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2010 Cowhorn Syrah 58 

 

Few grapes deliver the wide range of flavors of Syrah, especially when it’s 

grown on a Biodynamic estate and made with native yeasts that unleash 

everything the grapes took from the earth, sun and sky. This Syrah ranges 

from floral to fruity to downright meaty. It feels like velvet, drapes your 

palate with luxurious weight, and convinced us not to bother with a 

reserve from the 2010 vintage. Get it while you can. 
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APPELLATION 

Applegate Valley, Oregon 
MALOLACTIC FERMENTATION 
Yes 

VARIETAL COMPOSITION 
Syrah 100% 

DATE BOTTLED 
September 1, 2011 

HARVEST DATE 
October 20-22, 2010 

ALCOHOL 
13.4 

HARVEST DATA 
Brix: 22.0 
TA: 6.5 g/L 
PH: 3.25 

PRODUCTION 
600 cases 
RELEASE DATE 
November 16, 2013 

VINEYARD SOURCE 
Estate grown, Blocks 1 and 5  

SUGGESTED RETAIL 
$45 / bottle 750 ml 

CELLAR TREATMENT 
Native yeast 
9 months in French oak (50% neutral, 50% new) 

CERTIFICATIONS 
Demeter-certified Biodynamic® 
Stellar-certified organic 
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2012 Spiral 36 

 

As our vineyard matures, it’s teaching us how to make our Spiral 36 even 

better. This time around, the rich flavors of Viognier, Roussanne and Marsanne 

are tightly entwined, flooding your mouth with tropical and citrus fruit flavors 

that persist on the palate. Sip the wine alone or pair it with full-flavored dishes 

and strong cheeses. If you can, stash a few bottles for later in the year, when the 

wine will show even more complexity. 
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APPELLATION 

Applegate Valley, Oregon 
MALOLACTIC FERMENTATION 
No 

VARIETAL COMPOSITION 
Viognier 50%, Marsanne 30%, Roussanne 20% 

DATE BOTTLED 
February 15, 2013 

HARVEST DATE  
October 3 and October 6, 2012 

ALCOHOL 
13.6 

HARVEST DATA 
Brix: 21.7 
TA: 6.9 g/L 
PH: 3.30 

PRODUCTION 
650 cases 

RELEASE DATE 
May 18, 2013 

VINEYARD SOURCE 
Estate grown, Blocks 2 & C  

SUGGESTED RETAIL 
$28 / bottle 750 ml 

CELLAR TREATMENT 
Co-fermented, native yeast  
3 months in French oak (80% neutral, 20% new) 

CERTIFICATIONS 
Demeter-certified Biodynamic® 
Stellar certified organic 

 


