Vintage: 2006 BriccoSyah

Varietd: Syeh (98%), Viognier (2%)

Appelation: ColumbiaVdley

Vineyads Coyate Canyon (86%),
Cieldu Chewd (14%)

pH: 3.45

Totd acidity: 0.65gramg/ 100mL

Alcohd: 15%%

Casesproduced 706

Case wepght: 39bs

Casegze: 15'x 11' x 12" (12bottleg

UPC: 1219606130 (label gppliedto

bottle)

H arvest report

The fruit in our 2006Syeh was grown in some of the fineg vineyerds in Eastem Washington. The
grapeswere havegedbetwean Sepenber22and October 18 a Brix lewvels ranging between 26 and
27.6 degees The pH averaged 3.70with a titrateble acidity of 0.65¢/ 100 mL. Crop levek were
redwcedto 3.5tonsper ecre.

Winemaking process

Giventhe supple (dmost pulpy) nature of thisvarietd there were few(if any) beriesleft whole after
athorough de-stemming processSmilar to previous vintages this syrah was cold soakedfor severd
days and then co-fermented with a smal amount of viognier to add a lively, flord qudity to the
wine. Primary fermentation took just under threeweels, ater which it was lightly presedinto 1726
new, 21% one-yed, ar-dried Frerch oak barrels. When mdolactic fermentation was completein the
ealy spring of 2007the wine was racked and returned to barel for a totd of 21 months before
being bottledin Sepenterof 2008 Thiswine was nether finednor filtered.

Tasting notes

Rich, dark aromas of blueberry, hucklebery, blackoerry, and leaher minglew/ flavors of lush black
cherry, licariceroot, and cocoa The plush ertry of this wine is bdanced by juicy acids and lush,
well-structured tannins, quditiestha should dlow this wine to age gracelllly for the next 5-7 yeas.
Pair this selecton with mousska, chickenliver pate and other richly flavoredfoods.
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