2000 Jaffurs Wine Cellars Wines








The 2000 Viognier, Santa Barbara County has a full mouth feel and a clean, lingering, pleasant finish.  It is a blend of grapes from two vineyards:  The Stolpman Vineyard fruit (40%) provided a lighter, floral-peach, mineral element to the wine;  The Bien Nacido Vineyard fruit (60%) added a richer tropical aroma of papaya, pineapple and flowers.  The wine was aged in two new French oak barrels and eighteen neutral French oak barrels.  (434 cases produced)





The 2000 Roussanne, Stolpman Vineyard has a beautiful floral aroma and flavors of lime, honey,  and minerals.  This wine is lightly oaked, has a full mouth feel, and a long, clean finish.   Aged for 6 months in 10 neutral French oak barrels, three stainless steel barrels, one one-year-old French barrel,  and one new French oak barrel.   (336  cases produced)


�
     2000 Red Wines








The 2000 Thompson Vineyard Syrah, shows its characteristically powerful forward fruit flavors and even tannins.  Its aroma is an intense mixture of cherries and dark berries with hints of tar and menthol.  It has a thick, candy quality that stains your glass and sticks to your lips.  The finish is long and smooth.  It is made using six new barrels and four one-year old barrels, half of which are French oak and half are American oak.  (266 cases produced)





The 2000 Bien Nacido Vineyard Syrah is our darkest wine.  As usual, it has a clean, high-tone, berry-herb aroma and a rustic fruit flavor.  It shows white pepper and authentic Rhone flavors.     This powerful wine is the leanest of the five syrahs.   It is made using four new and four older American oak barrels, and four new and four older French oak barrels.   (383 cases produced)





The 2000 Stolpman Vineyard Syrah is dark, elegant and balanced: and an even more powerful wine than last year’s.  The Estrella Clone element of this wine adds forward cherry- fruit characteristics, while the Durrell clone element adds coffee and blueberry.  Together they yield a wine of power, balance, and complexity.  It is made using one new French barrels, two new American, and four older French and American barrels.  (143 cases produced)





The 2000 Melville Vineyard Syrah is dark and chewy, perhaps our most powerful wine this year.  It has mild spice and dark raspberry flavors.  The aroma shows cherries with hints of provincial herbs.  This grapes used are mostly clone 1 Shiraz, with a little Estrella and Tablas Creek clones thrown in.  It is made using new and older French and American barrels.  (106 cases produced)





The 2000 Santa Barbara County Syrah combines Thompson Vineyard, Stolpman Family Vineyard, French Camp Vineyard, Melville Vineyard and Bien Nacido Vineyard fruit.  This is powerful, tar-y stuff.  Again this year, we blended a little Stolpman Vineyard Viognier (5%) into the wine to add complexity.  This wine is always our most balanced and approachable when young.   It shares identical fruit and winemaking techniques of our vineyard designated wines to produce a wine of  great complexity, at a much lower price.  (1020 cases produced)





The 2000 Grenache, Stolpman Vineyard.  This  surprising medium-dark wine has a cola-strawberry-pomegranate nose, flavors of spice, a complex, high-tannin mouth feel, and a lingering finish.  This years version seems to have an extra dose of tannin.   A small quantity of Stolpman Vineyard, Syrah (16%) was blended in to add structure and complexity.  New oak was used sparingly - the native grape tannins show through to fill your palate.  (223 cases produced)





The 2000 Mourvèdre,  Stolpman Vineyard.  This pleasant medium-dark wine has a rose, lavender,  and smoke aroma, and complete, slightly tannic structure.  Cherry and dried fruit dominate the core flavors.  Stolpman Vineyard Estrella clone Syrah (16%) was blended in to add elegance and structure.  New oak was used sparingly in this wine.  (236 cases produced)





The 2000 Matilija Rosé  This pale salmon-ruby rosé is a perfect party or before dinner wine.  It is clean with high acids and simple, bright cherry-citrus flavors.  A dash (2%) of Viognier was blended in to enhance the aroma.  Only two barrels of this wine were produced.  While we use it for gifts and winery functions, we sell a little bit to our faithful customers.   (48 cases produced)


�
2000 Thompson Vineyard Syrah





The 2000 Thompson Vineyard Syrah, shows its characteristically powerful forward fruit flavors and even tannins.  Its aroma is an intense mixture of cherries and dark berries with hints of tar and menthol.  It has a thick, candy quality that stains your glass and sticks to your lips.  The finish is long and smooth.  It is made using six new barrels and four one-year old barrels, half of which are French oak and half are American oak.  (266 cases produced)





This wine is 100% Syrah from the Thompson Vineyard in Los Alamos


The Thompson Syrah was harvested October 24, 2000 at 24.7 brix, 3.7 pH.


