
"The Funkadelic" 
100% Syrah 

The Rocks of Milton Freewater District

One vineyard. 2 puncheons. 90 cases. Funk Vineyard.
Ancient riverbed. Softball sized cobbles. Foot crushed.
Native fermentation. Stems. Neutral oak. Aged for 20
months in barrel on the lees. Bottled unfined and
unfiltered. Seared meats. Earth. Dark cherries. Plums.
Scorched earth. Black olives. Black licorice. Smoke.
Tobacco spice. Chocolate. Pure and unadulterated. Share
with friends.

100% Syrah
 

90 cases
33% Whole Cluster

100% Neutral Oak
4.1 pH

5.3g/L TA
14.9% Alc.

 
Funk Vineyard

Harvest date 9/13/21
1.5 Tons

25.9 Brix
4.2 pH

3.75g/L TA
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2021

Wine Advocate - 96-98 Points
The barrel sample of 2021 The Funkadelic Syrah is fresh, clean and
classically structured with aromas of cured meat and sausages that
sway from the glass with elements of grilled plums, red and black
spice and dusty florals. Medium to full-bodied, the wine continues
to show a more mineral-driven palate with funky and meaty flavors.
The Syrah gives way to notions of umami, iodine and baked earth
on the long-lingering, ever-evolving finish. This impressive juice
and is already showing fantastically. I look forward to resampling
and closer to its release date! Bravo!


