04 Hointz Ranch Surak

[Heintz Kanch is located on the ric{gc above the small town of Occiclenta] on
the Sonoma (Coast. Jus’c nine miles and one ric}ge away from the ocean this three
acre syrah block was Planted on a south west Facing hillside to optimize the heat in this

cold growing regjon. Flanted to three scparate clones, the vines strugg!ed to riPen i
ton of fruit in this first Procluction year.

TI’ICSC grapes were harvested at 2%.2° Brix when the cool season had ended
and the vines could do no more. T he fruit was gent]y destemmed and the whole berries
went through alo dag cold soak before the natural fermentation commenced. The
fermentation was modcratelg Paccd and lasted for 9 dags with a Pcak tempcraturc of
95¢°. Tl—\e free run was then drained to neutral Fl’CﬂCl’! oak barrels with no press wine

retained. TI"]C wine was aged for 10 months before beirxg bottled unfinned or filtered.

She Wine

T he 200% [Heintz Ranch Sgrah far exceed all exPectations its first year out
of the shoot. This is a distinct cold climate sﬂrah that shows balance and comPlexitg
rather than brooding strcngth seen in its hot climate brethren. Thc nose swings back
and forth from a smoked meat and bogscnberrics to violets, minerals and green olives.
The Pa”et carries through with dark Fruits, a distinct floral essence and that signature
Heintz Ranch mincralitg.

2% Cases Froduce&



