
Item #116 ©2006 Northstar Cellars, Walla Walla, WA 99362

2004 Syrah

Columbia Valley

NORTHSTAR

VINTAGE OVERVIEW
A hot growing season in 2004 followed by a cool fall created a longer harvest,
resulting in wines with ripe, rich flavors.

Hot, dry weather from bud break to mid-August promoted the earliest harvest
on record, beginning August 16.

Cool temperatures and intermittent light rain in mid-September slowed ripening
and extended hang time.

Warm temperatures and dry weather resumed in early October through harvest’s
end with final berries being picked in early November.

VINEYARDS
Diversity of vineyards and sub-appellations within the Columbia Valley are
Northstar’s hallmarks.

For Northstar’s Syrah, the focus was on two vineyards sites, Stone Tree Vineyard
on the Wahluke Slope and Cold Creek Vineyard.  These vineyards are capable
of delivering the stylistic goal of a dense, fruit-packed, powerful wine.

Vines average 15 years old and yield grapes with concentrated varietal flavors
and elegant tannins.

WINEMAKING
At harvest, grapes were destemmed, crushed and inoculated with yeast to begin
the 5-day fermentation.

Grapes were gently punched down daily to extract optimal flavor, colors and
fine tannins.

The wine was racked into 75% French oak and 25% American oak barrels where
it under went malolactic fermentation.  The barrel rotation included 75% new
oak.

The lots aged separately for 18 months, and barrel-to-barrel racking occurred
every three months.

TASTING NOTES
“Dense blackberry and blueberry aromas open this wine, with hints of dusty
malt and dark chocolate.  Powerful, yet round, the full-bodied fruit flavors mingle
nicely with sweet oak nuances and a rich, velvety palate.  This mouth-filling wine
closes with a lingering finish.”

NORTHSTAR

S Y R A H

2 0 0 4

C O L U M B I A  V A L L E Y

ALC. 14.4% BY VOL.

Technical Data
Total Acidity 0.67 g /100 ml

pH 3.75

Alcohol 14.4%

Blend 90% Syrah
10% Grenache

Case Production 518 cases


