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Goosecross Syrah 
Vintage 2001 
 
We are pleased and proud to present this extraordinary "fifth flight" of Goosecross Syrah. 
 
Winemaker Notes 
 
Syrah is the basis for the great reds of the Northern Rhone; as an ingredient in blends, it 
contributes much of the character and aging potential for wines of the Southern Rhone. 
 
This "Old World" style Syrah presents expansive black cherry fruit, ruby red color and a very 
aromatic nose of wild raspberry and plum. Each sip finishes with hints of berries, licorice, dried 
herbs, brown sugar, toasted almond and vanilla. Excellent from beginning to end, soft, smooth 
and full-bodied. 
 
Food Suggestions 
 
Syrah generally goes very well with beef and other hearty foods. Our winemaker suggests 
pairing this limited production Syrah with grilled or roasted meats such as BBQ baby back ribs, 
steak, duck breast, leg of lamb, pork tenderloin with fennel, or roast turkey. It also goes well with 
Indian, Mexican, and other spicy foods. Also, try our Syrah with aged cheeses. 
 
 
Technical Notes 
 
Total Cases: 1194 
Appellations: California 100% (South Coast) 
Component: 100% Syrah 
Alcohol: 14.8% 
Total Acidity: .60 
pH: 3.59 
Stainless Fermented: 100% 
French Oak (aged): 100% (Nevers, Alliers & COF) 
Oak Aging: 14 Months 
Harvest Date(s): October 6 and 9, 2001 
Bottled: April 8, 2003 
 


