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2008 Satisfaction Syrah
Satisfaction Syrah is 100% Amalie Robert Estate grown Syrah. Among our 30 acres of Pinot Noir, we have planted 0.80 acres (1,188 vines to be exact) of Syrah. This planting represents 4 clones selected for the cool Northern Rhône area of Côte Rôtie, and now Dallas, Oregon.
We grow Syrah right along side Pinot Noir, and most of the vineyard work is very similar. The primary difference is that we have to wait until November to harvest. We think it is worth the wait.
Syrah is a very adaptive variety, and much like Pinot Noir, reflects its growing conditions. Syrah is grown in the hottest parts of the southern Hemisphere where it is known as “Shiraz” and a bit farther south into the cool climate of New Zealand as well. The entire west coast of the United States grows Syrah from California, to the warm areas of eastern Washington and now very small plantings in Oregon’s Willamette Valley. 
However, the birthplace of Syrah seems to be the Northern Rhône valley. Recent DNA research shows Syrah to be a cross between Dureza and Mondeuse Blanche.  Both of these varieties are indigenous to France. Syrah is planted from the cool regions of the Northern Rhône where it is bottled as a single varietal, to the tip of the Southern Rhône where it is often blended with other varietals.
The Vintage: The 2008 vintage is another example of “patience pays” in the vineyard. The growing season was an extended and cool vintage accumulating only 1,930 degree days, but with one of the best September ripening periods on record. September is the key month for developing flavors and aromatics in the berries.

Rainfall was typical with just a little shot of rain at the first of October. This is Mother Nature’s way of extending the growing season and to put her finishing touches on our vines. We began harvest on October 11th and concluded on October 30th with the Syrah and Viognier.

Tasting Notes: Intense and deep ruby red. Smoky grilled meat on the bone, black olive, coriander and fennel exude from the glass. Layers of flavors and textures relentlessly struggle for control of the palate while obeying firm acidity. Black raspberry, Asian spices and underbrush give a moment of pause before a taught and commanding finish. Unfined and unfiltered. 50 cases produced.

Note: this wine was fermented with indigenous yeast, 33% whole clusters, and a very small portion of Viognier, then barrel aged in 50% new oak for 22 months. This wine should continue to develop in bottle for 10+ years.
Suggested food pairings: Pairings for this Syrah are large game, braised lamb shanks, tenderloin of beef with a blue cheese crust, and overly fragrant blue cheeses. 
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