
Walla Walla Valley
The story of Forgotten Hills begins in the late 1990s with Jeff Hill, who planted the vineyard 
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 first harvest in 2005 and were 
amazed. Forgotten Hills is all about acidity, mineral, smoke, blood, and iron. In fact, Forgot-
ten Hills Syrah is why our very own Brandon Moss decided to stay in Walla Walla to make 
wine instead of moving to the Willamette Valley. 

As the years passed, we were given an opportunity to purchase this truly unique site. The 
vineyard is under constant attack by cold weather, even during harvest. While not in the 
Rocks District, it sits on an old river bed, which gives the wine deep minerality. It is hardcore 
Syrah for those who love the Old World which, spoiler alert, we do. 

After making it an estate vineyard, we decided to take the site to the next level by farming 
it organically. We also took portions of Forgotten Hills and replanted them by “Sélection 
Massale” - the practice of selecting exceptional older vines in the vineyard for new cuttings 
instead of nursery clones. 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. These clones are perfect counterparts. 

In 2019, we fermented this wine with native yeasts in concrete, our preferred method for 
Rhône varietal fermentation. Astute Gramercy fans may notice no mention of whole cluster 
fermentation. When we tasted the stems, they were harsh and green, so we decided to destem 
the vintage. The fermentation lasted approximately 21 days. The Forgotten Hills was aged in 
neutral foudre for 19 months. 

Tasting Notes: Very aromatic. Lots of red fruit dominate the nose - straw-
berry, raspberry, lingonberry. Smoky charcuterie i.e., coppa or soppressata. Pur-
ple flowers and green herbs - rosemary, thyme, sage. Black pepper and granite. 
As it opens, lots of rock and earth with a saline element. Classic Forgotten 
Hills iron and blood. Very pretty and elegant now, but this will become 
more earthy and primal as it ages. On the palate, medium+ acid, with a round 
mouthfeel. Firm yet silky tannins. More blue fruits than red on the palate. 
Orange peel, clove, green herbs, and “special” brownies. Savory and  
elegant. Very excited about this wine.
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Blend: 100% Syrah

Vineyard: Forgotten Hills

Whole Cluster: 0%

Aging:  19 months in 10% neutral  
Stockinger Foudres

Alcohol: 12.5%

Winery Retail: 65

Case Production: 234 Cases

Drinking Window: 2023 - 2044

Wine Advocate: 96 points

Wine Enthusiast: 95 points, Editors Choice 

International Wine Report: 94 points

2019 Syrah "Forgotten Hills"


