2022 Estate Proprietor’s Reserve
Dry Creek Valley
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Varietal Composition 40% Syrah, 36% Mourvédre,
24% Grenache

Appellation Dry Creek Valley

Harvest Date Grenache: 9/24/2022
Mourvedre: 10/13/2022
Syrah: 9/15/2022

Technical Data Alc. 14.6% | pH 3.96 | TA 4.7 g/L
Cooperage 100% neutral French oak
Production 295 cases,1.5L in limited quantities
The 2022 Vintage

2022 was a beautiful year, consisting of a cool spring
and summer ended with a heat spike in August to
finish ripening the fruit. We had a much later harvest
than normal but the long growing cycle allowed us to
produce exceptional fruit!

Estate Vineyard

Several of our Estate Vineyards capture the setting

sun, providing for optimal ripening. This wine brings

together everything Trattore Farms has to offer: great

terroir, exquisite fruit flavors, meticulous winemaking,

] n ﬂ T T [i ﬂ { and a long family history of land stewardship and
farming tradition.

Tasting Note

A delicate and rich wine with beautiful flavors of
black cherry and pomegranate. There is a finish

that resembles a compot of candied dark fruit.
Pronounced, balanced tannins create a harmonious
and elegant wine. A classic example of a GSM blend.
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