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T H E  J A C K  S Y R A H  
 
 

APPELLATION:  Columbia Valley 

COMPOSITION:  85% Syrah 
10% Grenache 
5% Mourvèdre 

VINEYARDS: Andrews, Anna Marie, Eritage, Lewis, Lonesome Spring, Pepper Bridge, 
Stillwater Creek and Watermill Vineyards 
 

TECHNICAL NOTES:   pH 3.76 
TA 0.57 g/100mL 
Alcohol 14.3% By Volume 

FERMENTATION: All fruit hand-picked and hand sorted. Crushed directly to small open 
top stainless steel tanks. The cap was punched down two times per day. 
The wine was transferred to 225 Liter oak barrels and 500 Liter oak 
puncheons to complete primary and secondary fermentation. 

AGING: French oak barrels and puncheons, 10% new 

CASES PRODUCED: 1857 cases 

SENSORY NOTES: The Jack Syrah hit the jackpot with this release. Chances are, you will 
find that this rich, expressive Syrah overdelivers in quality! The 
vineyards sources read like a who’s who in Washington State. Full-
bodied, with a plush mouthfeel, the wine bursts with delicious aromas 
and flavors of black cherry, charcuterie, orange peel, olives, and anise. 
The finish goes on forever, like a night in Las Vegas. 
 
 
 
 
UPC Code: 899976000172 
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