2009 Syrah

Winemaker Notes

2009 Syrah

From our steep hillside vineyard, a very full

bodied wine with rich and silky flavors. Serve it
with rich beef or lamb dishes. We are proud of our
sustainable practices, including: solar power
generation, composting of winery and paper
waste, maintaining wildlife habitat and natural
pest control, cover cropping and erosion control,
recycling, and social responsibility.

GROWN, PRODUCED AND BOTTLED BY
SOBON ESTATE, PLYMOUTH, CA

www.sobonwine.com

2009

AMADOR COUNTY
GOVERNMENT WARNING: (1) ACCORDING TO THE
SURGEON GENERAL, WOMEN SHOULD NOT DRINK
ALCOHOLIC BEVERAGES DURING PREGNANCY
BECAUSE OF THE RISK OF BIRTH DEFECTS.
’(ﬁ?PCONSUMPTION OF ALCOHOLIC BEVERAGES

AIRS YOUR ABILITY TO DRIVE A CAR OR
OPERATE MACHINERY,
AND MAY CAUSE
HEALTH PROBLEMS.

ALCOHOL 14.1% BY VOLUME

750ML
CONTAINS SULFITES

0""88338"31900

DESCRIPTION

A very impressive Syrah; one of our best. The incredible aroma and flavor development is a product of one of the
oldest plantings in the state, sustainably farmed, and very lightly cropped. It has the classic fresh-baked blueberry pie
aromas. The flavors are rich and silky, with a mouth-filling fruitiness that suggests pomegranates and plums. The
wine is highly extracted and extremely well structured with multi-layered flavors, and a long, lingering finish.

Foop PAIRING Serve with Cornish game hen, beef or veal with rich sauces.

SPECIFICATIONS 88% Syrah, 4% Viognier
8% Petite Syrah,

Fermentation: 10 days — Peak temperature 85°
Aged: 14 months in older French & American oak barrels

Residual Sugar: 0.19%
Alcohol: 14.9%
Total Acid: 1.2 gm/l
pH: 3.1
BorTLED DATE December 14, 2011; 454 cases bottled, 750ml
RELEASE DATE January 2, 2012

Sobon Estate ~ Plymouth, CA, Amador County ~ 209-245-4455 ~ www.Sobonwine.com



