
TA: 0.62 g/100mL

PH: 3.8

ALCOHOL: 14.5%

BLEND:

100% Syrah

www.ste-michelle.com

2018 Limited Release Syrano Syrah
YAKIMA VALLEY

VINTAGE NOTES
2018 was another stellar growing season and vintage in Washington.•
Warm spring temperatures were followed by mild conditions throughout the growing
season allowing for extended hang time and flavor development.

•

Warm fall days allowed for full ripeness and color, while cool Washington nights helped
maintain crisp natural acidity.

•

VINEYARD NOTES
99% of the fruit was sourced from Yakima Valley, 1% sourced from Horse Heaven Hills
AVA.

•

The region’s sunny days and cool evening temperatures create ideal conditions for
intense aroma and flavor development in the ripening grapes.

•

The fruit was sourced from the following vineyards; Olsen, Angiolina, Archie Den Hoed,
Dineen and Upland and Canoe Ridge Estate.

•

WINEMAKING NOTES
Ripe grapes were destemmed and went through natural yeast fermentation.•
Aged in 98% New French Oak, 26% new to add complexity and weight, and 2% New
American Oak.

•

TASTING NOTES
“This Syrah is crafted to show a different side of the varietal. A lighter, delicate side – brimming
with acidity, minerality and vibrancy. Strawberry flowers, fresh cherries and Chantilly cream. I
hope you enjoy this seamless but focused style of my favorite grape variety.” – Leah Adint,
Winemaker
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