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                                              April 2014 
 
Dear Wine Club Member: 
 
We are excited to present you with our latest wine releases, the first of the 2011 vintage:   
 

2011 Montemaggiore Paolo’s Vineyard Syrah 
2011 Montemaggiore Syrafina 

 
Since our first vintage of 2002, we’ve faced innumerable challenges.  We’ve struggled to coax a financially respectable crop 
out of our rocky mountainside while maintaining our belief in organic and biodynamic farming.  We’ve questioned our focus on 
estate grown Syrah while watching other wineries follow the market by purchasing grapes of trendy varietals.  We’ve stumbled 
in terms of marketing and sales because our lack of experience outweighed our passion for a beautiful product we grew and 
made ourselves.  We’re not complaining!  These were all challenges of our own making, and we knew they could be 
overcome with both time and faith in our own intelligence and resolve. 
 
In the 2011 vintage, we faced our biggest challenge yet from Mother Nature—a challenge for which we were somewhat 
powerless: a cool, wet vintage leading to extremely low yields of grapes that struggled to ripen.  We’ve had difficult vintages 
before: 2006 was very low yielding because we had rain at pollination; 2003 was a vintage notable for its lower temperatures 
during the growing season, leading to lighter wines; 2010 brought rain at harvest and we agonized over whether to harvest 
before or after the rain.  But 2011 brought all three, perhaps “perfect storm” is a appropriate phrase: we had rain at pollination, 
followed by a really cool summer, punctuated by extensive rain during harvest.  The only way 2011 could have been worse for 
the grapes is if the cool summer had several days of searingly hot weather as we did in 2010! 
 
As they say, what doesn’t kill you, makes you stronger!  We adapted to Mother Nature’s challenge by brutally dropping 
bunches in the vineyard damaged by rain, sorting grapes extremely carefully on the day of harvest, and using less new oak on 
the wines in order not to overshadow their more subtle flavors.  We could have done more, but only at the expense of 
compromising our values.  For example, we could have blended our estate grapes with more fruit-forward varietals or with 
grapes from warmer, dryer regions—but we believe in showcasing the flavors of our mountainside and celebrating the 
invariable variation between various vintages. 
 
We produced only 465 cases of red wine in 2011, down almost 30% from 2010.  You will find that the 2011 Syrah and 
Syrafina exhibit more earthy and grilled meat flavors, an elegant style, and the lower alcohols—all reflective of a cooler 
vintage.  In fact, the wines from this vintage remind Lise of the 2003s—and remember that the 2003 Paolo’s Vineyard Syrah 
was named “Best Syrah in Sonoma County”. 
  
The Vineyards.  The syrah grapes for these wines come from our estate vineyards on a mountainside 750ft high above Dry 
Creek Valley in northern Sonoma County.  Our vineyards are on a steep grade whose rocky soils naturally produce intensely 
flavored grapes at naturally low yields.  All our estate vineyards are farmed according to biodynamic principles and using 
organic materials.  With its focus on biodiversity and soil fertility, we believe biodynamics brings additional strength, vitality and 
a unique sense of place to Montemaggiore wines.    
 
For the Syrafina, we blend in 3% viognier whose grapes are purchased from Saralee’s Vineyard down in the Russian River 
Valley about 10 miles away. The gravelly-loam soils and cool weather of this area allow Viognier to develop full flavor maturity 
over a long growing season.  This same vineyard provides the grapes for our Marsanne, Roussanne, and Viognier blend 
called 3Divas. 
 
