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The 2006 Viognier, Santa Barbara County has our classic full mouth feel and a clean, lingering finish.  It is perhaps our best Viognier ever.  This wine has more acid that the earlier vintage.  It is a blend of grapes from three vineyards:  Stolpman Vineyard fruit (41%) provided a lighter, floral-peach, mineral element to the wine;  Bien Nacido Vineyard fruit (44%) added body, glycerin, acid, and a burst of tropical and peach aromas;  Paradise adds rich tropical flavors and aromas (15%).  It was fermented in neutral, French barrels.  (811 cases produced)

The 2006 Roussanne, Santa Barbara County  has plenty of fruit flavors and acid.  Like the previous vintages, has a focused floral-mineral aroma and flavors of lime, honey, and stone.  Stolpman Vineyard (33%) adds high acidity, mineral and citrus.  The warmer Westerly Vineyard fruit (58%) adds honey, spice, and has a softer mouth feel.  One barrel of Viognier was added (9%) to increase aromatic complexity.  As a young wine, it is classic Roussanne and should age for years.   It was fermented in neutral French barrels.  (259 cases - limited)

The 2006 Santa Barbara County Syrah combines fruit from most of the vineyards we work with.  As usual, it is big and bold, and clearly more than the sum of its parts.  This year’s vintage has flavors reminiscent of Croze Hermitage - powerful, dark, tar-y, fruit, spicy stuff, with a sweet, full finish.  It is a serious wine that is approachable in its youth.  Sharing the same farming and winemaking techniques as our vineyard designated wines, it is a wine of great complexity and lower price.  (998 cases produced)

The 2006 Grenache, Santa Barbara County is a gripping, dark wine with aromas of plum, dried flowers and spice, a high-tannin mouth feel, and a lingering finish.  Made with fruit from the Thompson and Stolpman Vineyards, it is a big, multifaceted wine.  Tablas Creek and Alban grape clones make the wine deeper and more aromatic.   The Davis 1 clone adds notes of strawberry and cola.  Produced in neutral barrels.    (370 cases produced –  limited)

The 2006 Ampelos Vineyard Syrah is again the thick, chewy, deep and the most primary syrah of the vintage.  Extremely low yields and cool Sta Rita Hills growing conditions add to the intensity. Only five barrels of this wine were made.  This powerful wine is balanced, dark and complete.  Made using two new French and three older French oak barrels.  (126 cases produced)

The 2006 Petite Sirah, Thompson Vineyard - There is nothing petite about this wine.   This wine has incredible darkness, power, and purity of fruit.   It is lower in acid and softer in mouth feel than earlier versions, yet it packs a wallop of fruit flavors.  It has gobs of cherry-berry-dry and black fruit flavors, spice and licorice aromas, and a stick-to-your-lips quality.  (372 cases produced)

The 2006 Thompson Vineyard Syrah, has gripping tannin, powerful fruit forward flavors.  More tannic and fruit driven than in 2005, it has flavors of spiced candy cherries with hints of sweet tar and tobacco.  Cedar and chocolate mint aromas are emerging.  It has Thompson’s classic candy quality that clings to your glass and sticks to your lips.  Made using two new French, two new American and six older barrels.  (249 cases  produced)

The 2006 Verna’s Vineyard Syrah is chewy, dark, sweet herb, intensely flavored, olivy, chocolaty, fruitful wine.  Our third wine off the Melville’s Rhone varietal ranch in Cat Canyon near Los Alamos, it remains powerful, mineral-cherry-raspberry/briary stuff.  A blend of Estrella, Clone 1, 877 and 174 clones grapes yields balance and complexity.   Made using two new French and older French and American barrels.  (216 cases produced)

The 2006 Bien Nacido Vineyard Syrah is our darkest wine.  It is clean and focused, yet extracted and rich with surprising density and power.  Lower yields increased the wines sensory focus.  It has a classic BNV high-tone, candy-spice-cherry-raspberry-sweet tar aroma and a thick, dark-fruit taste.  It was made using four new French, plus older French and American barrels.   (347 cases produced)

