
Vintage Notes:   
 
The 2013 growing started slowly, with an extended bloom period due to cooler 
than average temperatures. After bloom we couldn’t have programmed better 
growing conditions. Very warm days and cool clear nights were the norm.  A few 
scattered thunderstorms hit sections of the growing area but there was no signifi-
cant rainfall after early June, allowing for precise canopy management. Through July 
and August we had warmer than normal temperatures and no rainfall. Harvest end-
ed up starting about a week early from the warm sites, but as things cooled off we 
were able slow down thing in the Walla Walla valley and allow the fruit to get fully 
mature for perfect flavors. Over all the 2013 vintage will prove to be an excellent 
vintage.  

Appellation/Vineyards:    
100% Francisca’s Vineyard Walla Walla  

 

Final Blend:  99% Syrah, 1% Viognier 

Aging:   16 months 100% new oak, 86% French oak 

& 14% American Oak 
 

2013 Princess Syrah Walla Walla 

Tasting Notes  

 

Tasting Notes:  

 

Cassis blackberry and leathery cedar 

spice rule the nose. The palate is 

chewy cassis and super ripe black-

berry plum encased in frame work 

of cedar and spice. Blackberry and 

vanilla latte round out the finish. 

Bottle Date & Cases Produced:   
May 18, 2015 147 Cases  Alc. 14.4% 

Winemaking notes: Even though Francisca’s vineyard is only has 4.3acres planted in Syrah, and 

produces fantastic Syrah, the Eastern most two acres are much rarer, mostly sand. This sub-area of the vine-

yard produces the clusters we reserve for the Princess Syrah. In 2013 both open and closed fermentation tech-

niques were conducted. Two different yeast strains were used and the open fermentation was conducted at a 

higher temperature.  Pressing occurred after and average of 27 days. The “free run” was directly transferred 

into 228L barrels and aged for 16 months. 
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