
S t.  F r a n c i s  W i n e r y & V i n e y a r d s

    S Y R A H

S O N O M A  C O U N T Y

HAR VEST October 

AG ING Fifteen months

STORAGE French & American Oak

BOT TL ING June 

ALCOHOL . % by volume

AG ING  POTENT IAL  to  years

The Russian River fruit contributes peppery, spicy flavors

and the Sonoma Valley fruit contributes blueberry, jammy, and black

fruit flavors. Aging was done with % French oak, about % new, and

the balance in neutral American oak barrels. The wine was in barrels for 

months and then bottle-aged for  months. Fruit-forward and concen-

trated, this wine reflects the complexity that can be achieved by blending

Syrah wines grown in both hot and cooler growing areas. Including hints

of Grenache in this Syrah gives candied notes reminiscent of the wines of

France’s Rhone Valley. Adding Sangiovese polishes the wine with struc-

tured tannins and bright acidity.
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    S Y R A H

S O N O M A  C O U N T Y

Fruit-forward and concentrated.This wine pairs well with

slow roasted meats and game.Also pairs well with

robust Italian pastas and tomato dishes.

s u g g e s t e d  f o o d  p a i r i n g s

meat

Pot Roast, Braised Short Rib, Grilled Steaks 

Game Birds with Fruit Sauces

pasta

Bolognese, Pasta Puttanesca and Lasagna

cheese

Blue Cheese

Parmesan

Aged Goat Cheese

Cheddar

for  fur ther  r ec i p e  sugges t i ons

p l e a s e  v i s i t  our  webs i t e  a t  www . s t fr anc i sw i n er y . com


