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PlumpJack 2004 Napa Valley Syrah   

 

VINEYARDS 

For the last two years Stagecoach vineyards has been the sole fruit source for  

PlumpJack Syrah. In early 2004, grower Lee Hudson contacted us to see if we 

would be interested in Carneros Syrah and we jumped at the opportunity.  

The final blend of the 2004 PlumpJack Syrah is  

75% Stagecoach and 25% Hudson Carneros. 

   

HARVEST 

 Harvest for the Hudson Syrah occurred on September 11
th

 and the Stagecoach 

occurred on September 24
th

. The average sugar at harvest was 26.5 

 

FERMENTATION 

We incorporate a Burgundian method called “carbonic maceration,”  

or whole cluster fermentation. We add whole clusters to the de-stemmed fruit 

to add structure and aroma components to the wine.  

In 2004, 30% of the fruit during fermentation was whole clusters.  

After a 72 hour cold soak, the fermentation lasted  

19 days and reached a top temperature of 88 degrees.   

 

AGEING 

Ageing of the wine took place in 40% new oak cooperage (Primarily Francois 

Freres and Meyrieux). Malolactic fermentation took place in barrel.   

The wine was racked two times and was in barrel for 17 months.    

 

BOTTLING 

Took place on March 1
st

, 2006  

 

OUR THOUGHTS 

The 2004 is a mouthful of wine!  

Primary aromas of black berries, plums, raspberry jam and vanilla  

are followed by secondary aromas of coffee, iodine and cigar smoke.  

Primary flavors of raspberry, plum and black cherry explode in the mouth.  

The finish is sweet and viscous with a nice level of tannins suggesting  

this wine will age gracefully for the next 5-8 years.  

That is if you can keep your hands off it until then! 

 


