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KRUPP BROTHERS

KrurP BROTHERS
SYNCHRONY
Nara VALLEY

Complex aromas of dusty, black fruits including
blackberry and dark plum that are layered with
sweet coriander spice. It is generous to the palate
with full tannins that build the mid-structure yet
remain clean and polished to reveal bold, ripe fruit
flavors. Drink now through 2020.

September 22-October 20, 2008

67% Cabernet Sauvignon, 329 Cabernet Franc,
1% Merlot

27 to 30 days on skins with both indigenous and
commercial yeast strains used. Post-maceration the
wine was drained directly to barrels where it
underwent spontaneous malolactic fermentation.
French Oak—Taransaud & Bossuet

22 months—809% new

May 1, 2012

Stagecoach: Blocks M5, L1, L3, E1, E2, D4 and D5
Insanely rocky to clay loam with varying soil depth
Gentle southerly aspect

From 900 to 1,700 ft above sea level

45 cases

707-226-2215
WWW.KRUPPBROTHERS.COM