The fruit was stemmed but not crushed.  Intact, whole berries were placed in small bin boxes for fermentation. 


Inoculated with RC 212, D254, and PDM yeast.


Fermented on the skins for 14 days as individual lots in small bin boxes.


This wine represents eleven choice barrels selected out of a total lot of twenty-three


Went through ML fermentation, completing in December.


Racked in mid June, and again prior to bottling.


Unfined and unfiltered.


Alcohol is 14.9%


Hard-candy-fruit flavors.  Big and dark.


Elegant with fine tannins and hints of cinnamon.  A smooth, full finish.  Sticks to your lips.


Bottled in August 2001. 











Food Pairing:  This is a powerfully flavored wine which works well with similarly flavorful food.  Try dark sauces, even some with dark fruit.  Makes a great reduction sauce.  Try spiced or BBQ pork, lamb, or beef.  Seared, spiced Ahi is a favorite, as is smoked salmon.











�
2000 Stolpman Vineyard Syrah





The 2000 Stolpman Vineyard Syrah is dark, elegant and balanced: and an even more powerful wine than last year’s.  The Estrella Clone element of this wine adds forward cherry- fruit characteristics, while the Durrell clone element adds coffee and blueberry.  Together they yield a wine of power, balance, and complexity.  It is made using one new French barrels, two new American, and four older French and American barrels.  (143 cases produced)





This wine is 100% Syrah from the Stolpman Vineyard in Ballard Canyon.


The Stolpman Durrell Syrah was harvested October 19, 2000 at 24.4 brix, 3.6 pH.


The Stolpman Estrella Syrah was harvested October 24, 2000 at  25.0 brix, 3.8 pH.


The fruit was stemmed but not crushed.  Intact, whole berries were placed in small bin boxes for fermentation. 


Inoculated with D254 and RC 212  yeast.


Fermented on the skins for 14 days as individual lots in small bin boxes.


This wine represents six choice barrels selected out of a total lot of ten.


One barrel was new French oak from the Nevers forest.


Two barrels were two-year-old French oak


One barrel is two-year-old American oak.


Two barrels were one-year-old American oak from Appalachia


Went through ML fermentation, completing in March.


Racked in June, and again prior to bottling.


Unfined and unfiltered.


Much like the 1999 version of this wine with bigger tannins.  Alcohol is 14.7%


Elegant with fine tannins and hints of cinnamon.  A smooth, full finish.


Bottled in August 2001. 











Food Pairing:  This is a highly flavored wine which works well with similarly flavorful food.  Try dark sauces, even some with dark fruit.  Makes a great reduction sauce.  Try spiced or BBQ pork, lamb, or beef.  Seared, spiced Ahi is a favorite, as is smoked salmon.


�
2000 Melville Vineyard Syrah





The 2000 Melville Vineyard Syrah is dark and chewy, perhaps our most powerful wine this year.  It has mild spice and dark raspberry flavors.  The aroma shows cherries with hints of provincial herbs.  This grapes used are mostly clone 1 Shiraz, with a little Estrella and Tablas Creek clones thrown in.  It is made using four new and one older American barrels.  (106 cases produced)





This wine is 100% Syrah from the Melville Vineyard in cold west Buellton


It is a blend of three clones of syrah fruit.


The Melville Tablas Creek Syrah was harvested November 13 at 24.0 brix, 3.5 pH.


The Melville Estrella Syrah was harvested November 5 at  25.0 brix, 3.6 pH.


The Melville Clone 1 Shiraz was harvested November 5 at  24.0 brix, 3.45 pH.


The fruit was stemmed but not crushed.  Intact, whole berries were placed in small bin boxes for fermentation. 


