
Elsa Bianchi
Syrah 2009

Description:
Fine aromas of sour cherry and cherry stand out from a background 
of smoked spices.  In the mouth, the complexity of French and 
American oak, and a firm and balanced structure join together to 
produce a wine true to the varietal character of the grape.  The same 
cherry flavors first discovered in the nose are found on the palate, and 
linger through the long, pleasing finish.

Winemaker’s Notes:
The grapes for this single-vineyard wine come from Valentin 
Bianchi’s Doña Elsa Estate of 140 hectares, situated in Rama Caida, 
San Rafael, Mendoza, around 760 meters above sea level.   One of the 

l   i  S  R f l  h  il i  R  C id i  f d  coolest areas in San Rafael, the soil in Rama Caida is of sandy 
calcareous composition and alluvial origins.  Hand-picked and twice 
sorted by hand, the grapes go through the classical crushing and 
fermentation.  Ten- to 20-percent of the juice is bled off (saignee) 
before maceration to increase the skin-to-juice ratio. There is 
minimal French and American oak aging in an effort to keep fruit 
fresh  lively and prominent  with a further one month’s aging in fresh, lively and prominent, with a further one month s aging in 
bottle.

Serving Hints:
This wine is especially compatible with lamb, smoked meats and 
hearty mushroom sauces.

PRODUCER: Valentin Bianchi S.A.
COUNTRY: Argentina
REGION: San Rafael, Mendoza
GRAPE VARIETY 100% Syrah
RESIDUAL SUGAR: 3.55 g/l
TOTAL ACIDITY: 5.62 g/l
pH: 3.45

EXCLUSIVE USA
IMPORTER: Quintessential Wines

1310 2nd Street
Napa, CA 94559
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Pack Size Alc% lbs L W H Pallet UPC
12 750 14.1% 37.47 12.72 9.29 11.85 4X14 89991100012-0

www.quintessentialwines.com