The 2006 UPSLOPE Syrah represents the best 6 barrels in the winery for the vintage.  It contains the best syrah from the year’s production regardless of vineyard, clone, barrel type, or yeast selection.  It is a statement – our highest ideal of what fine Syrah can and should be.  (149 cases produced)

2006 Santa Barbara County Viognier

The 2006 Viognier, Santa Barbara County has our classic full mouth feel and a clean, lingering finish.  It is perhaps our best Viognier ever.  This wine has more acid that the earlier vintage.  It is a blend of grapes from three vineyards:  Stolpman Vineyard fruit (41%) provided a lighter, floral-peach, mineral element to the wine; Bien Nacido Vineyard fruit (44%) added body, glycerin, acid, and a burst of tropical and peach aromas;  Paradise adds rich tropical flavors and aromas (15%).  It was fermented in neutral, French barrels.  (811 cases produced)
· Bien Nacido fruit harvested October 11, 23.6 Brix sugar, 3.1 pH 

· Stolpman fruit harvested October 26, 23.5 Brix sugar, 3.3 pH

· Paradise fruit harvested September 22, 25.5 Brix sugar, 3.5 pH

· Whole cluster pressed 

· Cold settled before barreling and inoculation

· Assmanhausen and WS yeast used

· Half this wine completed ML fermentation in February
· Neutral French oak barrels used

· Wine remained on lees until finishing

· Lightly filtered, fined with non-fat milk

· Bottled April 6, 2007
· Released May 1, 2007
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.  Scallops and Ahi are favorites.   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.

2006 Santa Barbara County Roussanne

The 2006 Roussanne, Santa Barbara County  has plenty of fruit flavors and acid.  Like the previous vintages, has a focused floral-mineral aroma and flavors of lime, honey, and stone.  Stolpman Vineyard (33%) adds high acidity, mineral and citrus.  The warmer Westerly Vineyard fruit (58%) adds honey, spice, and has a softer mouth feel.  One barrel of Viognier was added (9%) to increase aromatic complexity.  As a young wine, it is classic Roussanne and should age for years.   It was fermented in neutral French barrels.  (259 cases)

· Stolpman Vineyard harvested  on October 24, 22.0 Brix sugar,  3.6 pH

· Westerly Vineyard harvested  on October 13, 23.9 Brix sugar,  4.0 pH

· Cold settled before barreling and inoculation

· Assmanhausen and WS yeasts used

· Westerly Roussanne completed ML fermentation in January
· Barrel fermented in neutral French barrels.  

· Wine remained on lees until finishing

· Lightly fined with non-fat milk and filtered

· Bottled April 6, 2007
· Released June 1, 2007
Food Pairing: This wine is great with oysters on the half-shell.  It’s great with sushi.  Typically lighter fare, non-meat appetizers or entrees, egg-rolls, fish or chicken.  This wine pairs well with seafood:  lobster, mahi-mahi, or shellfish.  Scallops and Ahi are favorites.   I prefer it paired with fruitful sauces and light spicing.  I don’t recommend it with highly spiced or powerfully flavored foods.  Works well with chowder and corn.

2006 Viognier, Bien Nacido Vineyard

“Hank Pitcher”

2006 Viognier, Bien Nacido Vineyard - The Hank Pitcher – Craig Jaffurs wine/art/surf collaboration continues with a new offerings  The limited edition 2006 Bien Nacido Vineyard Viognier.  This wine is art in motion.  It carries on  Craig’s and Hank’s mutual love for painting,  the ocean and surfing.  The Bien Nacido Viognier is bigger and more aromatic than our regular bottling – very exotic – almost erotic. Again, special labels features Hank’s surfing oriented paintings.  (48 cases produced)
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· Bien Nacido fruit harvested October 11, 23.6 Brix sugar, 3.1 pH 

· Whole cluster pressed, cold settled before barreling and inoculation

· Assmanhausen and WS yeast used

· Half this wine completed ML fermentation in February

· Neutral French oak barrels used

· Wine remained on lees until finishing

· Lightly filtered, fined 
· Bottled April 6, 2007, Released May 1, 2007
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.  Scallops and Ahi are favorites.   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.
2006 Santa Barbara County Syrah

The 2006 Santa Barbara County Syrah combines fruit from most of the vineyards we work with.  As usual, it is big and bold, and clearly more than the sum of its parts.  This year’s vintage has flavors reminiscent of Croze Hermitage - powerful, dark, tar-y, fruit, spicy stuff, with a sweet, full finish.  It is a serious wine that is approachable in its youth.  Sharing the same farming and winemaking techniques as our vineyard designated wines, it is a wine of great complexity and lower price.  (998 cases produced)

· This wine includes fruit from the Thompson, Larner, Lafond and Verna’s vineyards.

