2013 SYRAH
Winery:
Pomum Cellars nurtures from soil to stem a true expression of American made wine grown in the
unique viticultural areas surrounding the Columbia River in Washington State. We feel that these
truly handcrafted wines are something special! We hope you agree.
Vintage:
The 2014 growing vintage was characterized by and early harvest due to the relentless heat throughout
the growing season. There was no respite in the warm weather late in the season which typically
allows us to stretch harvest for our later maturing reds such as Cabernet Sauvignon and Cabernet
Franc. As result our harvest was very compact and was finished by October 14. Fortunately we
anticipated this rush and had ample room to accommodate all our lots avoiding overripe flavors.
Vineyards:
In 2014 we continued our relationship with three outstanding vineyards: Upland in Snipes Mountain,
Klipsun in Red Mountain and Konnowac in the Yakima Valley. These sites are all very unique with
traits that complement each other when blended. Upland brings some raw game and a velvety
mouthfeel. Klipsun contributes power and structure while Konnowac brings freshness and finesse.
Wine:
This Syrah is very rich with dark berry, chocolate and a smoky note on the nose followed by velvety
layered dark fruit that seems to linger in the palate for an eternity. Structure and length are provided
courtesy of our newest Syrah source, Klipsun Vineyard. The Upland and Konnowac sites keep the
wine fresh and focused with elegance and nuance. One hundred and seventy-one cases were
produced.
Blend Composition:
Syrah: 100% Columbia Valley
38.0 % Upland Vineyards Snipes Mountain
35.4 % Klipsun Vineyard Red Mountain
26.6% Konnowac Vineyard Yakima Valley

Technical Details:
PH: 3.76
Titratable Acidity: 6.1 g/l
Alcohol: 14.7% by volume
Production: 196 cases of 750 ml and 4 cases of 1500 ml
Maturation: Aged in used 225 liter and used 500 liter
French oak barrels for 16 months.
Bottled : April 7 2016. Matured in bottle for an
additional 9 months before release.
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