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2012 broken axle napa valley 
stagecoach vineyard 

 
Vintage 
The 2012 vintage was a glorious year for Napa Valley.  Frost-free, uniform bud break was followed by steady 
spring weather during flowering, allowing for an even and bountiful fruit set. Summer conditions were ideal, 
with warm days, cool nights and minimal heat spikes.  The wines are showing exceptional balance with 
concentrated, ripe fruit complemented by bright acidity and supple tannins.  All of our grapes were picked and 
delivered before the October 20th rain, which was logistically challenging, but rewarding in regards to quality 
and freshness in the wines. 
 
Vineyard 
Stagecoach Vineyard is the largest contiguous vineyard in the Napa Valley spanning multiple AVAs, and four 
distinct regions. With planting started in 1995, Jan Krupp has removed billions of pounds of volcanic rock.  
Heavy mining equipment is used to prepare the soil before planting.  There are behemoth dump trucks that 
have lived and died on the property inspiring the name “Broken Axle.”  
 
Our blocks of Syrah (Alban clone) and Grenache (Alban clone) are located on Pritchard Hill within the 
property at 1500’ elevation.  The soils are red Hambright complexes and with Guenoc outcroppings.  
Dynamite was used to clear this well-exposed southwest slope.  The soils are de-vigorating to the vines due to 
great drainage and sparse nutrients.  The vines produce light crops of extremely small black berries transforming 
into intense, powerful wines. 
 
Winemaking 
The fruit was hand harvested and arrived at the winery at dawn.  Once received, the grapes were sprinkled with 
dry ice to keep cold and protect from oxidation.  De-stemmed Syrah grapes were gravity-fed to a stainless steel 
open top fermenter.  A significant saignée was taken to concentrate the Syrah fruit before the Grenache was de-
stemmed on top.   Native yeast and native malolactic fermentation commenced simultaneously.  Gentle pump-
overs and punch-downs extracted what we needed before the co-fermentation was dry, so we went down to 
barrel slightly sweet.  Primary and secondary finished natively by spring 2013.  The wine was aged without 
racking for 23 months in neutral Taransaud Ref.112 barrels.  Bottled unfined and lightly filtered.  
 
Tasting Notes 
Dark violet, the aroma matches the color with asphalt, fresh blueberry, and gravel.  This is our richest and 
silkiest wine to date.  The intense southern exposure at 1500’ on Pritchard Hill smooths the tannins into a 
cacao-like texture.  A wide mid-palette gains momentum through the finish.  Nuance of white pepper 
minerality holds together the tight core of this wine suggesting age-ability like the other wines from this region.  
 
Analysis 
Harvested: October 18, 2012 
Composition: 75% Syrah, 25% Grenache 
Alcohol:   15.2% 
Bottling Date:  September 2014 
Release Date: November 2014 
Production:  337 cases 


