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 Bay Leaf

3100 LEE RD. PROSSER, WA 99350   |   MERCERWINE.COM   |    (509) 786-2097    
FACEBOOK: MERCERESTATES    |    TWITTER: @ MERCERESTATES   |   INSTAGRAM: MERCER_ESTATES

WINEMAKER’S NOTES 
This wine greets you with aromas of blueberry preserves, black cherry, and savory meat.  This wine greets you with aromas of blueberry preserves, black cherry, and savory meat.  
Complex notes such as tea tree, coffee, thyme and bay leaf balance out the ripe fruit.  
The addition of a small amount of Viognier lightens the aromatics and adds a touch of 
violets.  The sleek tannins in the mouth give this wine great body and weight.  The 
suppleness continues on into the finish.  This wine is deep, dark, and brooding allowing 
for its many layers to open up as you enjoy.

VINEYARD SOURCING
The fruit for this wine is grown at our acclaimed Spice Cabinet Vineyard in the Horse The fruit for this wine is grown at our acclaimed Spice Cabinet Vineyard in the Horse 
Heaven Hills.  This vineyard sits on a southeast slope above the Columbia River.  The 
orientation of the block allows for morning sun exposure of the fruit, while avoiding the 
intense afternoon rays.  

GROWING SEASON 
 2015 was the hottest year on record and began with a moderate winter that lead into a  2015 was the hottest year on record and began with a moderate winter that lead into a 
warm spring and very hot summer.  The warm spring resulted in an early bloom, which 
caused veraison to occur 2-3 weeks earlier than normal, and began harvest 2 weeks 
ahead of schedule.  The heatwave finally tapered off at the end of August, giving us warm 
days and cool nights which created the perfect conditions for great fruit flavor 
development.  The cool nights maintained the bright natural acidity in the grapes, 
resulting in balanced wines with concentrated fruit.  

WINEMAKINGWINEMAKING
At the winery, the handpicked fruit was gently destemmed, but not crushed to try to 
preserve as much whole-berry as possible.  We fermented the wine in a small French oak 
tank.  The fruit was gently mixed twice daily in the oak vat.  After draining the wine and 
pressing the skins, the wine was racked to a blend of new and used French oak barrels 
for malolactic fermentation.  The wine was aged in barrel for 18 months before being 
blended together.  

TECHNICAL NOTESTECHNICAL NOTES
Appellation ..................................................................................................Horse Heaven Hills
Blend ......................................................................................................97% Syrah, 3% Viognier
Alcohol ...............................................................................................................................14.5%
T.A. .......................................................................................................................0.56 g/100 ml
pH ........................................................................................................................................3.87

SENSORY INDICATORSENSORY INDICATOR


