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This wine is 100% Syrah from the Alisos Vineyard in the Los Alamos area of Santa Barbara County. 
Alisos was planted in 1991 and I’ve been buying grapes from there since 1994. As far as I know, it’s 
the last vineyard planted in Santa Barbara County on its own roots. In the last few years, Alisos 
Vineyard has risen to the upper echelon of quality Syrah vineyards in the Central Coast. It is a cool 
climate site, warmer than Bien Nacido, but cooler than Los Olivos. 
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The 2001 Syrah “Alisos Vineyard” was one of the best Syrahs I’ve made. This 2002 continues that 
strength but in a riper, more forward vein. Critics will probably prefer this vintage; I tend to prefer 
the more elegant and balanced 2001. 
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Grapes for this wine were harvested on October 8 in beautiful, albeit very ripe condition. They were 
destemmed, fermented in small open top fermenters, and punched down manually twice a day. After 
pressing, the wine went into French oak barrels, 25% new François Frères, and was aged for 16 
months. 8 Barrels (190 cases) were bottled in February 2004. 
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This is probably the biggest Syrah I’ve ever made, and a little out of character in my world of 
balanced wines. Deep, spicy, jammy with dried raspberry and pepper. Richly fruited with decent 
acidity and firm tannins. Drink this wine while the 2001 ages in the cellar. 
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