VINEYARD: 100% ALISOS VINEYARD FINISHED WINE

HARVEST DATE: SEPTEMBER 27", 2003 PH: 3.68

SUGARS: 25.5 DEGREES BRIX TA: 6.8 G/L

PH: 3.40 ALcC: 14.3BY VOL.

TA: 7.8 GRAMS/LITER BOTTLING: AuUuGguUSsT, 2004

OAK: 100% FRENCH OAK FOR 10 MONTHS NUMBER OF CASES 75 -750ML/12
TWO YEAR OLD; HEAVY TOAST RELEASE DATE: FEB., 2005

SUGGESTED RETAIL: $35.00/BOTTLE

VINEYARD TECH.’S

VARIETY: SYRAH

CLONE: ESTRELLA

ROOTSTOCK: OWN ROOTS

PLANTED: 1992

TONS/ACRE: 2 T/A

SPACING: 5 X 10 FEET

TRELLIS: VERTICAL SHOOT POSITION
PRUNING: SPUR PRUNE
ORIENTATION: ROWS RUN EAST-WEST
SLOPE: 10% SLOPE
ASPECT: WEST FACING

SolL: SHALLOW SANDY LOAM OVER CLAY BEDROCK; 2-3 FEET DEEP; LOW VIGOR

THIS WINE IS A GREAT EXPRESSION OF THE ALISOS VINEYARD, AGED IN 100%, TWO YEAR OLD,
HEAVY TOASTED FRENCH OAK BARRELS. THE GRAPES WERE ONLY DE-STEMMED WITHOUT THE
USE OF A CRUSHER, COLD SOAKED FOR TWO DAYS, FERMENTED ON SKINS 14 DAYS AND AGED IN
BARRELS FOR 11 MONTHS AND RACKED TWICE. THE FARMING AND VINEYARD LOCATION IS A
CLASSIC COMBINATION OF WORLD CLASS TERRO/R AND AN OBSESSION WITH ACHIEVING THE
GREATEST BALANCE POSSIBLE, KEEPING YIELDS LOW WITH CAREFUL ATTENTION TO CANOPY
MANAGEMENT, RESULTING GREAT INTENSITY AND COMPLEXITY. IN FACT THIS SITE PRODUCED THE
GREATEST INTENSITY OF ALL OF OUR 2003 WINES. THE THING THAT AMAZES ME ABOUT THIS
WINE IS THAT WITH ALL ITS INTENSITY IT STILL MANAGES TO HAVE RESTRAINT.

THIS WINE IS VERY DARK HAVING DEEP PURPLE HUES. THE EXPRESSION, BOTH AROMA AND
FLAVOR, IS COMPLEX WITH A STRONG VARIETAL CHARACTER OF BOYSENBERRY, BLACK CHERRY,
BLUEBERRY AND ANISE. THIS WELL-BALANCED WINE HAS A WONDERFUL COMBINATION OF POWER
AND FINESSE AND WHILE IT IS DELICIOUS NOW IN BARREL, IT WILL AGE GRACEFULLY FOR MANY
YEARS TO COME.



