
2006 SGM

Vintage/ harvest Syrah 10/13/06, Grenache 10/03/06,  
Mourvedre 09/19/06

Varietal composition 75% Syrah, 15% Grenache, 10% Mourvedre

Aging 10 months in new and one year old barrels

Brix S 23.9, G 24.9, M 24.8

TA S 0.55, G 0.53, M 0.55

PH S 3.65, G 3.38, M 3.51

Alcohol 13.3%

Awards Indy International: Silver
Northwest Wine Summit: Silver

Wine makers notes Creating blends is one of our favorite activities at the 

winery. Most of our blends are traditional “Old World” 

like this Rhone blend. The three grape varietals were 

harvested separately according to their optimal ripeness 

with the Mourvedre being first and the Syrah and  

Grenache last. Fermented by themselves and aged in oak 

for ten to twelve months, the wines were then blended 

by the winemaker (with some input from the rest of the 

crew) in a style consistent with previous vintages.

Medium bodied with a silky tannin structure. The Syrah 

gives this wine pepper, jammy black currant flavors and 

licorice nose, the Grenache lends some spice and musty 

raspberry, with the Mourvedre rounding out the blend 

with some nice earth and wild herb notes. This wine 

works well with most BBQ dishes.
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