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New things continue to abound in 2011! My last 
release letter featured the first SHANE Pinot Noir and 
it was welcomed with a rousing response. This release 
features the first SHANE white wine, a Grenache 
Blanc from the Santa Ynez Valley, as well as my first 
Syrah/Viognier blend.  

To say I am excited about theses wines would 
be an understatement; however, these new 
entrants are vying for a place in my heart 
alongside one of our original wines. The 
Valenti Ranch Syrah is making a comeback 
after the lost 2008 vintage. Losing the Valenti 
Ranch to the forest fires of 2008 was a major 
disappointment for me, but the substance of 
the 2009 makes the wait worthwhile. 

This release has evoked emotions of excitement 
and nostalgia. It is not often you can explore 
your roots and new environs at the same time. 
I firmly believe winemakers must continue to 
explore new outlets and techniques to better 
hone our skills and intrigue our consumers.  
In following this path, we become better at 
our craft and hopefully create wines with more 
depth. For me, the wines contained in this 
release are the product of that belief and I feel 
it is my strongest offering to date.
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THE UNKNOWN, 2009 SYRAH  
SONOMA COUNTY 

200 CASES PRODUCED

 

The Unknown has taken on many different looks 
over the past four vintages. It began in 2006 as a 
small cuvée highlighting the magnificence of Kick 
Ranch and its volcanic soils. Then it morphed into 
a blend of transcendent Sonoma and Mendocino 
County vineyards. Now, it breaks new ground as 
my first Syrah with a touch of Viognier.

As usual, the core of the Unknown is com-
prised of three clones from Kick Ranch. The 
unctuous blue and black fruits that highlight 
the Unknown’s core are directly attributed to 
Kick Ranch's Hermitage, 877, and 470 clones. 
The surrounding spice and savory elements 
come from two Bennett Valley vineyards: Judge 
and Jemrose. These vineyards add the Estrella 
River and 383 clones with accents of 174, 877, 
and 470. And the Viognier? Well, I didn't go 
far to source it. Many thanks to Jim Mack of 
the Jemrose Vineyard for allowing me to get 
my hands on such valuable juice.

The combination of Viognier and Syrah is far 
from groundbreaking; in fact, I was first exposed 
to it almost a decade earlier during my stint in 
Côte-Rôtie. I decided to add Viognier to this edi-
tion of the Unknown because I wanted to explore 
how it could accentuate the delicate aspects of 
Syrah. Furthermore, I felt it could help balance 
the more brooding characteristics of Syrah. 

Fermented with eighty-five percent whole clusters, 
aged in twenty percent new French oak for ten 
months, and bottled without fining or filtration, 
the 2009 Unknown is composed of ninety-eight 
percent Syrah and two percent Viognier.

 
MY NOTES

An immediate attack of infused berry flavors.  
Ripe elements of boysenberry, blueberry, and 
kirsch explode from the glass. The Viognier's 
influence begins to emerge as the wine opens.  
Pretty floral elements of orange blossom and 
white rose intermingle with lasting impressions 
of huckleberry and blackberries. Hints of slate 
and wet stone accent the potpourri of flavors. 
As is becoming its signature, the dense and 
structured palate is accentuated with dark 
chocolate, white pepper, and lavender. 

VALENTI RANCH, 2009 SYRAH 
ANDERSON VALLEY 

100 CASES PRODUCED

 

When I began Shane Wines in 2006, I sourced 
Syrah from three spots. The most remote of 
these locations was the Valenti Ranch in the 
hills of Anderson Valley. Each year it makes 
the most exotic Syrah in my line-up. I was 
extremely disappointed when forest fires 
prohibited me from bottling the 2008 Valenti 
Ranch. After losing one vintage, I could not be 
more proud to have the Valenti Ranch return.

The Valenti Ranch’s hallmark is its large 
tannins. These tannins are pushed to the 
limit with my extensive use of whole-cluster 
fermentation. So, with the 2009 edition I 
decided to let the wine age in barrel longer than 
any previous SHANE Syrah. Instead of the 
normal ten months in barrel, I left the 2009 
Valenti Ranch in barrel for fourteen months.

The extra barrel aging helped soften the 
aggressiveness of the tannins. I think the wine 
is more approachable now than previous 
releases. However, there is still plenty of grit 
and structure remaining in the wine to carry it 
along for years to come. 

Picked on November 1st, fermented with 
one hundred percent whole clusters, aged for 
fourteen months in twenty-five percent new 
French oak, and bottled without fining or 
filtration, the 2009 Valenti Ranch expresses the 
savory side of Syrah.

MY NOTES

Heady accents of violets, black pepper, 
blackberries, and venison shoot through the 
attack. Forcefully structured and grippy, the 
wine unfolds into layers of nicoise olives, 
green peppercorns, currants, and cassis. The 
savory and fruit aspects intermingle beautifully.  
Subtle hints of tobacco leaf, boysenberry and 
chocolate mole linger on the strong finish.

CAMP 4 VINEYARD, 2010 GRENACHE BLANC 
SANTA YNEZ VALLEY 

150 CASES PRODUCED

 

What a beginning! I cannot express how lucky 
I feel to have finally secured Grenache Blanc 
from the Camp 4 Vineyard. During a visit to 
the Santa Ynez Valley in 2007, I tasted some 
ethereal Grenache Blancs from Camp 4 and 
I knew then I needed to find a way to source 
some grapes from this amazing spot. I had to 
wait a few years, but finally, with assistance 
from the gracious and talented Blair Fox, I was 
able to acquire just shy of three tons in 2010. 

To be honest, I did not know what to expect 
when the Grenache Blanc arrived at the winery. 
My only experience with the varietal had 
been some fleeting instances in the Roussillon 
during my time at Pierre Galliard’s southern 
domaine. Other than being a fan of drinking 
Grenache Blanc-based wines, I was shooting in 
the dark. Fortunately, I received some coaching 
from Blair and his colleague Larry Schaffer and 
forged ahead.

Upon the grapes' arrival, I gently pressed 
them and settled the juice overnight. The next 
morning I racked the juice off its heavy lees and 
transferred it into five-year-old barrels. The juice 
was then fermented sur-lee at fifty-three degrees 
fahrenheit. Once the barrels finished primary 
fermentation, I waited a few more weeks 
before I sulfured the wine to block malolactic 
fermentation. Aged for five months, without 
lees stirring or new oak, the 2010 Camp 4 
Grenache Blanc was bottled after light filtration. 

 
MY NOTES

Exotic aromatics highlight the pale straw-
colored wine. Mandarin, peach, pineapple, 
Meyer lemon, and honeysuckle flow freely. 
Tropical accents continue to intermingle with 
tangerine, beeswax, melon, and seashells. The 
focused and expansive mouth feel exudes 
clean and focused acidity. There is a distinctive 
mineral finish and lingering hints of papaya 
and orange peel.




