
2005 Paige 23 Wines 
Syrah-Hermitage Clone

Larner Vineyards
The grapes were crushed and pumped into open
topped fermentation tanks where the must was
cold-soaked for 24 hours before inoculation with Lal-
vin D254 yeast. The fermentation
and maceration lasted 15 days with a minimum of 
three punch-downs per day. The must
was then pressed and transferred to barrels. The 
syrah was aged in barrels for 18 months
before bottling.

Protocol
The grapes were crushed and pumped into open topped fermentation tanks where the must was
cold-soaked for 24 hours before inoculation with Lalvin D254 yeast. The fermentation and macera-
tion lasted 15 days with a minimum of three punch-downs per day. The must was then pressed and 
transferred to barrels. The syrah was aged in barrels for 18 months before bottling.

Tasting Notes
Deep rich black fruit framed with smoked meat and pepper. Intense and elegant. Great with wild game and 
red meats.
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Barrels
Paige 23 uses French oak barrels for character and structure while remaining elegant on the nose 
and palate. The French barrels come from the Alier and Nevers forest in the center of France and 
are toasted lightly to impart the smoky character. Twenty percent of the barrels are replaced each 
year for complexity but not overbearing oak fl avors. 
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