
2016 SYRAH
The 2016 vintage of our Syrah promises to be a versatile wine 
that will pair beautifully with a variety of dishes and will also stand 
on its own! This wine is deep red in color with flashes of purple, 
and is fruit forward at the outset with notes of blackberries and 
ripe strawberries. The spices imparted by the heavy toast barrels 
immediately take over, offering hints of peppermint, leather, 
chocolate, vanilla, rosemary, coffee and maple syrup. This is a 
medium-high bodied wine with well balanced acidity, leaving a 
long and bold finish.

When to Drink: Enjoy now or cellar age for 24-48 months

Pair it With: Grilled Ribeye Steak with Garlic 
Mashed Potatoes

Barrel Program:
Aged 20 months in 60% 2nd use and 
40% 3rd use American oak

Winemaking Stats:
Alcohol: 13.4% 
pH: 3.58
Total Acidity: 6.5g/L

ABOUT DOFFO WINERY

The Doffo Family’s philosophy has always been that good winemaking 
begins in the vineyard. The meticulous care and attention that Doffo 
Winery gives its grapes on a daily basis results in rich and intense 
handcrafted wines that can be enjoyed immediately or aged for a special 
wine drinking experience. A unique feature of the beautiful Doffo grounds 
is the MotoBarrel Room that is home to barrel-aging wines and the 
MotoDoffo Collection.

36083 SUMMITVILLE ST. TEMECULA, CA 92592 | INFO@DOFFOWINES.COM | 866-469-8466
WWW.DOFFOWINES.COM


