
TECHNICAL DATA
 

Vineyards:  Rolph, Webster, Briarwood, Roadrunner, Kiler Grove, Rabbit Ridge
Harvest Dates:  9/9/12 - 10/10/12

Composition:  89% Petite Sirah, 11% Syrah
Alcohol:  15.6%

pH:  3.85
TA:  6.0g/L

Elevage:  22 months in 50% new French oak
Production:  390 cases

2012 Petite Sirah
Paso Robles

2012 was a welcome season after a string of mild to downright cold vintages from 
2009-2011. In all honesty it seemed, well...easy. No significant frost events to speak 
of, nice fruit set, and downright beautiful conditions all summer. Warm, with plenty 
of sunshine to go with a nice good crop load, and with no late season rain events 
whatsoever. We were able to pick everything in a nice, patient manner, allowing the 
vines to take their time with flavor development.

In the cellar, each of the vineyard lots was sorted three times and destemmed into 
small open top fermentors. The fruit was chilled to 48F and cold-soaked for 4-8 days, 
until a spontaneous native fermentation began. Some lots were fermented with these 
native yeasts, while others were inoculated with commercial strains. Some lots were 
co-fermented with Syrah, others with Viognier. Various levels of stems were also 
added to fermentors depending on the lot. Gentle hand punchdowns were performed 
over the course of 5-6 weeks of skin contact, whereby the fruit was pressed directly 
to barrels. Elevage took place for 22 months in a mixture of 228L and 300L French 
oak barrels, with no racking. 50% of the oak was new.

Selected from 16 barrels across 6 different low-yielding vineyards, the 2012 Petite 
Sirah is comprised of fruit from both calcareous and silicious soils, the former lending 
high tones, and the latter providing more bass tones. A good dose of Syrah lends mid 
palate and savory elements to the blend. The wine features deep and dark aromatics 
of blue and black fruits, peppercorn, bay leaf, anise, and tapenade. The palate is big, 
yet maintains some elegance, with blackberry, blueberry, smoked beef, loads of 
spice, with firm and gravelly tannins. Let this one lay down in the cellar for a bit to 
give it a chance to soften its tannins and fill out in the mid-palate. Decant 
recommended. Drink 2016-2025+.
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