
 

 

 
 

2 0 0 7  T h e  R e c l u s e  S y r a h ,  B r o k e n  L e g  V i n e y a r d ,  A n d e r s o n  V a l l e y  
Bottled in Nov 2008 th is  is  th e only  f a ll ’09  w ine w ith  ou r  or ig ina l la b el.  O u r  3 r d vinta g e a t Br ok en L eg ,  
2007 inc lu des  3 %  c o-f er m ented V iog iner  p lu s  3 5%  w h ole c lu s ter  S y r a h .  W ith  9  a dditiona l m onth s  of  

b ottle a g ing ,  th is  w ine is  p u r e m u s ic .  R ec lu s e f a ns  a nd w ill not b e dis a p p ointed. 
 

 
A p p ella tion:  A nder s on V a lley  
V iney a r d:  Br ok en L eg  
V a r ieta l:  S y r a h  
C lone:  D u r r el 
A g e:  27 y ea r s  
E leva tion:  6 50 f eet 
S oil:  D ec om p os ed s a nds tone a nd loa m y  c la y  
Y ield: 1 -1 .5 tons / a c r e  

 

H a r ves ted:  O c t 26 ,  2007 
P r es s ed:  Nov 1 7,  2007 
Blend:  9 7%  S y r a h  ( 3 5%  W C )  +  3 %  V iog nier  
M a c er a tion:  22 da y s  in op en top  w ood va t 
Ba r r el a g ing :  1 2 m onth s  in 1 -3  y r  F O  b a r r els  
Bottled:  U nf ilter ed on Nov 1 8,  2008 
P r odu c tion:  24 5 c a s es  
R elea s e da te:  F a ll 2009  

 
 
 
 

TASTING NOTES: 
C h a r c u ter ie,  w h ite a nd b la c k  p ep p er ,  tob a c c o a nd lea th er  s edu c e th e s ens es  im m edia tely .  C h er r y ,  
b la c k b er r y  a nd b lu eb er r y  a ll la c ed w ith  f lor a l h ints  a nd b lood or a ng e p r ep a r e th e p a la te.  A n ir on f er r ou s  
q u a lity  r u ns  th r ou g h  w ith  long  a nd c h ew y  ta nnins .  T h e f inis h  w ill ling er  w ith  m or e notes  of  c u r ed m ea ts ,  
s m ok e a nd m u lb er r y .  T h is  S y r a h  illu s tr a tes  w h y  w e love th is  va r ieta l a nd w ill of f er  h ou r s  of  enj oy m ent 
a s  s h e r evea ls  h er  s ec r ets  ( if  y ou  c a n w a it th a t long ) .   
 
 

W INEM AK ING NOTES: 
T h e R ec lu s e is  w h a t w e c a ll ou r  Br ok en L eg  V iney a r d S y r a h  b eg inning  w ith  th e 2006  vinta g e to 
im m or ta liz e th a t little s p ider . T h e 2007 is  1 00%  Br ok en L eg  V iney a r d. L ik e a ll of  ou r  r ed w ines ,  w e only  
u s e th e m a c h ine f or  w h a tever  level of  de-s tem m ing  is  des ir ed. I n th is  c a s e only  w e de-s tem m ed 6 5%  
lea ving  th e r es t w h ole c lu s ter . T h e Br ok en L eg  viney a r d a ls o h a s  V iog nier  p la nted s o w e p ic k ed a  f ew  
h u ndr ed p ou nds  w ith  th e S y r a h  to r es u lt in a p p r ox im a tely  3 %  c o-f er m ented V iog nier  in ou r  f ina l b lend.  
C r u s h ing  is  a c h ieved via  p ig ea g e à  p ied ( f oot s tom p ing ) .  W e do not m a k e w ine in p la s tic .  A ll of  ou r  
r eds  a r e f er m ented in op en top  w ood va ts  a nd h er e w e u s ed ou r  4  ton va t f or  th e f ir s t tim e on th is  
w ine w h ic h  r es u lted in les s  tem p er a tu r e ex tr em es  a nd long er  m id-r a ng e tem p s  ( in th e h ig h  70’s  to low  
80’s ) .  W ild y ea s ts  a r e em p loy ed w ith ou t nu tr ients  or  oth er  enh a nc er s .  W e p u nc h  dow n b y  h a nd u p  to 
3 x  da ily  w h ic h  is  a n ex tr em e w or k  ou t in a  4  ton ta nk  w ith  3 5%  w h ole c lu s ter !   T h e c oop er a g e w a s  a  
m ix  of  1 -3  y r  old F r enc h  oa k  b a r r els .  M a lola c tic  f er m enta tion w a s  na tu r a l a nd c om p leted b y  ea r ly  
s u m m er .  T h e f ina l b lend w a s  a s s em b led in ea r ly  O c tob er  a nd th e w ine w a s  b ottled w ith ou t f ining  or  
f iltr a tion on Novem b er  1 8,  2008 a nd lef t to b ottle a g e f or  9  a dditiona l m onth s . 
 

 


