
 
 

 A SONOMA COUNTY WINERY 
 
 
2006 Syrah 
Dry Creek Valley – St Emydius Acre 
 
This wine is an amalgam of ripe berry, savory herb and spice. The rich layers of 
flavors are woven together seamlessly with a long and graceful finish. 
 
Vinification 
The grapes for this wine were fermented on their skins with extended 
maceration of 10 days. The wine was drained and pressed to a combination of 
French and American oak,  where malolactic fermentation was completed. 
After one year of oak aging (20% new), the wine was bottled. 
 
 

 
• VARIETAL COMPOSITION: 100% 

SYRAH 
• HARVEST DATES: SEPTEMBER 13 

& 24, 2006 
• BOTTLING DATE: NOVEMBER 27, 

2007 
• BARRELS: 60% AMERICAN OAK; 
                                 40% FRENCH OAK; 
                                 20% NEW OAK 
• TOTAL CASES MADE: 320 
• ALCOHOL: 14.6% 
• RESIDUAL SUGAR: 

0.08G/100ML 
• TOTAL ACID AT HARVEST: 

.600G/100ML 
• PH AT HARVEST: 3.75 

 

 

Vineyard Location 
The grapes for this wine originated in two tiny Dry Creek Valley vineyards. 
Andy Bacigaluppi farms a couple of acres along Chaquita Road in the Lytton 
Springs area, while Mike Tierney’s St Emydius Acre is on a hillside along West 
Dry Creek Road. 
 

Vintage Conditions 
The 2006 vintage was affected by a late spring, with rain falling well into May. 
There were several heat waves through the summer and mildew and uneven 
ripening led many growers to drop a portion of their crop. Our two vineyards 
brought in less fruit than expected but the quality of the grapes was 
excellent. 
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