· Larner Syrah harvested between October 28th  (Clone 174  25.8 brix, 3.4 pH)  (Clone 383, 25.4 brix, 3.6 pH)

· Verna’s Vineyard Syrah harvested between November 6th (Clone 174, 26.0 brix, 3.6 pH)  (Clone 877, 26.4 brix, 3.5 pH).

· Thompson Vineyard Syrah harvested October 24th at 26.0  brix, 3.35 pH.

· No Viognier was added to this wine. 
· The fruit was stemmed but not crushed.  Intact, whole berries were placed in small bin boxes for fermentation.   

· RC212, D254, and W.S. yeast used.

· Fermented on the skins for 14 days as individual lots in small bin boxes.  Cold soaked for 48 hours before primary fermentation was initiated,

· Went through ML fermentation, completing in April

· Slightly less than one third of the barrels used for aging were new, and the rest were older.  Roughly half of the barrels were made of American oak.  The rest were French oak.

· Wine was racked in July, and again before bottling.

· Unfined and lightly filtered. 

· Bottled in August 2007.

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.  Slow roasted short-ribs in syrah reduction cannot be beat.  Seared, spiced Ahi is a favorite, as is smoked salmon.

2006 Grenache - Santa Barbara County

The 2006 Grenache, Santa Barbara County is a gripping, dark wine with aromas of plum, dried flowers and spice, a high-tannin mouth feel, and a lingering finish.  Made with fruit from the Thompson and Stolpman Vineyards, it is a big, multifaceted wine.  Tablas Creek and Alban grape clones make the wine deeper and more aromatic.   The Davis 1 clone adds notes of strawberry and cola, plus its characteristic mouth “grip”.  Mostly older French and American Oak barrels were used allowing the native grape tannins show through to fill your palate.  (370 cases produced – very limited)

· The wine is a blend of three Grenache clones: Tablas Creek Clone (35%), Alban Clone (21%) and Davis Clone 1 (44%).
· The Stolpman Vineyard Tablas Creek Clone Grenache was harvested October 26th at 27.8 brix, 3.4 pH. 

· The Stolpman Vineyard Alban Clone Grenache was harvested October 10th at 27.4 brix and 3.4 pH.

· The Thompson Vineyard Davis Clone Grenache was harvested October 30 at 27.2 brix and 3.4 pH.

· The fruit was stemmed but not crushed.  Intact, whole berries were placed in small bin boxes, chilled for 24 hours, and went through 14 days of fermentation. 

· No Syrah was added to this wine.

· The must was inoculated with  D254, RC 212 and W.S. yeast.

· Went through ML fermentation completing in January.

· Two new American, two new French, and eleven older barrels were used in the making of this wine.  This preserves the delicate aromatics of the wine and exposes the native grape tannins.

· This wine fills the mouth with tannins felt high in your cheeks  and under the back of your tongue (that’s good).  When young, it is fruit driven (plums, rhubarb, strawberries, pomegranate).  With age, the cola and spice aromas come out.  

· Racked in early July and again before bottling.

· Unfined and lightly filtered.

· Bottled in August 2007.

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.

2006 “Whole Cluster” Grenache - Santa Barbara County

The 2006 “Whole Cluster” Grenache, Santa Barbara County is a tannic, full, medium dark wine with aromas of cola, dried flowers and spice, a glycerin mouth feel, and a clean finish.  Made exclusively with fruit from the Stolpman Vineyard, it is pretty yet powerful stuff.  The whole cluster, foot stomp, winemaking technique lends additional structure to the wine.  Older French oak allows the native grape tannins to fill your palate.  (only 74 cases produced)

· The wine is a blend of Tablas Creek Clone and  Alban Clone Grenache from Stolpman Vineyard

· The Tablas Creek Clone Grenache was harvested October 26th at 27.8 brix, 3.4 pH. 

