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2010	
  -­‐	
  Estate	
  Syrah	
  

	
   	
  
Front	
   Back	
  

	
  

Vineyard	
  Source:	
  	
   	
   100%	
  Estate	
  Fruit	
  

Composition:	
  	
   	
   	
   100%	
  Syrah	
  (Clones	
  3,	
  383,	
  877,	
  and	
  Estrella)	
  

Harvest:	
   	
  	
   	
   Oct.	
  29	
  –	
  Nov.	
  16,	
  2010	
  

Fermentation:	
   Seven	
  different	
  clonal	
  lots	
  were	
  fermented	
  individually.	
  All	
  
macerated	
  for	
  a	
  total	
  of	
  14	
  days,	
  fermented	
  with	
  BM	
  45	
  yeast,	
  
and	
  pumped	
  over	
  2x	
  per	
  day	
  plus	
  punched	
  down	
  3X	
  per	
  day.	
  
Peak	
  Temp	
  averaged	
  86˚F.	
  

Aging:	
   The	
  wine	
  was	
  assembled	
  after	
  22	
  months	
  of	
  barrel	
  ageing	
  in	
  
30%	
  New	
  French	
  oak,	
  5%	
  New	
  American	
  Oak,	
  and	
  the	
  balance	
  
in	
  Neutral	
  French	
  Oak,	
  followed	
  by	
  a	
  minimum	
  of	
  6	
  months	
  in	
  
bottle	
  before	
  release.	
  

Finished	
  Wine	
  Analysis:	
   15.2%	
  alcohol	
  
	
   	
   	
   	
   3.58	
  pH	
  
	
   	
   	
   	
   6.32	
  g/l	
  titrateable	
  acidity	
  
	
  
Release	
  Date:	
   	
   	
   April	
  1,	
  2014	
  

Cases	
  Produced:	
   	
   297	
  

Bottle	
  Price:	
   	
   	
   $40	
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Established	
  1999	
  

Syrah
2 010

S A N T A  Y N E Z  V A L L E Y

Syrah

2 010

ESTATE GROWN

S A N TA  Y N E Z  V A L L E Y

BOTTLED BY LARNER WINERY,
SOLVANG,  CALIFORNIA

W W W . L A R N E R W I N E . C O M

A L C  1 5 . 2 %  B Y  V O L 7 5 0 M L

G O V E R N M E N T  W A R N I N G :  ( 1 )  A C C O R D I N G  T O  T H E  S U R G E O N  G E N E R A L ,  
W O M E N  S H O U L D  N O T  D R I N K  A L C O H O L I C  B E V E R A G E S  D U R I N G  P R E G N A N C Y  
B E C A U S E  O F  T H E  R I S K  O F  B I R T H  D E F E C T S .  ( 2 )  C O N S U M P T I O N  O F  
A L C O H O L I C  B E V E R A G E S  I M P A I R S  Y O U R  A B I L I T Y  T O  D R I V E  A  C A R  O R  
O P E R A T E  M A C H I N E R Y ,  A N D  M A Y  C A U S E  H E A L T H  P R O B L E M S .  

C O N T A I N S  S U L F I T E S
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