The “Sing]e \/inegard Selection” Sgra}'n series bcgan with the 2000 vintage to highligh’c small selections
(usua”y between 6 and 10 barrels) of sgrah’s that stand out in a given vintage. ]n the Past 1o years, and
more so in the last 5 years, the Progression of quality syrah viﬂeyarcls on the Central Coast has been
remarkable. Bicn Nacido \/inegarcl continues to be our Primary source of syra}'n and consis’cently our best.
These sgrah’s are from viﬂeyards aiming to compete with Bieﬂ Nacido in qua]itg, that we are blendiﬂg into
our Central Coast SQrah, and ] might add that our Central Coast Sgrah continues to imProve in qualit9

with the inclusion of these great new vinegarcls!

This wine is 100% sgrah from the Furisima Mountain \/inegard,just west of | os O]ivos, and alsojust west

of the Stolpman \/inegard This vineyarc] is owned and farmed }33 the Peckman Familg who also own
Beckmaﬂ winery in] os Olivos‘ The viﬂeyard was P]antecl in1997 anditis absolute]y gorgeous! The
exposures are most]y south and west and the soils are PerFect for syra}m Steve Beckmaﬂ keeps most of
the fruit for himself but sells some of the grapes to a few select wincries~inc]uding us. We also geta bit of
greﬂache from this vineyarcl‘ Traditional fermentation-small oPen~toP Fermeﬂters, Punchecl down manua”y
twice a clay. Agecl 15 months in French oak barrels, most]y Francois [ reres, 30 % new. lt was given a ]ight
egg white Fining and was unfiltered. 1 90 cases were Produccd

Another classic Saﬂta YﬂCZ syrah; cleeP tarry and 5PiC9 aromas with a bit of toast9 mocha from the oak.
T he flavors exhibit nice, P]us% raspberrg with firm tannins and balanced acic]i’cg T his wine needs some time,
but should start to show its stuff by this fall. | will dcﬁnite]g be keeping some of this in the cellar for many

Hears‘