· The Alban Clone Grenache was harvested October 10th at 27.4 brix and 3.4 pH.

· The “whole cluster” fruit was lightly foot stomped and fermented in small half-ton bins after a 48 hours in the walk in cooler.  It was not de-stemmed.

· No Syrah was added to this wine.

· The must was inoculated with  D254, RC 212 and W.S. yeast.

· Went through ML fermentation completing in January.

· This wine has eight months additional barrel aging over our regular bottling of Grenache.  This softens the tannins and accentuates the aromatics.

· Racked in early July and again before bottling.

· Unfined and lightly filtered.

· Bottled in May 2008.

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.

2006 Ampelos Vineyard Syrah

The 2006 Ampelos Vineyard Syrah is again the thick, chewy, deep and the most primary syrah of the vintage.  Extremely low yields and cool Sta Rita Hills growing conditions add to the intensity. Only five barrels of this wine were made.  This powerful wine is balanced, dark and complete.  Made using two new French and three older French oak barrels.  (126 cases produced)

· This is our third vintage of wine from this promising new vineyard.

· This is Syrah from the sandy loam of Peter and Rebecca Work’s hillside planting in the Santa Rita Hills appellation.  This vineyard will be a force in the years to come – watch out for it.

· Ampelos Vineyard harvested October 27th at 25.8 brix, 3.6 pH, 1.8 TPA.

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

· Inoculated with RC212 and Williams-Selyem yeast.

· Fermented on the skins for 14 days as individual lots in small bin boxes after a 48 hour cold soak.

· Made using two new French and three older French oak barrels.  
· Went through ML fermentation, completing in March.

· Racked in July, and again prior to bottling.

· Unfined and lightly filtered.

· Bottled in August 2007.

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.  Slow roasted short-ribs in syrah reduction cannot be beat.  Seared, spiced Ahi is a favorite, as is smoked salmon.

2006 Larner Vineyard Syrah

2006  Larner Vineyard Syrah – is the only wine we make exclusively from new French ENTAV syrah clones.  This means the wine has a more spice driven focus.  It is dark, fruitful, and smooth.  The grapes marry with the sand and limestone vineyard site giving this wine a character reminiscent of the great Northern Rhone syrahs.  It is the best four barrels from our Larner Vineyard Syrah lot. Three of these barrels are whole cluster fermented. (only 100 cases in magnums (1.5 L bottles))
· Larner Syrah harvested October 28th (Clone 174  25.8 brix, 3.7 pH., Clone 383 25.2 brix, 3.5 pH)

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

· RC212, D254,  and WS yeast used.

· Three barrels came from whole cluster, foot stomped fruit that that fermented for 9 days following a 48 hour cold soak.

· The remaining barrel came from de-stemmed fruit fermented on the skins for 14 days  following a 48 hour cold soak. 
· Vineyard site is a steep south-facing slope of sand overlying limestone.
· Went through ML fermentation, completing in January.

· Wine was racked in July, and again before bottling.  
· Unfined, but lightly filtered.   
· Bottled in August 2007
· Only bottled in magnum bottles (1.5 L)
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.  Slow roasted short-ribs in syrah reduction cannot be beat.  Seared, spiced Ahi is a favorite, as is smoked salmon.

2006 Petite Sirah, Thompson Vineyard

The 2006 Petite Sirah, Thompson Vineyard - There is nothing petite about this wine.   In its third vintage, this wine has incredible darkness, power, and purity of fruit.   This wine is lower in acid and softer in mouth feel than earlier versions, yet it packs a wallop of fruit flavors.  It has gobs of cherry-berry-dry and black fruit flavors, spice and licorice aromas, and a stick-to-your-lips quality. Two new French and two new American, plus 12 neutral barrels were used.  (372 cases produced)

· This wine is 100%  fruit from the David Thompson’s ranch in Los Alamos.  It is a warmer, sandy-loam site which is farmed with distinction. 

