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2011  K IVELSTADT V INEYARD SYRAH 
 
VARIETAL 100% Syrah 

APPELLATION Sonoma Valley 

BARREL REGIME French oak aged for 15 months  

WINEMAKER Greg Stach 

FERMENTATION RC212, D254 & L2226 

BOTTLING DATE February 2013 

RELEASE DATE May 2013 

PRODUCTION 400 cases  

ALCOHOL 12.8% 

 

–––––––––––––––– 

VINEYARD NOTES  

The Kivelstadt Vineyard has been farmed organically since its planting in 1999 and the nine acres 

have been cropped to an average grape production of 2 tons per acre. This creates a Syrah whose 

signature is a unique reflection of this favorable, cool climate site. Located on a spectacular 

southeast facing amphitheater on the top of Bennett Valley Road, the Kivelstadt Vineyard has 

continued to impress with quality Syrah year after year. 

 

WINEMAKER NOTES  

The 2011 Kivelstadt represents the last vineyard harvested in 2011. The blend is composed of a 

combination of Durrell and Alban clone. The wine is age in French Oak, primarily neutral to 

highlight the unique profile of the site. 

 

TASTING NOTES  

The 2011 Kivelstadt Syrah has a dark purple opaque core with aromas of black currant jam, ripe 

plum, sage and pepper. This Northern Rhône inspired Syrah has pleasant body and tannin with just 

ripe black and blue fruit flavors joined by Kivelstadt’s signature minerality. 

SUGGESTED FOOD PAIRINGS 

The 2011 Kivelstadt Syrah pairs well with rich barbequed brisket, grilled rosemary lamb or hearty 

lamb stew, braised beef short ribs, French Onion soup, and braised or roasted root vegetables. 

WINERY HISTORY 

Nestled at the base of the Mayacama Mountains in the quaint town of Kenwood, Landmark is a 

winery with a rich history in farming and agriculture. The winery was founded in 1974 by Damaris 

Deere Ford, great-great granddaughter of John Deere. Today, the winery continues to express its 

agricultural legacy through Landmark’s everyday vineyard practices. 


