ST M A N.

VINEYARDS

2077 LA CUADRILLA

Syrah and Sangiovese come together HARVEST DATES:

to make our 2011 Cuadrilla wine. Call October 10th - Novemer 2nd 2011
this wine a baby La Croce - dried FER MENTATION:

cherries and roasted black plums mix 3 week fermentation

with freshly picked lavender and
crushed sage and bay leaves. No
new oak here, but you'll still pick up

COOPER AGES:
Neutral barrique, variety of cooperage

hints of wood smoke and bittersweet VARIETAL BLEND:
chocolate. 62% Sangiovese, 30% Syrah, 8%
Grenache
- Sashi Moorman, Winemaker FINAL ANALYSIS:

Alcohol: 14.5%, TA: 5.3g/L pH: 3.78

BOTTLING DATE:
3/8/2013

CASE PRODUCTION:
940 cases

STOLPM AN VINEYARDS & WINERY 2434 Alamo Pintado Ave Los Olivos Ca 93441 (805) 688-0400
Lompoc ‘Wine Ghetto': 1700 Industrial Way Suite B Lompoc CA 93436 www.stolpmanvineyards.com



