
 If there is one wine that separates the men from the boys, it is petite sirah. Next to Gascogne’s 
tannat or Piedmont’s barolo, there is probably no greater brute than petite sirah. So why drink it, you won-
der?
 Made right, there are distinctive qualities in petite sirah that have the same appeal as a cup of 
espresso. Yes, it’s often tannic, but the fl avors can be deep and expressive, too. If we had to create a profi le 
of those who like petite sirah, certain things come to mind: gramppa, hot peppers, boxing, alligator wres-
tling, demolition derbies. Get the picture?
 There’s nothing petite about petite sirah. It owes its name to the size of the grape - smaller than it’s 
cousin syrah. Despite the size it packs a wallop of concentrated black berry fruit. It challenges the palate, 
frustrates grape growers because of its volatile temperament, yet brings great pleasure when made well.
 The origin of this grape variety was the subject of debate for years. However, scientists - using 
DNA research, traced the grape in 1997 to durif, a nearly extinct French grape variety.
 Today, petite sirah has been relegated to a blending grape in the Rhone Valley. But in California it 
enjoys more prestige among a handful of pioneering producers: Foppiano, Martini, Parducci, and Concan-
non. Foppiano in particular has dedicated itself to this grape.
 We recently tasted several petite sirahs and took a liking to Guenoc. It makes three different petite 
sirahs from grapes grown on its 49 acres of vineyards. established around the Civil War, Guenoc was once 
owned by actress Lillie Langtry.
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Guenoc North Coast Petite Sirah 2000 ($18)
Blackberry and chocolate fl avors and a touch of spice dominate this quaffable wine that has spent 15 
months in French and American oak. A good introduction to this special grape.
Guenoc Serpentine Meadow Petite Sirah 2000 ($35)
Full body, dark purple color, dense and complex fl avors of mocha, blackberries, herbs and spice. A top-
notch reserve wine.
Foppiano Paso Robles Petite Sirah 2001 ($18)
Foppiano has produced petite sirah since the early 1960s, so they know what they are doing. This one is 
packed with raspberry and strawberry fl avors with a hint of pepper and oak.
Concannon Central Coast Petite Sirah 2002 ($12)
Ripe blueberry and pepper fl avors with god tannins and medium body. A very good value.
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