
Ruby                                                                                             
Columbia Valley 

Cases Produced: 121                                    

 

Technical Data                                          
Alcohol: 18%                                                    
Final pH:  3.69                                          

Residual Sugar: 10.0%                                                                           

Blend: 100% Syrah                                                  

Bottled: March 14, 2018                                     

Potential Aging: 10+ years 

Vineyard                                                                       
Location: Newhouse Vineyards, Snipes Mountain                  
Planted: 1999                                                                            
Soil: Harwood-Burke-Wiehl silt loam formed in the 
Snipes Mountain conglomerate. High level of worn river cob-
bles prior to the last ice  age.                                                                              

 

 

Winemaker Notes 

When I first started to make a Port-style 
wine in 2006, I really wanted to make all the                  
different styles of Port from vintage to tawny 
(which is still aging in the barrel). Making a 
Ruby Port takes time, over 10 years, as a    
matter of fact. This time allows the tannins to    
soften and the red  pigment, anthocyanin, to 
begin to drop out of  solution. The aging  
method was developed in Portugal and gives 
Port wines rich vanilla, hazelnut and toast 
aromas, characteristic of aged Ports. The     
aging process also reduces the  volume due 
to evaporation through the wood, a term 
known to winemakers as the “angel’s share.”  
Almost half of the wine is lost to the angels 
over a decade, but they give back mouthfeel, 
aroma and structure that is truly heavenly.  

Gordon Taylor, Winemaker 

 

Food Pairings                    
Butter tarts                                            
Prosciutto wrapped grilled figs                           
Black Forest cake                                        
Fruit and cheese plater                        
Apple strudel 

Ruby                                    
COLUMBIA VALLEY 

Wine Lore: It is said patience is a  
virtue, and making this style of des-
sert wine requires a lot of it.  Ruby 
was aged for over ten years in neutral 
oak barrels and made in the solera 
style, keeping the wine topped with 
subsequent vintages. This non vintage 
dessert wine is made from Syrah 
grapes and aged to develop a rich va-
nilla cream and hazelnut maturity. A 
wine this good is a true    testament of 
the value of time. Enjoy!  

509-786-1575             23103 S Davlor Rd  PRSW  Prosser WA 99350              www.davenlore.com 

Winemaking                                                                                                              
Syrah • Newhouse Vineyard                                                                                       
Harvested by hand: October 27th, 2008                                                   
Brix: 28     pH: 3.87    Yeast: Anchor NT-112   Max Temp: 87˚F                                   
Fermentation: 6 days       Pressed: November 2nd, 2008 

 