· Harvested October 31st  at 26.0 brix and 3.55 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 after a 48 hour cold soak.  

· RC212, D254, and W.S. yeast used.

· Two new French and two new American Oak, and twelve older barrels were used .
· Wine was racked in mid July, and again before bottling.

· Went through ML fermentation, completing in January.

· Sterile Filtered.

· Spicy and toasty aromas with dense, dark fruit on the taste.  Loads of  tannin – a HUGE wine.

· Received six months extra barrel aging.

· Bottled in March 2008.

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.  Slow roasted short-ribs in syrah reduction cannot be beat.  Seared, spiced Ahi is a favorite, as is smoked salmon.

2006 Thompson Vineyard Syrah
The 2006 Thompson Vineyard Syrah, has gripping tannin, powerful fruit forward flavors.  More tannic and fruit driven than in 2005, it has flavors of spiced candy cherries with hints of sweet tar and tobacco.  Cedar and chocolate mint aromas are beginning to emerge.  It has Thompson’s classic candy quality that clings to your glass and sticks to your lips.  Made using two new French, two new American and six older barrels.  (249 cases  produced)

· This wine is 100% Syrah from the rolling hills of Thompson Vineyard in Los Alamos.

· Thompson Vineyard Syrah harvested October 24th at 26.0  brix, 3.35 pH, 2.9 TPA

· The fruit was stemmed but not crushed.  Intact, whole berries were placed in small bin boxes for 14 days of fermentation after a two-day cold soak.

· Inoculated with wild, Williams-Selyem, and RC 212 yeasts.

· This wine represents twelve choice barrels selected out of a total lot of eighteen.

· Went through ML fermentation, completing in January.

· Racked in July into neutral barrels, and again before bottling.

· Unfined and unfiltered.

· 14 months barrel age.

· Hard-candy-fruit flavors.  Big and dark.  Big tannin.  Will soften.   Tobacco-cedar-spice-mint notes.  Big back of mouth tannins.
· Sticks to your lips.

· Bottled March 2008
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.  Slow roasted short-ribs in syrah reduction cannot be beat.  Seared, spiced Ahi is a favorite, as is smoked salmon.

2006 Verna’s Vineyard Syrah

The 2006 Verna’s Vineyard Syrah is chewy, dark, sweet herb, intensely flavored, olive tampenade, chocolaty, fruitful wine.  This is our third wine off the Melville’s Rhone varietal ranch in Cat Canyon near Los Alamos.  This remains powerful, mineral-cherry-raspberry/briary flavored stuff.  A blend of Estrella, Clone 1, 877 and 174 clones grapes yields balance and complexity.   Made using two new French and older French and American barrels.  (216 cases produced)

· This is our third wine off the Melville’s Rhone varietal ranch in Cat Canyon near Los Alamos.   It is a cool, windy site, within view of the more intense fog layers of Santa Maria.  It is an ideal growing site and meticulously farmed by Brett Melville.  

· The steep hillside vineyard block is planted to Clone 1 Shiraz and Estrella clone 1 syrah.  This block yields very little fruit.  Conversely, this block yields the most intense fruit from the vineyard.

· The flatter vineyard block is planted to Clone 877 and Clone 174 syrah.  This block produces at higher yields, but produces surprisingly intense wine.  We always marvel at how hard the berries from this block are at harvest – they actually bounce!

· First picking from the hillside harvested October 27th (Clone 1 28.0 brix and 3.8 pH, Estrella Clone 27.0 brix, 3.7 pH)  1 TPA
· Second and third picking harvested between Nov 6th (Clone 174, 25.9 brix, 3.6 pH)  (Clone 877, 26.4 brix, 3.5 pH).   2.9 TPA
· Hillside fruit was foot stomped and whole cluster fermented for several days following a two day cold soak.

· Clones 877 and 174 fruit was stemmed but not crushed.  Intact, whole berries were placed in small bin boxes for 14 days of fermentation after a two-day cold soak.

· Inoculated with William-Selyem, D254, and RC 212 yeasts.

