
W i n e M a k i n g

Fermented 12-14 days on skin with 
signif icant (~35%) native yeast, aged 
20 months in 100% French oak (35% 
new). Co-fermented with 3% Viognier. 
Alcohol 14.3%

Grand Ciel
Ciel du Cheval
Boushey

V i n e y a r d

Drink Now or 
Age 5-12 Years

A g i n g

Yakima Valley AVA

A p p e l l a t i o n

97% Syrah
3% Viognier

V a r i e t a l 

R H Ô N E - S T Y L E
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93
“A sleek and savory syrah with aromas of black cherries, blackberries, licorice, 
grilled herbs and black olives. It’s full-bodied with silky tannins and a caressing 
core of dark fruit. Delicious spice and saline undertones, with persistency. 99% 
syrah and 1% viognier, co-fermented. Drink or hold.”

James Suckling
April 2023

jamessuckling.com
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2021
V I N T A G E

The 2021 Signature Syrah sings 
on release, displaying a classic 

floral and charcuterie combination that is 
what Washington State Syrah is all about. Dark 
plum, violets and dried meats are the dominant 
aromas that lead way to a touch of orange pith 
and blueberry compote. The velvety texture lays 
on the palate effortlessly, with a juicy quality 
that shows the concentration of the vintage. 
This wine brings ‘all the feels’ invoking a great 
deal of satisfaction. Seamless balance, purity 
of fruit, and a luxurious mouthfeel makes this 
wine hard to put down. Enjoy now or cellar 
10+ years.

Signature Syrah


