STOLPMAN
VINEYARDS

BALLARD CANYON

SYRAH 2016 Estate

TECH

VINEYARD COMPONENTS
Block 5 & 6. Western & Lower faces, ridge of
Hilltops Block B. Portions of Originals Blocks 1 &2

VARIETAL BLEND
100% Syrah

VINIFICATION

50% whole cluster, 50% de-stemmed

FINAL ANALYSIS
alcohol: 14.1%

VATTING/FERMENTATION
100% fermented in concrete (14 days average
length). Foot trod initially then circulated via
pump-overs multipe times daily. 2to 4
punch-downs through duration of native
fermentation. No sulfur added during primary

fermentation. Free run juice only, no press wine

COOPERAGES & ELEVAGE
9 months in neutral French cigar (300L) & puncheon
(500L), bottled unfiltered

RELEASE DATE
October 2017

HARVEST DATE
September 7-16, 2016

TOTAL PRODUCTION
4400 cases

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

WWW.STOLPMANVINEYARDS.COM

NOTES

BACKGROUND

The most representative “flagship” bottling of the vineyard, Estate Syrah has
become the calling card not only for Stolpman, but for the Ballard Canyon AVA.

Estate Syrah also symbolizes the evolution in viticulture and winemaking at
Stolpman Vineyards. In the 1990s and well into the 2000s, this wine was made
in a more traditional style - employing extended macerations, forceful
punch-downs multiple times daily, and new French oak barrels - all in the effort
to make bigger, more extracted wines.

Today we rely on concentration derived from our version of dry-farming - no
irrigation from fruit-set through picking. We are able to harvest small, undiluted
grapes at the peak of freshness without the jammy flatness associated with
longer hang-times and dehydrated fruit.

Confident that our grapes provide plentiful color, flavor, and texture; we now
manage our fermentations much more gently - delicately circulating the juice
and only using free run wine in an effort to eliminate harsh tannins and to
elevate the purity and nuance of the finished wine.

All'in all, Estate Grown Syrah now reaches a finer balance and is more
delicious drunk both young, and fully mature.

VINTAGE

The conservative Syrah crop ripened evenly through the summer of 2016
and we harvested for what turned out to be a dark, opulent wine through the
middle of September. The two Syrah blocks left hanging through the
September 17-19 heatwave were immediately declassified out of this wine due
to the appearance of slight dehydration.

AT THE WINERY

In an effort to facilitate healthy, native fermentations without use of sulfur
and other protectants, Ruben and Kyle developed an elaborate harvesting and
fermenting routine. As blocks approached peak ripeness, La Cuadrilla
hand-picked only the ridgelines and fully-exposed plateaus. These lots, riper
than then the hillsides below, were de-stemmed, foot-trod, and allowed to start
native-fermentation with plenty of juice sloshing about.

La Cuadrilla waited typically 3-4 days to pick the hillside fruit once these
lower exposures hit peak ripeness. We carefully sorted the clusters, and those
perfect bunches with yellowed stems were thrown on top of the hilltop juice
intact, while other clusters were de-stemmed to allow for further grape sorting.
The healthy native fermentation already underway enabled yeast to penetrate
the whole clusters and mitigated the risk of undesirable yeast and bacteria
becoming active.

The resultis a lively, pure, fresh Syrah profile with tons of nuance. The
yellowed, lignified stems create a savory woody backbone native to the
vineyard, rather than employing sweetening new French oak.

SENSORY

The 2016 swooshes out of the bottle with a rich, decadent profile. At first
blush, the wine comes out with a wave of piercingly pure purple - perfectly ripe,
firm plums. With a few swirls the savory meaty, leather notes arrive. Then, a
surge of high-toned energy emerges and a red tinge begins to layer and
surround the evolving darker notes of blueberries, cinnamon, and chicory.
Even youthful, the wine is unexpectedly refined and balanced - an Estate Syrah
Edition for the ages. 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.



