
A Stream Diverted, Syrah, Walla Walla Valley 2012 
 
Story: 
Most people know that the original translation of Walla Walla means “many waters.” It’s why this valley was 
settled by both natives and those seeking to explore the West. As we settled, we harnessed the abundant water 
to irrigate our crops, power our mills, and to prevent flooding. It was the Army Corps of Engineers that 
diverted Cottonwood Creek to its present course, but had they not, Patina Vineyard wouldn’t exist, and we 
wouldn’t have our Syrah. 
 
That’s the first half of the story. The other half is that communal story we all share, about paths, going with the 
flow, and finding diversions where we never thought we would. Our own personal streams of life are always 
moving in one direction until, by our own choosing or by fate, by natural meandering or by environmental 
change, they change course. Those diversions make us who we are, and what we love. Wine was a very 
unexpected diversion, but it has brought me to where I am today, and I wouldn’t change it for anything. 
 
The wine: 
I have always had a soft spot for Syrah. It was the up-and-coming varietal when I started my winemaking career 
in 2004 here in Walla Walla. I enjoyed its range, from meaty and austere to full of fleshy jam depending on 
where it was grown and who made it. When I came back from New Zealand in 2007, I ran into some friends 
having lunch downtown. While we were talking, we were brought a glass of something new and told to try 
it. It was life-altering. Brine, lavender, dried violets, kalamata olives, and this soul… it was like nothing we had 
ever experienced. It turned out to be from a property on the Sonoma Coast, an incredibly cool climate that 
allowed for almost unlimited hang time as the maritime influence kept the frost away in the fall, but also 
provided just enough heat and sun to grow the grapes during the summer. That wine (and the subsequent 
vintages I keep purchasing) proved to be an inspiration for what I wanted to bring to Walla Walla Valley Syrah. 
 
Our Syrah is a blend of both cool and warm climate flavors and experiences. We take whole clusters (one sixth 
of the fruit in 2012) and place them in the bottom of the fermenter, and tread the grapes as tradition warrants. 
Then we sort and destem the remainder of the fruit on top. Hand punched for two and a half weeks, the wine 
was pressed and settled for a day and then moved to a selection of two neutral barrels and a new Boutes Grand 
Réserve, which I love because it is barely toasted and seems to lift the more floral notes of the wine. Blended 
with just 2% Cabernet Sauvignon to bolster the structure (note to self: more stems in the future), this wine is a 
great starting point for the future. The dried purple flowers are there, as well as the unmistakable bright red 
fruit of Walla Walla Valley. The ocean breeze might be a bit hard to come by this far inland, but I love where 
this wine is headed. 
 
 

Harvest Date:  October 20th, 2012 Alcohol:  14.1% ABV 

Vineyard:  Patina Vineyard TA:  7.95g/l 

Brix at harvest:  24.5 pH:  3.53 
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