
						      FARELLA                   
SYRAH

Color: Red

Area of Production: California, United States

Appellation: Coombsville

Varietals: Syrah

Soil: Gneiss, amphibolite

Age of Vines: 22 years

Farming Practices: Organic

Fermentation: Partial whole cluster

Aging: 33% new French oak

On the nose are aromas of cherry, blackberry, 
and clove undertones. On the palate, all the 
big and juicy flavors of Syrah. Lush, spicy, and   
gamey with layered high-toned red fruit.


