‘05 Feinty Ranch Suyrab

Tlﬁere is nothing quite like cold climate Sgrah. ]t masters complexitg, strength
and clegance like few other wines can. ]t also makes you work hard in the vinegard to
ensure its success. | he cold and wet 2005 vintage was no excep’cion requiring Penccct
viticulture techniques to ensure that the minute crop would riPen. We were Fina”ﬁ able
to harvest in November after warm ]nc{ian summer temPeratures dried out ear]y fall
rains. At the winery we carmcu”g sorted out any clamageci fruit and with gent]e
destemming we left as many whole berries as Possible. Thejuice fermented natura”g
reaching a high temperature of 92° 1. The wine then finished the malolactic
fermentation in 2 neutral ]:rcnch oak barrels and was bottled in August of 2006.

This wine isjust starting to show some of its character. \We high]y suggest that

you tuck it away forafew years to hclp this wine realize its full Potcmtia].

Aromatics; ]nitia] aromas of olives, pepper, vio]ets, and black current. Tlﬁe wine
continues to open and include rl'lubarb, graham, and cured meat.
T aste; violets and Purple fruit dominate with a goocl dose of green olive.
Mouth Fccl; SO)C’C and round olive like tannins with a hint of brine are quicug cleaned
up }39 the cold climate acic{itg.

pH 5.75

TA 6.ig/1
Alcohol 15%
Cascs 39
Pottles 468 750ml



