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VINTAGE

2016

VARIETAL 

COMPOSITION

100% Syrah

APPELLATION

Columbia Valley

VINEYARD

Stillwater Creek

BARREL AGING

20 months in French 
oak (40% new oak)

RELEASE DATE

August 2018

PEAK DRINKABILITY

now until 2024

HARVEST DATE

October 3, 2016

SUGAR AT HARVEST

24.2 Brix

WINE ACIDITY

6.20 g / L

WINE PH

3.65

ALCOHOL

13.8%

CASES PRODUCED

300

About the Wine
Arbor Crest’s Syrah is an exciting wine that is full-bodied 
as well as rich and velvety. The grapes were hand-picked and 
hand-sorted with yields kept low, producing a wine with 
concentrated black cherry and blueberry nuances. Balanced by 
a fine acidity and tannin structure, the toasty spices from new 
French oak add hints of nutmeg, clove and licorice.  We are 
proud to present this Syrah to you!

About the Vintage
The 2016 growing season was optimal for Syrah. The ideal 
summer guided the fruit to reach full flavor and structural 
ripeness. The warm weather and cool evenings allowed for 
ideal hang time and flavor development, keeping the sugar-to-
acid balance just perfect. In addition, the balanced crop load 
yielded intense varietal character specific to Washington Syrah.

About the Vineyard
This Syrah is from the highly acclaimed Stillwater Creek 
Vineyard. This location is a true hillside vineyard and rests on 
basalt rock. The berries yield intense flavors and an inky black 
color, and the wine yields delicious blueberry, currant and 
chocolate. An exciting location for Syrah!

Food Recommendations
Arbor Crest’s Syrah is a wonderful wine to pair with a variety 
of choices such as barbecue ribs in a huckleberry sauce or a 
duck breast in a sun-dried tomato demi-glace. It is also a great 
combination with barbecued hamburgers! 
Enjoy!

Production Statistics

Syrah
STILLWATER CREEK VINEYARD, COLUMBIA VALLEY


