SYRAH

CLIFTON
WAHLUKE SLOPE

2008

PRODUCED AND BOTTLED BY K VIN

INTNERS
WALLA WALLA WASHINGTON USA

ALC. 15% BY VOL.

2007 K “Clifton” — Wahluke Slope

Tasting Notes
From an ancient vineyard, this single vineyard Syrah has intense minerality, big, ripe dense bramble-fruit
flavors and a massive, long finish. —Charles Smith

Vineyard

Clifton: Located on the Wahluke Slope, Clifton is Burbank stony loam - sand over gravel. This is the warmest
site on the Wahluke Slope—roasted earth? Indeed. Clifton is owned and sustainably farmed by Butch and
Jerry Milbrandt. Planted in 1999.

Elevage
Like all K wines, the fruit was foot crushed, fermented with only native yeasts, manual punch downs, basket-
pressed, and aged in French oak barrels.

Technical Information
Yield: 2.4 tons per acre Total Production: 213 cases

Sorting: 1 time Release date: April 2010
Yeasts: Native Alcohol: 15%
Treatment: Punch down Total Acid: .57
Malolactic Fermentation: yes pH: 4.04

Ageing: French Burgundy Barrels Residual Sugar: none

Fining: none
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