Inoculated with D254 and RC 212 yeast.


Fermented on the skins for 14 days as individual lots in small bin boxes.


This wine represents five choice barrels selected out of a total lot of eleven.


 Made using four new and one older American barrels.


Clone 1 Shiraz makes up most of this blend with a little Estrella and Tablas Creek clones added also.


Went through ML fermentation, completing in June.


Racked in mid June, and again prior to bottling.


An incredibly powerful wine.  A delight in its first vintage!  Alcohol is 14.7%


Bottled in August 2001. 











Food Pairing:  This is a highly flavored wine which works well with similarly flavorful food.  Try dark sauces, even some with dark fruit.  Makes a great reduction sauce.  Try spiced or BBQ pork, lamb, or beef.  Seared, spiced Ahi is a favorite, as is smoked salmon.














�
2000 Bien Nacido Vineyard Syrah








The 2000 Bien Nacido Vineyard Syrah is our darkest wine.  As usual, it has a clean, high-tone, berry-herb aroma and a rustic fruit flavor.  It shows white pepper and authentic Rhone flavors.     This powerful wine is the leanest of the five syrahs.   It is made using four new and four older American oak barrels, and four new and four older French oak barrels.   (383 cases produced)





This wine is 100% Syrah fruit from the high saddle of Z(b) Block at Bien Nacido Vineyard in Santa Maria.


Harvested November 13, 2000 at 24.2 brix, 3.4 pH.


The fruit was stemmed but not crushed.  Intact, whole berries were placed in small bin boxes for fermentation. 


Fermented on the skins for 14 days as individual lots in small bin boxes.


RC212, D254, PDM and Brunello yeast used.


This wine represents sixteen choice barrels selected out of a total lot of thirty three


Eight French barrels were used. Four barrels were new and four were older from various forests.


Eight American barrels were used.  Five were new, two were one-year-old, and one was two-years-old.  The majority of the oak was sourced from Appalachia.


Wine was racked in mid June, and again prior to bottling.


Went through ML fermentation, completing in March.


Unfined and unfiltered.


Alcohol is 14%


Spicy and toasty aromas with dense, dark fruit on the taste.  Loads of  tannin - another big wine!   Fatter than the 1999 vintage.  Dark! 


Bottled in August 2001. 











Food Pairing:  This is a powerfully flavored wine which works well with similarly flavorful food.  Try dark sauces, even some with dark fruit.  Makes a great reduction sauce.  Try spiced or BBQ pork, lamb, or beef.  Seared, spiced Ahi is a favorite, as is smoked salmon.





�
2000 Santa Barbara County Syrah








The 2000 Santa Barbara County Syrah combines Thompson Vineyard, Stolpman Family Vineyard, French Camp Vineyard, Melville Vineyard and Bien Nacido Vineyard fruit.  This is powerful, tar-y stuff.  Again this year, we blended a little Stolpman Vineyard Viognier (5%) into the wine to add complexity.  This wine is always our most balanced and approachable when young.   It shares identical fruit and winemaking techniques of our vineyard designated wines to produce a wine of  great complexity, at a much lower price.  (1020 cases produced)





This wine includes fruit from the Thompson (28%), Bien Nacido (39%), Stolpman (12%), Melville (14%), and French Camp (7%) vineyards.


The Stolpman Estrella Syrah was harvested October 24, 2000 at  25.0 brix, 3.8 pH.


The Stolpman Viognier harvested September 11, 2000, 24.8 Brix sugar, 3.7 pH


The Thompson Syrah was harvested October 24, 2000 at 24.7 brix, 3.7 pH.


The Bien Nacido Syrah was harvested November 13, 2000 at 24.2 brix, 3.4 pH.


The Melville Syrah was harvested November 5th and 13th between 24 and 25 brix.


The French Camp Syrah was harvested September 14, 2000 at 23.0 brix, 3.8 pH.


The fruit was stemmed but not crushed.  Intact, whole berries were placed in small bin boxes for fermentation. 


RC212, D254, Brunello, Assmanshaussen, and PDM yeast used.


Fermented on the skins for 14 days as individual lots in small bin boxes.


Went through ML fermentation, completing in April.


