
STOLPMAN VINEYARDS

2011 HILLTOPS SYRAH

BALLARD CANYON
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 The hilltop vines grown straight in Limestone 
rock without benefit of topsoil, exposed to sun through-
out the day, and blasted by howling winds; all combine to 
produce wines with concentration and rich textures.  
Like the other 2011 wines, the Hilltops Syrah is not only 
about this immediate gratification.   I taste the excite-
ment of the vintage that began with frost.  I sense the 
vines telling me “we reigned victorious, we were knocked 
down, got back up, and we gave you this extraordinary 
product”.
Ripe Plum, sangre-iron, with hints of oak; this wine 
reminds me that I am a carnivore.  Despite being rich 
and lavish, there is energy in this wine that makes me 
want to tear into some flesh.   This wine is going to be a 
big hit.  Forget being a carnivore, this wine makes me 
happy to be alive.  Excitement bursts through the dense 
core and beams out, almost with revelatory radiance.
The 2011 Hilltops Syrah is the wine that folks spend all 
year looking for; the wine that steals the show at a 
geeked-out tasting group; and the wine your dinner 
guests say, “oh wow, show me that label”.
As the Syrah vineyards have matured, the Hilltops Syrah, 
picked only from vines growing on ridgelines and 
crowns, has become the most Hedonistic and Calfornian 
of our extensive Syrah offering.  Barrel aged for an 
extended 6 months on  25% new French oak, the wine is 
typically the most impressive and upfront upon release.  
The 2011 is indeed already showing off, but those who 
cellar it will be rewarded with an even more integrated 
experience.  - Peter Stolpman

HARVEST DATES:
October 6 -  13th,  2011

VATTING:
16 -  21 days

COOPERAGES & ELEVAGE:
265L c igars & 228L barr iques,  
of  which 25% new;  21 months 

total  e levage

WHOLE CLUSTER:
30 -40%

VINEYARD COMPONENTS:
 b locks B3 & A1

VARIETAL BLEND:
100% Syrah

FINAL ANALYSIS:
Alcohol :  14.5%, TA:  5.3g/L

  pH: 3.8

BOTTLING DATE:
Ju ly  11th 2013

RELEASE DATE:
October 1st  2013

CASE PRODUCTION:
1010 Cases

TECHNICAL & TASTING NOTES:


