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Winemaker		  Rick Sayre
Alcohol		  13.5%
TA			   0.61gm/100ml
pH			   3.60
Appellation		  Sonoma County
Cellar & Fermentation	 24 months in French and American oak barrels

2008 V I N TA G E

S O N O M A  C O U N T Y  W I N E

 S O N O M A  C O U N T Y  W I N E S

H I S T O R Y 
At Rodney Strong Vineyards we’ve been growing merlot since the early 1970’s, 
when Rod Strong first planted it in Geyserville, the heart of the Alexander Valley. 
Today we farm over 100 acres in the Alexander Valley and the northern portion of 
the Russian River Valley. Together, these areas display the bright, red fruit character 
of the Russian River with the deep dark fruit flavors and mature tannins of the 
warmer Alexander Valley. 

I N  T H E  V I N E Y A R D S 
For the second year in a row, the 2008 vintage started off with a very dry spring, 
which typically produces smaller clusters, smaller berries, and less canopy overall. 
Frost visited many vineyards over several nights in April, further reducing potential 
yield. Then a hot spell engulfed the region in the middle of May, while grape 
clusters were flowering, again threatening to lower yields. The main growing 
season, however, was without incident, with warm to hot days and cool nights  
the rule. Picking commenced in typical early-
autumn weather, and we harvested all of our 
merlot by mid October.

tasting        notes     
Plum and blueberry flavors with a touch of 
dried herb predominate in this soft, rich, mouth 
filling merlot, and are enhanced by aging in 
small oak barrels for a toasty, spicy vanilla 
character, and a lingering berry-cream finish. 
Drink this satisfying merlot over the next 2  
to 4 years.




