Established in 1893, Stags’ Leap Winery is one of the oldest wine estates within the acclaimed Stags Leap
District, producing wines expressive of its unique terroir. With an enduring winemaking philosophy that
honors traditional techniques while embracing modern capabilities, and by using the finest grapes from

our own 80-acre vineyard and from quality-focused growers, Stags” Leap wines embody a natural balance,

K | exhibiting both intensity and finesse, while bringing forth the inherent qualities of each variety.
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Dt lol VINTAGE & VINEYARDS
NarAVATLE After three years of plentiful harvests, the 2015 vintage resulted in a less abundant crop, but the quality

remained exceptional. The mild, dry spring conditions promoted an early bud-break and minimal heat

during summer allowed the fruit to ripen at a steady pace through picking, which began a few days earlier

than 2014. The drier-than-normal conditions contributed to the smaller berry size and low yields, resulting
in wines with outstanding concentration and flavor, making the overall season ideal for producing a Petite

Sirah of wonderful quality.

SOURCE Grapes from the vineyards located on our estate’s deep, rocky soils make up the backbone of this Napa
Napa Vaﬂey Valley Petite Sirah. Carefully selected fruit from both northern vineyards in Calistoga and St. Helena and

southern vineyards in Qakville, Oak Knoll and Coombsville are added to intensify and broaden the wine’s
VARIETAL COMPOSITION profile to include floral, spice and fruit characteristics. Petite Sirah is a varietal that is enhanced by the
76% Petite Sirah, 12% Syrah, 10% deliberate diversity of our vineyard sites.

Grenache, 2% Mixed Rhénes
WINEMAKING

Continuing the same time-honored techniques that have made Petite Sirah one of our winery’s staples,

VINIFICATION
100% American oak (25% new)

Winemaker Christophe Paubert practiced simple and traditional methods to show the uniqueness of the
for 12 months

Petite Sirah fruit. Avoiding over extraction, the wine went through a relatively short maceration period

(9- ays on average) that included fermentation, and two of these lots were co-fermented with Viognier
(9-12d that included f¢ t d f these lot fe ted with Vi

ANALYSIS
Alc. 14.5%

to reinforce the floral character of the Petite Sirah. The wine aged for 12 months in American oak barrels
(25% new), allowing the spiciness of the oak to complement the natural spice character of the varietal.
The final blend included small amounts of Syrah, Grenache, and other mixed Rhone varietals to bring

further complexity to the finished wine.

TASTING NOTES

Deep and saturated with a core of blueberries, black plum, black cherry, lavender and pepper spice, this
wine displays an extraordinary elegance and finesse for which our Petite Sirahs are known. The generous
black plum and black cherry flavors are prominent on the palate, yet backed up with delicate cinnamon,
clove and cedar spice notes from the oak ageing. There is also a freshness and vibrancy that makes it very
inviting with restrained tannins and a generous lengthy finish, encouraging you to enjoy it now, but has

the depth and complexity to age for many years to come.
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