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W I N E M A K E R  N O T E S
The Contender is packed with salty black olive,
concentrated blackberry, crushed stone, wild
mushrooms, violets, density and warmth. Ripe, oily
texture, intensity, silky tannins and cascading finish.
With only a 2% Marsanne co-fermentation, this wine
has such an identity and would pair wonderfully with
a Veal Shank, Wagyu steak, or Korean BBQ. I think The
Contender will age beautifully for 10-15 years.

Varietal: 98% Syrah Co-fermented with 2% Marsanne
Farmed Sustainably Organic
Hand harvested &Hand Sorted
Wild Yeast Fermentation
Aged in French Oak
Bottled, Unfined, Unfiltered
Vineyard: “In the Rocks” Vineyard
AVA: Walla Walla Valley AVA
Soil Type: Alluvial Volcanic Basalt Cobble
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