THE BUTLER

Butler Ranch [f"i/w/\*nrd climbs
the foothills to 2,200 feet. Vines thrive
because of the temperate climate.
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THE BUTLER SINGLE VINEYARD CUVEE
MENDOCINO COUNTY | VINTAGE 2014

LOCATED NORTHEAST OF ANDERSON VALLEY, THIS STEEP,
BropyNaMIc® MOUNTAIN RANCH WAS ONCE A CHERRY FARM.
‘WITH ITS EXTREME ELEVATION AND RARE RED VINE soOIL,
BUTLER RANCH 1S PERFECTLY SUITED FOR THE RHONE VARIETIES
PLANTED THERE. OUR 9o ACRES OF VINEYARD WERE CAREFULLY
DEVELOPED FROM A TOTAL OF 900 RANCH ACRES, TODAY YIELDING
FRUIT WITH EXTRAORDINARY CONCENTRATION AND FLAVOR.

THIS SINGLE-VINEYARD EXPRESSION OF THE UNIQUE BUTLER
RaNcH 1s A RHONE-STYLE BLEND. DEEP PURPLE, THIS
MONUMENTAL WINE LEADS WITH INTENSE, COMPLEX AROMAS
OF BLACKBERRY, CIGAR PAPER, AND ESPRESSO. ON THE PALATE,
MUSCULAR TANNINS FRAME A JUICY MID-PALATE, ENHANCING
ELEGANT FLAVORS OF BLACK FRUIT, ANISE, CRUSHED ROCKS AND
SUGGESTIONS OF GAME AND SPICE. IHE FINISH LINGERS WITH

NOTIONS OF KIRSCH AND SMOKE, CLOSING ON AN INTRIGUING
MINERAL NOTE.
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Butler Ranch Vineyard TECHNICAL NOTES:

MENDOCINO COUNTY
(GRAPES WERE HAND-HARVESTED AT OPTIMAL RIPENESS OVER

SEVERAL WEEKS. VINEYARD BLOCKS AND VARIETIES WERE KEPT
SEPARATE UNTIL THE BEST LOTS WERE SELECTED FOR THIS

VINTAGE 2014

CUVEE AND BLENDED TOGETHER. FOLLOWING FERMENTATION IN
STAINLESS STEEL, THE WINE AGED IN IOO% FrRENCH 0AK BARRELS,
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55%0 NEW, FROM A VARIETY OF COOPERS FOR 28 MONTHS.

DENSITY: 600-1200 VINES/ ACRE

AGE OF VINES: 15-40 YEARS

APPELLATION: MENDOCINO COUNTY

VINEYARD: BUTLER RANCH VINEYARD

VARIETAL CONTENT: 81% SYRAH, 14% PETITE SirRAH,
4% GRENACHE, 1% VIOGNIER

CASES PRODUCED: 400

Arconor: 14.8%

TA G/100ML: 0.60

pH: 3.68
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