
VARIETAL
89% Syrah
11% Grenache

APPELLATION
100% Walla Walla Valley

ESTATE VINEYARDS
39% Les Collines
21% Seven Hills Vineyard
20% San Tomasso
11% Summit View 
9% Yellow Jacket

OAK PROGRAM
100% French Oak
87% Used, 13% New
100%, 500L puncheons

HARVEST DATES
9/16 - 10/22/24

FINISHED ALCOHOL
14.5%

PRODUCTION
1,632 cases

3796 Peppers Bridge Rd, Walla Walla WA 99362 | amavicellars.com | info@amavicellars.com | 509.525.3541

2024 WALLA WALLA SYRAH
SMELLS LIKE: Warm red fruits, coupled with deep savory notes and that classic Walla Walla Syrah note
of smoky, bacon-like richness
TASTES LIKE: Cherry Cola layered with White Pepper, Olive Tapenade, floral notes of Violet and Iris,
finishing with a gravelly, mineral edge
MOUTHFEEL:  Round and plush on the palate, with smooth, well-integrated tannins
DRINK WITH: Blue Cheese Burgers, Dry-Rub Pork Ribs, Stuffed Portabella Mushrooms, Greek Moussaka

100% Estate
100% Sustainable
100% Walla Walla

THE VINTAGE
The 2024 vintage began with a harsh January
freeze, bringing several days of sub-zero
temperatures. Despite early concerns, the
warm, dry spring weather helped resilient
vines recover, with most sites achieving
normal yields. Harvest conditions were ideal—
mild and consistent—allowing fruit to hang
longer and be picked at peak ripeness.
Though the season started with uncertainty,
it ended with excellent quality and surprising
yields, a testament to the resilience of the
vines and thoughtful vineyard management.

THE VINEYARDS
Within our estate vineyards we dedicate
ourselves to being stewards of the land and
leaders in the practices of regenerative
agriculture.


	100% Estate 100% Sustainable 100% Walla Walla
	2024 WALLA WALLA SYRAH SMELLS LIKE: Warm red fruits, coupled with deep savory notes and that classic Walla Walla Syrah note of smoky, bacon-like richness TASTES LIKE: Cherry Cola layered with White Pepper, Olive Tapenade, floral notes of Violet and Iris, finishing with a gravelly, mineral edge MOUTHFEEL:  Round and plush on the palate, with smooth, well-integrated tannins DRINK WITH: Blue Cheese Burgers, Dry-Rub Pork Ribs, Stuffed Portabella Mushrooms, Greek Moussaka
	THE VINTAGE The 2024 vintage began with a harsh January freeze, bringing several days of sub-zero temperatures. Despite early concerns, the warm, dry spring weather helped resilient vines recover, with most sites achieving normal yields. Harvest conditions were ideal—mild and consistent—allowing fruit to hang longer and be picked at peak ripeness. Though the season started with uncertainty, it ended with excellent quality and surprising yields, a testament to the resilience of the vines and thoughtful vineyard management.
	THE VINEYARDS Within our estate vineyards we dedicate ourselves to being stewards of the land and leaders in the practices of regenerative agriculture.
	HARVEST DATES 9/16 - 10/22/24



	FINISHED ALCOHOL 14.5%
	PRODUCTION 1,632 cases
	3796 Peppers Bridge Rd, Walla Walla WA 99362 | amavicellars.com | info@amavicellars.com | 509.525.3541



