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The 2008 Yorkville Highlands Petite Sirah
is made to age and as a result provides the
drinker a choice. On the one hand if
consumed young the dense layers of fruit
(think baked dark berty cobbler) and tannin
(think ridiculous amounts of tannin) will
only be enjoyed by the most macho of
drinkers. However, given plenty of time in
the cellar, these aggressive charactetistics
will soften, resulting in a classic Petite
Sirah that displays a mature and beguiling
charm, even as it remains a bit rough
around the edges.
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