2004 SYRAH

TASTING NOTES:

Aromas of black fruits, leather, bacon, mushroom
and barbecue precedes rich black fruit flavors
with round, supple tannins and long finish.

VINEYARD: Sawtooth, Skyline

FERMENTATION:

The grapes for this wine are ripened to optimum flavors in the
vineyard, then hand picked and carefully destemmed to a red
fermentor for fermentation. After fermentation is completed the
wine is gently pressed from the skins and moved to small oak
cooperage for 14-16 months of aging in small oak barrels.

BLEN D : 86% Syrah, 7% Cinsault, 7% Mourvedre
CASES PRODUCED: 1500

RELEASE DATE: February 2007

STATISTICS

Alcohol: 14.5%
TA: .60
PH: 3.9
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FOR MORE INFORMATION:

Ken McCabe
President-Sales-Marketing

600 University Street, Suite 2500
Seattle, WA 98101

Phone: 206-728-9063 ext. 209
Fax: 206-728-9327

e-mail: kenm@sawtoothwinery.com

Brad Pintler
Winemaker/General Manager
13750 Surrey Lane

Nampa, ID 83686

Phone: 208-467-1200

Fax: 208-468-7934

e-mail: bpintler@sawtoothwinery.com



