
   
 

 

 

 
 

 

2 0 1 3  
R E S E R V E  S Y R A H  

 

 

APPELLATION: Walla Walla Valley 

 

VINEYARDS: Funk Estate Vineyard (60%) 

Watermill Estate Vineyard (40%) 

TECHNICAL NOTES:   pH 3.93 

TA 0.55 g/100mL 

Alcohol 14.4% By Volume 

 

FERMENTATION: Partially whole cluster, partially destemmed and crushed into open top 

fermenters with cap punched down by hand two-three times per day.  

Secondary fermentation finished in barrel. 

 

AGING: 18 months in French oak barrels, 17% new 

 

CASES PRODUCED: 290 cases 

 

RELEASE DATE: November 1, 2015 

 

SENSORY NOTES:  This Syrah showcases the richness and complexity only found in Syrah 

grown in the cobbly soils of The Rocks District.  Take time to enjoy the 

aromas of black cherry, blackberry, cured meats, briny olive tapenade 

and rosewood.  Then, savor the flavors of dark fruit, black olive, and 

espresso bound together with a seamless texture and long generous 

finish.  Put this one in your cellar for a few years and then share with 

friends (or not!). 

 

93 Points – Wine Enthusiast 

Gold – Walla Walla Valley Wine Competition 
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