
2012 Wedell Cellars Manchester Vineyard SyrahFor our 2012 Wedell Cellars Manchester Vineyard Arroyo Grande Valley Syrah we selected thesmall hand-farmed family owned vineyard in the Arroyo Grande Valley to produce a very intensefruit driven wine.It has always been our philosophy that less is more and with the 2012 Wedell Cellars
Manchester Vineyard Arroyo Grande Valley Syrah we take this dedication to a new level.  We havealways been committed to producing our wines in the Old World Style, emphasizing the terroir ofthe vineyard while creating a completely balanced food friendly wine as our final goal. The vines,now in their eleventh year, produced a small amount of intensely flavored grapes.  The entire halfacre vineyard was netted and the grapes were selectively thinned after turning color. The summerwas moderate with overcast in the morning and afternoon sun. There was no rain or major heatwaves.  The vineyard is located in the eastern portion of the Arroyo Grande Valley where there isless ocean influence and the afternoons are warm enough to allow Syrah to develop beautifully.Finally on October 7th the grapes were selectively hand picked early in the morning. With thesugars and acidity in perfect balance, the grapes were chilled from the overnight cooling andwere rushed to the winery where they were hand sorted and destemmed, all green material wasremoved. Then following the traditional method in the Rhone Valley we co-fermented them with asmall amount of Viognier grapes from the Santa Ynez Valley.  The grapes were cold soaked forthree days and then open top fermented in a small bin using indigenous yeasts with a gentle pump-over at reduced temperatures for ten days. The wine was then gently and lightly pressed andplaced in one new and two once used french oak barrels. While the wine aged sur lie for thirty-one months it underwent complete malolactic fermentation. Finally when we felt the wine was readyin August 2014 it was racked off its lees and bottled unfined and unfiltered.The deep color and intense bouquet of vibrant blackberry, vivid boysenberry and wild berry areonly a hint at what an extraordinary wine we have created.  The richness, complexity and full-bodied nature of the 2012 Wedell Cellars Manchester Vineyard Arroyo Grande Valley Syrah makethe wine a perfect accompaniment with many hearty foods. The beautiful balance the wine possessesallows it to be enjoyed now while knowing that it will mature beautifully for years to come.    Maurice  & Susie Wedell

      TECHNICAL NOTES
Harvest Dates October 7, 2012
Brix, Acidity and Alcohol 24.7 at harvest, 3.50 ph, 5.90 ta, 14.9% Alcohol at bottling
Barrels 1 New Ermitage French Oak Barrel, 2 Used Meyrieux French Oak Barrels  
Bottled August 16, 2014
Production 750ml: 140 six pack cases, 1.5 Liter:  18 magnumsTEL. 805.489.0596      FAX 805.481.9708     WWW.WEDELLCELLARS.COM
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