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 A SONOMA COUNTY WINERY 
 
 
2007 Syrah 
Dry Creek Valley – St Emydius Acre 
 
This wine has delicious notes of blackberry and damson plum. Medium to full 
bodied with velvety tannins, The rich layers of flavor are woven together 
nicely, forming a medium to full bodied Syrah. There is a satisfying and 
persistent 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 fifteen months of oak aging (50% new), the wine was bottled. 
 
 

 

 
• VARIETAL COMPOSITION: 100% 

SYRAH 
• HARVEST DATES: SEPTEMBER 

15 & 16, 2007 
• BOTTLING DATE: JANUARY 

9,2009 
• BARRELS: 60% AMERICAN OAK; 
                                 40% FRENCH OAK; 
                                 50% NEW OAK 
• TOTAL CASES MADE: 444 
• ALCOHOL: 13.9% 
• RESIDUAL SUGAR: 

0.03G/100ML 
• TOTAL ACID AT HARVEST: 

.66G/100ML 
• PH AT HARVEST: 3.79  

 

 

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 2007 vintage was an excellent one. Spring started early as the rains 
ended in March. The summer saw few heat spikes and grapes were allowed to 
mature at an even pace. Rains did come a bit early (late September), but by that 
time this Syrah was well into fermentation. 


