STOLPMAN
VINEYARDS

BALLARD CANYON

SYRAH 2014 Estate

TECH

VINEYARD COMPONENTS
60% Blocks 5 & 6 (average vine age 15 years),
15% High Density Blocks A & B, 15% Originals
Block 1 & 2 (20 year old vines)

VARIETAL BLEND
100% Syrah

VINIFICATION
50% whole cluster fermentation in open top
concrete fermenters with native yeast

FINAL ANALYSIS
alcohol: 14.1%

VATTING/FERMENTATION
Wine was kept on skins between 2-3 weeks.

COOPERAGES & ELEVAGE
aged 18 months in neutral 500L French Oak
Puncheons from the Vache Forest

RELEASE DATE
June 2016

HARVEST DATE
September 13 - 30, 2014

TOTAL PRODUCTION

4200 cases

2434 ALAMO PINTADO AVE - PO BOX 488
LOS OLIVOS CA 93441 USA
TEL. 1 805 688 0400

WWW.STOLPMANVINEYARDS.COM

NOTES

BACKGROUND

Representing a portion of every Syrah block on the vineyard, Estate
Syrah best represents Stolpman Vineyard's soil, methodology, and the
Ballard Canyon weather conditions.

VINTAGE
Out of the recent run of near perfect growing seasons, 2014 Estate
Syrah might very well climb to the top of the podium.

We enjoyed the same even, dry heat as 2012 and 2013, but 2014
brought warmer, more Mediterranean nights. In the case of 2014
Estate Syrah, evening t-shirt weather translates into a supple, dense
mouthfeel.

AT THE WINERY

All of the Estate Syrah was naturally fermented in large concrete
fermenting tanks. We delicately foot trod the cold, night-harvested
fruit to free up enough juice to begin circulating. As fermentation
began, we only occasionally punched down the cap to ensure tannins
remained fine. At dryness, wine destined for Estate Syrah ran freely
out of the tanks’ bottom spouts - none of the more tannic press wine
made the cut.

SENSORY

The dark density of the wine compliments the bright fruit profile
bursting with tangerine and fresh red fruit. While the 2014 Estate
Syrah certainly reflects the warmth of the vintage, the wine still shows
a lively tartness that indicates a long life ahead of it.

The ability to combine bright, lively fruit with pleasurable richness
has become the signature of Ballard Canyon Syrah. 2014 showcases
this middle ground - not jammy or gloppy like a warmer climate Syrah
- but not austere and hollow like many young cold climate Syrahs.

Just a baby now, the primary flavors will surely unfurl into more
complex, seamless layers. While the ideal drinking window begins
around 2018, our leap forward in winemaking methodology allows for
early enjoyment as well.



