
Walla Walla Valley

While we have been working with fruit from Forgotten Hills since 2005, this is the fifth re-
lease of a vineyard designate - and the best vintage of this wine to date. It's a stunning exam-
ple of Syrah, maybe our best in 2018. This wine is the perfect blend of smoked meat, pepper, 
iron, mineral, flowers, and spice, with intense acidity, firm tannins, complexity, and length - 
everything we sought from this vineyard as we looked to the best Old World examples.  

The story of Forgotten Hills begins in the late 1990s with Jeff Hill, who planted the vine-
yard basically in his backyard near the base of the Blue Mountains. Jeff told us he named it 
“Forgotten Hills” because he felt his kids forgot about him when they went to college, and he 
needed a hobby. We started buying fruit from the vineyard for our very first harvest in 2005. 
As the years passed, we were presented with an opportunity to purchase the site. Over the 
next few years, we moved the vineyard to organic farming. Portions of Forgotten Hills have 
been replanted by "selection massale" - the practice of selecting exceptional older vines in the 
vineyard for new cuttings instead of nursery clones. 

Forgotten Hills is about acidity, mineral, smoke, blood, and iron. The vineyard is under 
constant attack by cold weather, even during harvest. While not in the Rocks District, it sits 
on a pan of exposed basalt, a.k.a. volcanic rock, which gives the wine deep minerality. It is 
hardcore Syrah for those who love the Old World.

We fermented this wine as usual, 50% whole cluster with native yeasts in concrete, which is 
now our preferred method for Rhône varietal fermentation. Luckily, when Jeff Hill planted 
Forgotten Hills, he used both the Washington standard Phelps Clone and the less widely 
planted Clone 99, thought to be from France. While both clones typically find their way 
into our Forgotten Hills wines, in 2018 the blend includes only the Phelps Clone as it was so 
outstanding and complete on its own. The fermentation lasted approximately 21 days. The 
Forgotten Hills was then aged in 10% new 500L barrels (puncheons) for 17 months.

Tasting Notes: as is typical to Forgotten Hills - tHis Wine is concentrated 
pure red Fruit, Herbs, and meat, especially young. FresH picked raspberries and 
rainier cHerry. salty meat cHarcuterie - salami WitH Fennel. smoked pork 
sHoulder, bacon Fat, black pepper, and cHinese 5 spice. tHe salami and red Fruit 
are prominent on tHe palate, and tHe asian spice and black pepper sHoW on 
tHe FinisH. tHis may be tHe most structured Forgotten Hills to date, FinisHing 
WitH poWer, intensity, and complexity. a “WoW” syraH tHat We 
tHink Will age Very Well. 
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Blend: 100% syraH

Vineyards: Forgotten Hills

Whole Cluster: 50%

Aging:  17 montHs in 10% neW FrencH 
oak puncHeons

Alcohol: 13.0%

Winery Retail: 60

Case Production: 158 cases

Drinking Window: 2022 - 2040

Jeb Dunnuck: 96 points

Wine Enthusaist: 93 points

Wine Advocate: 93 points

International Wine Report: 95 points

2018 syraH "Forgotten Hills"