Slightly less than half the barrels used for aging were new, and the rest were older.  Roughly two-thirds of the barrels were made of American oak (Missouri, Oregon, Minnesota).  One third of the barrels were made from French oak (Vosges, Allier, Nevers).


Wine was racked in mid June, and again prior to bottling.


Unfined and unfiltered. 


Bottled in August 2001.








Food Pairing:  This is a powerfully flavored wine which works well with similarly flavorful food.  Try dark sauces, even some with dark fruit.  Makes a great reduction sauce.  Try spiced or BBQ pork, lamb, or beef.  Seared, spiced Ahi is a favorite, as is smoked salmon.


�
2000 Stolpman Vineyard Mourvèdre








The 2000 Mourvèdre,  Stolpman Vineyard.  This pleasant medium-dark wine has a lavender, rose and smoke aroma, and complete, slightly tannic structure.  Cherry and dried fruit dominate the core flavors.  Stolpman Vineyard clone Syrah (16%) was blended in to add elegance and structure.  New oak was used sparingly in this wine.  (236 cases produced)





This wine is a blend of Stolpman Vineyard Mourvèdre (84%) and Stolpman Vineyard Syrah (16%).


The Mourvèdre was harvested October 26th, 2000 at 22.1 brix, 3.65 pH.


The Stolpman Syrah was harvested October 19 & 24, 2000 between 24 and 25 brix.


The fruit was stemmed but not crushed.  Intact, whole berries were placed in small bin boxes for fermentation. 


Individual fermenters were inoculated with PDM, D254, and RC212 yeast.


Fermented on the skins for 14 days.


Went through ML fermentation completing in April.


Wine was aged in two new American oak barrels, six older French and American barrels.


Wine was racked in mid June, and again prior to bottling.


Unfiltered and unfined.


Bottled in August 2001. 











Food Pairings:   This wine is big enough to stand up to powerful flavors, yet soft enough to work with poultry or tuna.  Try meats in darker, spicy-herb sauces.  Try it with the traditional Turkey or Ham meals.  A great match with spicy or seared Ahi.





�
2000 Stolpman Vineyard Grenache 








The 2000 Grenache, Stolpman Vineyard.  This  surprising medium-dark wine has a cola-strawberry-pomegranate nose, flavors of spice, a complex, high-tannin mouth feel, and a lingering finish.  This years version seems to have an extra dose of tannin.   A small quantity of Stolpman Vineyard, Syrah (16%) was blended in to add structure and complexity.  New oak was used sparingly - the native grape tannins show through to fill your palate.  (223 cases produced)





The wine is a blend of Grenache (84%) and Syrah (16%).


The Stolpman Grenache was harvested September 15, 2000 at 24.0 brix, 3.3 pH.


The Stolpman Syrah was harvested October 19th and the 24th, with 24 to 25 brix.


The fruit was hand sorted to remove less-ripe fruit.


Juice bleeds were performed to increase extraction of flavor and color.


The juice bleeds and sorted-out fruit were used to make the Matilija Rosé.


The fruit was stemmed but not crushed.  Intact, whole berries were placed in small bin boxes for fermentation. 


The must was inoculated with  Assmenhausen  and RC212 yeast.


Fermented on the skins for 14 days as individual lots in small bin boxes.


Went through ML fermentation completing in April.


One new American and one new French oak barrels were used to make this wine.  The remaining barrels used were older French and American ones.


Racked in mid June and again prior to bottling.


Lightly fined and filtered.


Bottled in August 2001. 








Food Pairing:   This wine is slightly lighter than our other reds wines and pairs with a wide variety of foods.  It is a superb Thanksgiving or Easter feast wine.  Its fine tannin structure and grapey-pomegranate-spice aroma goes well with foods you might pair with a good Pinot Noir.  Try it with braised or roasted beef, game hens, roast pork with baked apples.  Less sweet, fruit sauces work well - try cherries, raspberries, or even black figs.








