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W I N E M A K E R  N O T E S
 The Stonessence has purity, depth, concentration of
flavors and intensity that makes me very excited
about sharing this wine with you. There are notes of
ponzu sauce, seared meats, Olive tapenade, melted
licorice, liquid stone, and caviar in an oyster shell. On
the palate, the wine explodes with asian spices, wide
tannins that cascade through the finish. The wine is a
standout from this very exciting vintage and will tell
its story for many years to come.

Varietal: 100% Syrah
Farmed Sustainably Organic
Hand harvested & Hand Sorted
Native Yeast Fermentation
Native malolactic 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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