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2013 broken axle  
stagecoach vineyard, napa valley 

	
Vintage 
I have worked fifteen vintages in my career, and I can say truthfully that 2013 has the potential to top them all.  
Only time will tell how these wines age in barrel and bottle, but at this point in time, we are in uncharted 
territory in terms of intensity, richness, and concentration of smooth, silky tannins.  The winter months were 
the driest on record.  The late winter/spring cusp was warm, and the sap started flowing in the vines earlier than 
I have ever seen.  Before the vines started bud-break, they were immediately stressed from the lack of water and 
nutrients available in the root zone.  Frost-free and uniform bud-break was followed by warm spring weather 
during flowering, allowing for even fruit set. We were on track for the earliest vintage ever (3-6 weeks ahead of 
normal).  Summer conditions were moderate, with warm days, cool nights, and minimal heat spikes, ideal for 
steady grape maturation. There were a few small rain events leading up to harvest, amounting to less than an 
inch of rain.  It slowed the frantic pace, and helped to wash the dust off the clusters.  Most blocks were 
harvested earlier than ever, and all the fruit had amazing natural acidity.  The logistics of the season allowed all 
winemaking decisions to be made with optimum timing.  This unique opportunity for stylistic integrity will 
showcase the best characteristics of the vintage and terroir of our vineyards. 

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 in the Pritchard Hill region of 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 
Grapes were 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. Syrah grapes (15% whole-cluster) were gravity-fed to a 
stainless steel open top fermenter.  A significant saignée was taken to concentrate the fruit.  Gentle pump-overs 
extracted what we needed during the co-fermentation, and we pressed when primary fermentation was 
complete.  Secondary fermentation finished natively by spring 2014.  The wine was aged without racking for 
20 months in neutral Taransaud 225L barrels, and one 500L puncheon.  Bottled unfined and lightly filtered. 
 
Tasting Notes 
Intensity.  The aroma matches the color with asphalt, fresh blackberries, and slate.  This is the plushest wine to 
date with fig compote and crème-de-cassis.  The exposure at 1500’ on Pritchard Hill smoothes 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 other wines from this region. 
 
Analysis 
Harvested:  October 14, 2013 
Composition:  95% Syrah, 5% Grenache 
Alcohol:    16.1% 
Bottling Date:   July 2015 
Release Date:  September 2016 
Production:   150 cases 


