Tasting Notes:

Aromas of brambly blackberry and earth. Hints of plum, cassis, caramel and
vanilla. Rich black fruit flavors, racy acidity, Lush mouthfeel. Integrated tannins
emerge mid palate through the long fruit driven finish.

Pair with: Terriyaki glazed chicken skewers, butternut squash risotto, braised lamb
shank, roasted pork tenderloin, or ancho chile topped ribeye.

Awards:
| 2024 Idaho Wine Competition

Growing Notes:

An Ildyllic, warm spring prompted early bud break and vine growth. But an April
frost slowed development, caused some vine damage and led to decreased yields.
Hot, dry weather in June and July accelerated ripening, but caused some
dehydration and sunburn in the fruit. The challenging season ultimately resulted
in wines of concentrated flavors, deep color and intense aromatics.

Composition Notes

97.9% Syrah, 2.1% Viognier

Vineyards 96% Sawtooth, 4% Huston Estate
Aging Strategy Aged 22 months in 23.8% new Oak barrels (4.8% French, 19% American),
19% once filled Oak (9.5% each French, American) & 57.2% neutral Oak barrels
Alcohol Content 14.3%
TA 6.0g/L
pH 4.00
Cases Produced 285
Release Date 2024
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