
2011 Cattleya Soberanes Vineyard Syrah

WINE PHILOSOPHY
Purity.  Finesse. Uniqueness

When making Cattleya wines these three concepts are the pillars of the creation process.  And when approaching 
winemaking style I go back to the farming. Being trained first as a viticulturist was probably the best and most humbling 
lesson i received in France. Through my hard training and endless days of physical work, I understood from very early 
on that unique wines can only come from vineyards where the growers will never compromise how much or how hard 
they will work their vines. Then, after walking the vineyards throughout the year, making wine reveals itself to be quite 
simple: a minimal approach to working the fruit with relentless attention to detail. My ultimate goal is to make wines 
with soul and character, unique representatives of their sites.

VINEYARD NOTES
The Soberanes Vineyard is a special place planted by the Pisoni & Franscioni Families of the Santa Lucia Highlands. 
Tradition and excellence are built into its name and practice.  It is named José Maria Soberanes, part of the famed 
Portolà expedition of 1769 and farmed bythe Pisoni and Franscioni Families, both multi-generational families of 
farmers from the area. The vineyard is meticulously farmed and excels in the cool-climate of fog and wind from the 
Monteray Bay.  

WINEMAKING NOTES
 The fruit was picked on October 26th, 2011. After a few days of cold soaking, with 45% whole clusters utilized, the 
grapes began a native fermentation. Punch downs alternating with pump overs during the heat of the fermentation 
allowed for tannin, color and flavor extraction. After 23 days of fermentation, the wine was barreled-down to a single 
new French oak barrel made by the Francois Freres Cooperage from 4-year "air-dried" staves.

THE WINE NUMBERS
Alc: 14.2%
pH: 3.75
TA: 6.8 g/l

Production: 25 cases  


