2012 Syrah - Dry Creek Valley, Forth Vineyards
TASTING NOTES
The wine opens with rich, dark plum and
blackberry notes, mingled with espresso, saddle leather, smoky meats, and freshly baked
bread. Fine, well-integrated tannins, a silky,
supple mouth-feel, and balanced acidity make
this one of our favorites to pair with winter
braises and roasts as well as with savory barbecue as the weather warms. Delightful now
through 2018, and then continuing to improve
through 2020.

WINEMAKING
You have probably heard this before, but it bears repeating;
beautiful grapes make beautiful wines. As winemakers, we do
our best to select the optimal time to pick each varietal. For
the last couple of weeks before harvest we frequently visit
each vineyard and taste the grapes, take juice samples, and
assess the general condition of the grapes. There is nothing
we can do to make them ripen faster, but we can hold off the
picking until they are as nearly perfect as possible. On the
rare occasion we also must tell the grower that his crop will
not meet our standards and we cannot buy them. That is the
sort of conversation we try to prevent by visits earlier in the
season, while there is still time to make adjustments in the
vineyard. This is the classic winegrowing approach to producing wonderful wines.
After harvest we practice minimal intervention, desiring to
allow the fruit to ‘tell its own story’. We age all of our red
wines for at least 20 months in American and French oak
barrels. Then they are filtered and bottled. We decide on the
release date for each wine by tasting them monthly until we
think a wine is ready. If we are offering a wine for sale, it is
ready to drink, but all of our red wines will age for a decade
or more, and still deliver vibrant fruit and silky tannins.