The Growing Season. 2011 will definitely be remembered as a challenging vintage throughout Napa and Sonoma 
Counties.  With a cold, wet spring we had rain all the way up until the beginning of June.  Wet weather during the critical  
             (over) 
 



flowering phase lead to inconsistent pollination, thereby depressing yields below Montemaggiore’s already reduced levels.   
The summer was unusually cool, 10-15°F below our normal temperatures.  In most years, this would have simply meant a 
longer hang time for  the grapes, a later harvest, and more intense flavors in the wine.  But in 2011, we had extensive rain 
throughout harvest.  We received two inches of rain early October, so Vincent sent a crew out with leaf blowers to limit any 
mold or mildew.  We wanted to let the grapes stay on the vines to give them maximum opportunity for ripeness.  A week later, 
another two inches of rain fell, and the forecast called for even more rain.  We decided that waiting longer would be foolish, so 
we harvested “in between raindrops”, sending the crew out ahead of the pickers to drop any damaged crop on the vineyard 
floor.  We were happy we didn’t delay picking further because then the deluge of rain started! 
  
The Crush. We harvested five different areas of our syrah vineyards over six days.  As usual, we hand-harvested the 
clusters as the sun rose around 6:30am and brought them into the winery while still cold. About 20% whole clusters are put 
into the bottom of an open-top stainless steel tank, stems and all.  By noon, the remaining 80% have been destemmed and 
carefully sorted, the resulting whole berries are layered on top.  The grapes undergo a two-day cold soak to bring out flavor 
and color precursors, after which they are inoculated with yeast from the northern Rhône, coincidentally called Syrah. For the 
duration of the 14-17 days of fermentation, Lise performs manual punchdowns three times a day (for one half hour each) on 
every tank in order to introduce oxygen in the fermentation and keep the flavorful skins in contact with the juice.   
 
The small bit of Viognier in the Syrafina blend was picked separately on October 3rd when its tropical flavors were at their 
peak, just before the rain started.  After immediate whole-cluster pressing in a bladder press, the Viognier underwent 
fermentation in neutral barrels with Rhone 4600 yeast.   
 
Aging the Wine.  Each lot of syrah was individually pressed off the skins using our stainless steel basket press, whose 
gentleness limits the press wine’s astringency.  The wine was then aged on its fine lees in 100% French oak barrels for 
eighteen months.  About 24% of the wine was aged in new oak barrels (22% for the Syrafina), imparting structure, some 
tannin, and oak flavors into the wine.  The balance of the wine was aged in neutral barrels. In September of 2011, the three 
Syrah lots were blended (along with the 3% Viognier for the Syrafina) according to taste.  175 cases of Paolo’s Vineyard 
Syrah and 145 cases of Syrafina were bottled in April of 2013, and then allowed to rest for almost a year before being 
released in April of 2014.   
 
Tasting Notes. With the 2011 Paolo’s Vineyard Syrah, aromas of earth, grilled meat, and brambly berries mingle with 
mineral and white pepper components.  In the 2011 Syrafina, those aromas are complemented by high tones of violets and 
citrus.  Flavors on the palate are similar, being framed by soft tannins and gentle acidity. Both these wines are more European 
in style, with lower alcohol and a lighter body than usual.  The 2011 Syrah and Syrafina are ready to drink now but could be 
cellared for up to 5-10 years if you prefer more mellow, integrated flavors.  
 
Food Pairings.  These wines pair well with similar foods: salmon grilled on a cedar plank, pork tenderloin, bacon rösti, 
marinated tri-tip, lamb shanks, pasta bolognese, roast duck, grilled portobellos, sheep's milk cheeses, and lamb burgers. For 
more food pairing strategies along with recipes, go to our website and navigate to wine > the wines > food pairing. 
 
 
 
 
Enjoy your 2011 Syrah and Syrafina along with any other wines you’ve chosen for your Spring Wine Club Selection.  Our next 
releases will be the 2013 Rosé in May.  Although they are not part of a scheduled shipment, they will be announced in the 
newsletter and can be ordered separately.  Your next Wine Club Selection will come in October or November with the 2011 
Nobile. Salute! 
 

2355 West Dry Creek Road   Healdsburg, CA  95448  ·   Phone 707.433.9499  ·  Fax 707.433.1436  ·  www.montemaggiore.com 


