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 variety: 80% syrah, 20% grenache  
 appellation: Sonoma County 
 harvest date: September 16th, 2008
 degrees brix at harvest: 24.9
 ph: 3.62
 alcohol: 14.4%

vinification notes: Syrah and grenache grapes from several ranches in the county were crushed and 
destemmed before going through a 10-day fermentation. Pumpovers were performed twice daily. Each varietal 
was fermented and aged separately in a combination of French and American oak barrels for 14 months,  
with a total of 20% new oak.

sensory notes: The Crossing is a deliciously dark and solidly structured tribute to the famous blends of  
France’s Southern Rhône Valley.  Earthy aromas of plum and savory spice lead to flavors of ripe fig and molasses.  
This substantial blend lingers on the palate with flavors of vanilla and sweet oak.

vineyard notes: Fruit from several vineyards in the Sonoma Coast and Russian River appellations were  
combined to produce this classic Rhône Valley style blend.  The cooler climates and lingering fog of these regions 
helped to produce a wine with the characteristic spice and earthiness of its European counterparts.

vintage synopsis: Though yields were down, the 2008 growing season was a rewarding one for winegrowers in 
Sonoma County. As is often the case in low-yielding vintages, 2008 produced riper and more complex wines. A few 
heat spikes had wineries scrambling, but the return of cool weather and fog allowed the lion’s share of the fruit to 
remain on the vine long enough to develop full, ripe flavors.

cellar recommendation: Enjoy this wine from 2011-2016.

retail price:  $35  Strictly limited production.  Only 400 cases produced. 
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winemaker notes

 variety: 80% syrah, 20% grenache  
 appellation: Sonoma County 
 harvest date: September 16th, 2008
 degrees brix at harvest: 24.9
 ph: 3.62
 alcohol: 14.4%

vinification notes: Syrah and grenache grapes from several ranches in the county were crushed and 
destemmed before going through a 10-day fermentation. Pumpovers were performed twice daily. Each varietal 
was fermented and aged separately in a combination of French and American oak barrels for 14 months,  
with a total of 20% new oak.

sensory notes: The Crossing is a deliciously dark and solidly structured tribute to the famous blends of  
France’s Southern Rhône Valley.  Earthy aromas of plum and savory spice lead to flavors of ripe fig and molasses.  
This substantial blend lingers on the palate with flavors of vanilla and sweet oak.

vineyard notes: Fruit from several vineyards in the Sonoma Coast and Russian River appellations were  
combined to produce this classic Rhône Valley style blend.  The cooler climates and lingering fog of these regions 
helped to produce a wine with the characteristic spice and earthiness of its European counterparts.

vintage synopsis: Though yields were down, the 2008 growing season was a rewarding one for winegrowers in 
Sonoma County. As is often the case in low-yielding vintages, 2008 produced riper and more complex wines. A few 
heat spikes had wineries scrambling, but the return of cool weather and fog allowed the lion’s share of the fruit to 
remain on the vine long enough to develop full, ripe flavors.

cellar recommendation: Enjoy this wine from 2011-2016.

retail price:  $35  Strictly limited production.  Only 400 cases produced. 
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