
Les Collines (The Foothills) is one of the highest vineyards 
in the Walla Walla Valley, with an upper elevation of 1,380 
feet.  This 240 acre vineyard is one of the valley leaders in 
minimal input farming, with its own composting operation 
and extensive use of compost tea. Like Patton Valley, Les 
Collines is certified by the Oregon LIVE program. 
  
Our block sits at the highest point in the vineyard, looking 
out over both Walla Walla and Milton Freewater. These 
vines are trellised in a Modified Australian Sprawl, with 
the head of the vine at nearly six feet high and growing 
canes falling away like dreadlocks. This does amazing 
things for the fruit. The fruit is more shaded from hot 
Washington sun preserving acidity and providing 
integrated tannin.  Unlike many other Syrahs from 
Washington State Les Collines produces soft and elegant 
wines that favor finesse over power.  

This wine is produced in way that it should appeal to Pinot 
Noir drinkers well as those that favor Syrah. That is to say, 
we apply a lighter touch to the wine, giving it a subtle and 
approachable palate weight. The nose is broad and 
complex, with blue fruit, tobacco, and cassis, and a strain of 
sweet spice throughout. On the palate the wine is lively 
and deep with pronounced fruit, integrated, silky tannin, 
and a long finish. The wine is both bright and brooding at 
the same time, with freshness and vibrancy from a 
measure of acidity, but serious and structure from the 
tannin and fruit. This will develop for another 5-7 years, 
but is fantastic right now with grilled meats, roasted 
veggies, and rich foods.  

  
75 Cases Produced

VINEYARD 
100% Les Collines Vineyard, Walla Walla, WA

pH  
     3.55   

HARVEST DATE 
September 28, 2014

ALCOHOL 
14.4%

ÉLEVAGE 
24 months in 33% new 

French oak barrels

PRODUCTION 
Hand-picked,  

basket pressed, native yeast, 
unfined, unfiltered

Joseph Phelps Syrah Clone 1


