
 

Wine Profile 
 
Date bottled: July 2008 
Production: 256 cases 
Composition: 100% Petite Sirah 
Alcohol: 15.7% 
pH: 3.90 
Titratable acidity: 6.0 g/L 

Winemaker Notes 
  
 The Sittin’ Bull marks the first in 
a new series of Reserve wines produced 
by TPW.  This complex Petite Sirah dis-
plays an intense purple color, aromas of 
plum, dark berries, toasty oak, and va-
nilla.  Ripe tannins and elevated alcohol 
result in mature flavors, strong struc-
ture, and great aging potential.  It’s a 
true Petite Sirah lover’s delight. 
  

Food Pairings 
 

 Due to the heavy tannins and 
ripe fruit flavors of this wine, it pairs 
best with red meats such as steaks, bur-
gers, and wild game.  Cream sauces, bit-
ter cheeses, and low acid pastas pair 
nicely as well.  The concentration of ripe 
fruit aromas also lend themselves gen-
erously to well paired desserts such as 

chocolate dishes, fresh berries, and 
butter based cookies. 
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