�
2000 Santa Barbara County Viognier








The 2000 Viognier, Santa Barbara County has a full mouth feel and a clean, lingering, pleasant finish.  It is a blend of grapes from two vineyards:  The Stolpman Vineyard fruit (40%) provided a lighter, floral-peach, mineral element to the wine;  The Bien Nacido Vineyard fruit (60%) added a richer tropical aroma of papaya, pineapple and flowers.  The wine was aged in two new French oak barrels and eighteen neutral French oak barrels.  (434 cases produced)





Bien Nacido fruit harvested October 9, 2000, 23.5 Brix sugar, .62 TA,  3.43 pH 


Stolpman fruit harvested September 11, 2000, 24.8 Brix sugar, .45 TA, 3.70 pH


Whole cluster pressed 


Cold settled and bentonite conditioned prior to barreling and inoculation


Assmanhausen and VL-1 yeast used


Completed ML fermentation in January


Two new French oak barrels, two one-year-old French oak barrels, and sixteen neutral French oak barrels used


Stirred wine once a month until January


Wine remained on lees until finishing


Light fining with 300 bloom gelatin and non-fat milk, and then filtered


Final TA 6.1, pH 3.5, .2% residual sugar


Bottled April 30, 2001


Released June 1, 2001








Food Pairing:  Typically lighter fare:  non-meat appetizers or entrees, egg-rolls, fish or chicken.  This wine pairs well with seafood such as lobster, salmon, mahi-mahi, or shellfish.  I prefer viognier paired with clean flavors, fruitful sauces, and light spicing.  I don’t recommend it with highly spiced or powerfully flavored or peppered foods.  Try crab cakes or corn chowder for something wonderful and different.


�
2000 Stolpman Vineyard Roussanne








The 2000 Roussanne, Stolpman Vineyard has a light floral aroma and flavors of citrus, honey,  and minerals.  This wine is lightly oaked, has a full mouth feel, and a long, clean finish.   Aged for 6 months in 10 neutral French oak barrels, three stainless steel barrels, one one-year-old French barrel,  and one new French oak barrel.   (336  cases produced)





Stolpman Vineyard harvested  on October 19, 2000, 22.6 Brix sugar, .45 TA,  3.49 pH


Cold settled and bentonite conditioned prior to barreling and inoculation


Assmanhausen and VL-1 yeasts used


Completed ML fermentation in December


One new French barrel, one one-year-old French barrel, three stainless steel barrels, and ten neutral French barrels used


Stirred wine once a month until January


Wine remained on lees until finishing


Lightly fined with milk and filtered


Final TA .48, pH 3.6, .3% residual sugar, 


Bottled April 30, 2001


Released June 1, 2001








Food Pairing: This wine is great with oysters on the half-shell.   Typically lighter fare, non-meat appetizers or entrees, egg-rolls, fish or chicken.  This wine pairs well with seafood:  lobster, mahi-mahi, or shellfish.  I prefer it pared with fruitful sauces and light spicing.  I don’t recommend it with highly spiced or powerfully flavored foods.  Works well with chowder and corn.


�
2000 Matilija Rosé





The 2000 Matilija Rosé  This pale salmon-ruby rosé is a perfect party or before dinner wine.  It is clean with high acids and simple, bright cherry-citrus flavors.  A dash (2%) of Viognier was blended in to enhance the aroma.  Only two barrels of this wine were produced.  While we use it for gifts and winery functions, we sell a little bit to our faithful customers.   (48 cases produced)








The wine approximately 98%  Grenache form the Stolpman Vineyard blended with 2% Stolpman Viognier


The Stolpman Grenache was harvested September 15, 2000 at 24.0 brix, 3.3 pH.


The fruit was hand sorted to remove less-ripe fruit.


Juice bleeds were performed to increase extraction of flavor and color for the 2000 red Grenache.


The juice bleeds and the juice from the sorted-out fruit were used to make this Rosé.


The must was inoculated with  Assmenhausen  and VL-1 yeast.


Barrel fermented.


Went through ML fermentation completing in April.


Two neutral, older French oak barrels were used to make this wine.


Lightly fined and filtered.


Bottled in April 2001. 





Food Pairing:  This is a fabulous summer wine.  It is very dry and fruitful, and should be served cool, but not cold.  It goes well with sushi and shell fish.  Actually, it pairs well with most seafood that is prepared in a light yet rich manner.  Try it while laying around the pool or after cutting the lawn.
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