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2006 EOS ESTATE 
PETITE SIRAH
Paso Robles • Estate Bottled 

Winemaker Comments 
The 2006 vintage was a good balanced growing year with good rain during the 
previous winter and an extended ripening season. Crop loads were average for 
crop loads. This enabled the vine to ripen the characters along with the sugar 
for balance.

Wine Notes 
NOSE: Dark plumb, Raspberry, Black cherry, and blue berry introduce this wine 
to the senses with hints of licorice, smoke, and leather.

MOUTH: Bright fruit of Raspberry introduce the pallet to the darker fruit characters 
of briery blackberry, cassis, and blueberry leading into rich velvety textures.

FINISH: A wonderful medium length finish with silky textures of leather, smoke, 
and bakers chocolate round out the wine.

Food Pairing Recommendations 
Fire roasted lamb chops with a mushroom and herb stuffing served with a side of 
coos-coos.  For those of you that do not like lamb substitute it with Fillet Mignon.

Technical Notes
VARIETAL: ...........................................................................100% Petite Sirah
HARVEST DATE: ................................................................................10/2006 
HARVEST BRIX: .....................................................................................24.8º 
RESIDUAL SUGAR: ................................................................................. .00% 
TOTAL ACIDITY: ........................................................................... .52g/100ml
PH: .........................................................................................................3.77 
FINISHED ALCOHOL: ............................................................................ 13.5% 
BARREL REGIME: ......................... Barrel aged 24 months in 55% neutral oak,

33% new American oak, 10% two-year-old French, 1% new French oak, 
1% two-year-old American oak

VINEYARD LOCATION: ....................... 79% Brothers Ranch, 21% Arciero Farms

Pl
ea

se
 E

nj
oy

 R
es

po
ns

ib
ly

. 


