
2024 Syrah West
AVA: Rocks District of Milton-Freewater AVA
Alc: 13.8%
Composition: Syrah 100%

Winemaking process: 
Native yeast fermentation started in Korean
terra cotta “onggi” pot pied de cuve. 85%
destemmed, 15% whole cluster. Aged 10
months in neutral puncheons.

Farming practices: 
Hallowed Stones Vineyard in the coveted
Rocks District of Milton-Freewater. One of the
most distinctive AVAs in the US with savory,
umami-like characteristics derived from the
cobbled stone soils and specialized farming
practices. Handfarmed, handpicked.

Tasting notes:
Funky/earthy notes are joined by aromas of
orange zest, peaches and a wisp of black fruit.
Lght and bouncy on the palate, with elevated
acidity, plush tannins and flavors of dark
plums and lemon pastilles. 

Harvest Date: September 27, 2024

Production: 240 cases

Release date: September 2026
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