SLO COAST 60% SYRAH 40% GRENACHE -

SCAR OF THE SEA

California

APPELLATION: 5.0 coost
BLEND: syrah 60%. Grenache 40%
WINEMAKER: Mikey Giugni

VINEYARD:

The Syrah here comes from Mikey’s own vineyard, Bassi, just over a mile from
Avila Beach, located on the hillsides facing south. The vines were planted in 2001
and the soils are sandstone. The Grenache comes from both the Bassi vineyard
and the Rancho Arroyo Grande vineyard, based in the south of the SLO Coast
AVA.

VITICULTURE:

The Bassi vineyard is Demeter certified biodynamic.

WINEMAKING:

The two varietals were fermented together, with the Syrah left whole cluster and
the Grenache destemmed. The grapes spent three weeks fermenting with native
yeasts before being pressed and then aged in neutral French oak for ten months.

A small dose of sulfur was added at bottling.

WEBSITE: https://www.scaroftheseawines.com/

This wine is suitable for vegans and vegetarians.
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TASTING NOTES:

A classic Syrah nose of violets and crushed rocks
with a smoked meat undertone is lifted by the
brightness and tang of Grenache on the palate.

The finish is savoury with a hint of graphite.
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