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In 2007, after the winery was built and the road was paved, 

there was a half acre STRIP OF LAND in front of our existing 

vineyard that we wanted to plant with grapes.  But what kind?  

Serious debate ensued.  After much thought and discussion we 

decided to plant a new grape:  SYRAH.  Partly, we liked the fact 

that it is thought by some that the ANCIEN T ROMANS planted this 

grape in Vienne, now known as Cote Rotie.  Partly we did so 

because, when Syrah is good, it is very very good, and we’d tasted 

some SPECTACULAR SYRAHS from our Pritchard Hill 

neighborhood.  And partly we did so to try something new.

Austin Peterson, Winemaker        Andy Erickson, Consulting Winemaker 
j u n e  1 1 ,  2 0 1 1

So here it is – our first:  the 2009  Ovid  Syrah.  The grapes are from 

two Syrah clones:  ALBAN and Syrah Noir.  This wine was

 barrel-fermented using Burgundy and Bordeaux barrels, and then aged on its 

lees in a single BURGUNDY  BARREL.  

Unfined, UNFILTERED, unracked until bottling.

This hedonistic wine EXPLODES with notes of smoke, wild game, blueberry, 

crème de cassis, campfire, tar, roasted coffee, rose petals and CRUSHED 
STONE.   This impossibly deep and dark violet wine is bursting with 

flavor now and TIME will only add to its vibrancy and personality.     

 24 cases made
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