T I RFIELD

Vineyard Info: Our Airfield 2006 Reserve Syrah came from grapes
harvested from our J-7 block which was planted in 2002. The vineyard sits
just below the Roza canal with a SW orientation in soils classified as
Warder Silty Loam that might be described as slightly rocky. The block
was cropped at 2.5 tons per acre, and water was applied in an intense deficit
regime in order to control canopy, as well as to increase the skin to juice
ratio to intensify flavors. The canopy was rigorously managed both to
control crop as well as delivered dappled sun light.

Fermentation: On September 30th our Syrah harvest commenced. The
2006 Reserve Syrah consists of six tons of Syrah from our J7 block
cropped at 2.5 tons/acre and given optimal viticulture practices. At
harvest, sugar levels were at 25.0 brix. The grapes were hand picked and
then gently crushed and destemmed into fermenters that held 1 %2 tons of
the fruit in each. Multiple yeasts were used to add complexity to the wine.
These yeasts consisted of Melody, D80, and D254. All of the wine
fermented hot and fast. Temperatures reached 88 degrees at peak, and
fermentation completed in six days. These high temperatures added
complexity and mouth feel to the wine. After fermentation, the wine was
placed in oak barrels for nine months prior to bottling. 40% of barrels
were new Hungarian Oak, 40% second use French, and 20% second use
American barrels.

Maturation/Bottling: This wine responded quickly to its time in oak.
We were particularly impressed with the way our vineyard’s fruit integrated
with the Hungarian oak. 1 decided that it should go to bottle eatly, so
scheduled it for mid June. It was gently fined, then sterile filtered, then
bottled by Signature Mobile Bottlers on the 28% of June, 2007.

VINEYARD REGION  Yakima Valley AVA, Washington

VINTAGE The weather in 2006 was ideal. We had a mild
Spring, which allowed for successful budbreak and
flowering. The summer was dry with consistently
hot days and cool nights.

VARIETY 97% Sytah
3% Metlot

HARVEST METHOD All Handpicked

WINE ANALYSIS 14.2% Alcohol
6.3 g/LTA
3.74 pH
PEAK DRINKING Now to 2012
FOOD MATCHES It pairs well with filet mignon, and . Robust

cheeses, such as aged cheddar, make a good match.
Dark chocolate is also a favorite with this wine.

Winemaket’s notes by:
Z/ Y ¥/4

Highly intense, ink
black hue with dark
purple around the edge.

Rich aromas of
dark berry with an
underlying scent of

black pepper.

Concentrated flavors of
blackberry and pepper
with a sophisticated
structure and balanced
finish.



