Syrah
L A B E L : M E R C E R R E S E RV E

AVA : H O R S E H E AV E N H I L L S

VIN: 2017

WINEMAKER’S NOTES
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 sleek tannins in the mouth give this wine great body and weight.
The suppleness continues 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 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
The 2017 vintage started in early September, which is what we typically expect.
The warm days and cool nights of September gave us ample fruit flavor
development balanced with bright acidity. Some cold events in mid-October
definitely put the pressure on to get fruit off the vines. Despite the cool spell, our
fruit had plenty of time to ripen, developing intense flavors and dusty tannins.
WINEMAKING
The grapes were harvested and sorted in the vineyards with our "Selective
Harvester" to allow for maximum hangtime and flavor development. The fruit was
not crushed in order to preserve as much whole-berry as possible. We fermented
our Syrah in French Oak Fermenters with a combination of punchdowns and rack &
returns (délestage) to control extraction and flavors. After fermentation, the wine
was racked to a combination of new French and American oak for malolactic
fermentation. The wine was barrel aged for 20 months.
TECHNICAL NOTES
Appellation: Horse Heaven Hills
Blend: 100% Syrah
Alcohol: 14.5%
T.A: 0.61 g/100 ml
pH: 3.89
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