMENTATION: Williamos-Selyem
. . . Yeast, Co-fermented with 95% Syrak, 5%
OF 8.“ the fee]mgs a wine m]ght Roussanne, 10% Whole Cluster; 19 days
k 1 . on Skins, No Amendments
unpack — romance, relaxation, e s
COOPERAGE: Cadus, Damy, Meyrieux

AGING: 2] Mos, 50% New Oak, 50% Neutral

conviviality, glamour — the one we
most associate with our Syrah is
comfort.

5 BARRELS PRODUCED

Its black cherry color sets the
$43

stage. Your nose is greeted with
ripe, almost jammy, cherry fruit
and a whiff of cloves that resolves
to cinnamon. Black olives are, at
this point, just innuendo but one

sip corroborates their presence.

VIVIO VINEYARD

Mid-palate are currants and
BENNETT VALLEY

plums, a balance of fruit and spice
. . . . JNTY,
in splendid tension. As the wine SONOMA COU

warms there are traces of bacon

6 Barrelg Produced ALC 14% By Vol. 750ML

and rosemary and yes, a feeling
of comfort too great for words. 7

Drink now or hold until 2030

and be a hero.
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