· This wine represents nine choice barrels selected out of a total lot of twenty one.

· Of this, two were new French barrels and the rest were older barrels, both French and American.

· Went through ML fermentation, completing in January.

· Racked in July, and again before bottling.

· Unfined and unfiltered

· 14 months barrel age.

· An incredibly powerful wine, big and bold.  Will benefit from aging.

· Bottled in March 2008.

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.  Slow roasted short-ribs in syrah reduction cannot be beat.  Seared, spiced Ahi is a favorite, as is smoked salmon.

2006 Bien Nacido Vineyard Syrah

The 2006 Bien Nacido Vineyard Syrah is our darkest wine.  It is clean and focused, yet extracted and rich with surprising density and power.  Lower yields increased the wines sensory focus.  It has a classic BNV high-tone, candy-spice-cherry-raspberry-sweet tar aroma and a thick, dark-fruit taste.  It was made using four new French, plus older French and American barrels.   (347 cases produced)

· This wine is 100% Syrah fruit from the high saddle of Z(b) Block at Bien Nacido Vineyard in Santa Maria.  This is an extremely cool vineyard site and is exposed to constant marine air flow.

· Bien Nacido Vineyard harvested on November 3rd at 25.0 brix, 3.05 pH, 2.6 TPA.

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

· Fermented on the skins in small bin boxes for 14 days after a 48 hour cold soak.

· Wild, RC212, D254, and William-Selyem yeast used.

· Only 15 barrels of this wine were produced.
· Made using four new French barrels, plus older French and American barrels.   .

· Wine was racked in mid July, and again before bottling.

· Went through ML fermentation, completing in January

· Unfined and unfiltered.

· 14 month barrel age.

· Bottled in March 2008
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.  Slow roasted short-ribs in syrah reduction cannot be beat.  Seared, spiced Ahi is a favorite, as is smoked salmon.

2006 UPSLOPE Syrah

The 2006 UPSLOPE Syrah represents the best 6 barrels in the winery for the vintage.  It contains the best syrah from the year’s production regardless of vineyard, clone, barrel type, or yeast selection.  Candidate barrels are selected blind from our 40-some designated syrah barrels.  Each barrel is outspoken, but also melds and enhances the final blend.  Now in its fourth vintage, it is deep and extracted, but with elegance and smoothness that only careful blending can produce.  It is a statement – our highest ideal of what fine Syrah can and should be.  (149 cases produced)

· 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 after a 48 hour cold soak.  

· Wild, RC212, D254, and W.S. yeast used.

· Unfined and unfiltered.

· Bottled in March 2008.

· Barrel use is undefined and unimportant – we just taste them all and pick the best ones.

Food Pairing:  Great for Holidays and very special occasions.  This is smooth, yet 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.  Slow roasted short-ribs in syrah reduction cannot be beat.  Seared, spiced Ahi is a favorite, as is smoked salmon.

2006 “Whole Cluster” Grenache - Santa Barbara County

The 2006 Whole Cluster Grenache, Santa Barbara County embraces the traditional stemmy nature of the grape.  It is at once gripping and soft, coffee and plum flavored, with allspice and earthen aromas.  It still has a high-tannin mouth feel, and a lingering finish.   No new oak barrels were killed in the making of this wine.  (74 cases produced – very limited)

· The Stolpman Vineyard Tablas Creek Clone Grenache was harvested October 26th at 27.8 brix, 3.4 pH. 

· The Stolpman Vineyard Alban Clone Grenache was harvested October 10th at 27.4 brix and 3.4 pH.

· Tablas Clone fruit was left whole cluster, foot stomped, and fermented for 7 days after a 24 hour cold soak.

· Alban Clone fruit was stemmed but not crushed.  Intact, whole berries were placed in small bin boxes, chilled for 24 hours, and went through 14 days of fermentation. 

· The must was inoculated with  D254 and RC 212 yeast.

· Went through ML fermentation completing in January.

· No new oak barrels were used in the making of this wine.
· Racked in early July and again before bottling.

· Unfined and lightly filtered.

· Bottled in May 2008.

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.
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