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2006 FRANCIS TANNAHILL
MASON DIXON SYRAH

Francis Tannahill was founded in 2001 by Cheryl Francis and Sam Tannahill to make wines that balance
power and concentration with integrity and elegance. Select growers, vineyards and blocks are chosen and carefully
tended to purely express unique terroirs using old world techniques and impeccable winemaking, The Francis Tannahill

Mason Dixon blends fruit grown in Oregon's Northern Willamette Valley and Southern Rogue Valley‘

TASTING NOTES
The first Francis Tannahill wine was a Syrah in 2001 and working with this grape over the years, we are trying to strip off
the outer layers of almost comical showboating that can plague Syrah in the new world. We are continually trying to reveal what

we see as the true essence of Syrah - a floral wild earthiness. Our 2006 rendition of Mason Dixon moves us closer to that goal.

Bridging the vineyards of Northern and Southern Oregon, this wine demonstrates the deep color and rich dark fruit that
is Syrah. A small amount (8%) of the white grape Viognier is co-fermented in this wine following the best traditions
of the Hermitage in the Northern Rhone Valley of France. The 2006 Francis Tannahill Mason Dixon Syrah is perfumed,
feminine and wildly exotic with aromas of violet, game, red earth, Indian spices, black pepper, graham, blueberries and cassis.
The wine is seamless and balanced with tipe tannins and flavors of cracked black peppercorns. The mid-palate is succulent
with beautiful acidity for lift and focus. The finish is all earth, iron shavings and graphite. This 1s truly compelling,

unconditional and unorthodox for new world Syrah. This vin.rage produced 240 cases.

VINEYARD/WINEMAKING
The 2006 Francis Tannahill Mason Dixon Syrah is a blend of three vineyards: Sam’s Valley Vineyard and Quail Run from
Southern Oregon’s Rogue Valley and Deux Vert in the Willamette Valley. The grapes from each of the vineyards were totally
destemmed and punched down or pumped over 1 - 3 times a day. The Deux Vert portion was also co-fermented with

3% Viognier in an open top oak tank. The Quail Run portion was co-fermented with 5% Viognie



