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Vineyard

In 1997 we produced our first Syrah from lan angnal Renner’s Canterbury Vineyard at the 2,000 dtetation in
the Sierra Foothills. Uniquely situated on a psaia surrounded on three sides by the large Nevioklkes Dam,
and with full western exposure, the vineyard enjaywicroclimate with warm sunny days, no fog, ansberated
by cool afternoon breezes off the dam. Well-draiseds with a shallow layer of schist restricts tragowth,
resulting in vines that yield intensely flavoredifr

Vintage Notes

The 2006 growing season began with heavy rainsflands around the Napa Valley. Rainfall continueellvinto
spring with later than usual bloom and set in Juneecord heat wave in mid-July failed to damageesi as they
were slightly behind in the cycle. Normal, mild wear returned in August and continued, allowing farced
ripening. Cold weather with rain in October slowmdjar accumulation while allowing extended hangetimhich
enhances maturity and optimal development of flavoOverall, the season was an outstanding yearhasd
produced wines with beautiful structure, great gadmd high natural acidity.

Vinification

Syrah grapes were gently crushed to minimize cngsbf berries and maximize fruit character. Werfented at 85
degrees-F with a Syrah yeast strain, and extractdor utilizing gentle irrigation over the skinsThe wine

underwent malo-lactic fermentation and was bargeldain a combination of French and American oakdisifor

14 months. The wine was not fined and receivedfittnation prior to bottling. The resulting blendceived three
months of bottle age prior to release.

Tasting Notes Technical Analysis:

Our 2006 Syrah exhibits wonderful varietal characte Varietal Syrah

Deep ruby in color with spicy, peppery fruit aromas Source Canterbury Vineyard,
the wine has good acidity, with a rich, luscious Sierra Foothills
mouthfeel and soft, elegant tannins. The oak flevor  Harvest Sugar 27.5 Brix

are in balance with the fruit acidity and fruit\vita to Harvest Acid 0.55 gm/100ml

yield an appealing wine, bright on the palate, with  Tgtal Acid 0.60 gm/100ml

great depth and concentration. Often describeduny 0 4 3.67

guests as “yummy,” this delicious wine is a nice  ajcohol 14.2%

alternative for those seeking a rich, round, well-
balanced yet softer style wine. A great compan@n t
food, this wine will continue to mature gracefuftyr

many years. Richly flavored and with great

Aging 14 months in French (62%)
and (38%) American Oak
(24% new)

concentration, this wine illustrates the great ptiad Eotge I%ate S%ngmg er 2007
of the Canterbury Vineyard. roduction ' ases
HARVEST DATE: 200 6 LOCATED AT THE 2,000 FOOT LEVEL IN.THE

SEPTEMBER 7 - OCTOBER 31,.2006 SIERRA FOOTHILLS, THE WELL DRAINED
SUGAR AT HARVEST 27.5° BRIX s % B SEOPES OF CANTERBURY: VINEYARD
Acip ATHARVEST 0.55 6M/100ML ' ) ‘ /‘d ( PRODUCE GRAPES BENEFITTING FROM

PH AT HARVEST 3 4 —d EXCELLENT SUN EXPOSURE AND

‘ ) ‘ » 2 ; RELATIVE DAYTIME COOLNESS. THIS DEEPLY

Bt D] B ! COLORED, RICHLY FLAVORED WINE WAS

HANDLED GENTLY

RETAIN ITS FULL FR

BARRELS 14 MONTIIS, 62
& 38% AMERICAN OAK, (
ArcoHoL 14,29

OR TO BOTTEING TO

AcID 0.60 GM/100ML; \H ANCE AND BALANCE

BOTFTLING DATE: DECEMBER 4, 7 )07 SYRAH

BOTTLE NUMBER
XX,XXX OF 35,842
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