
Lou Foppiano’s family has been growing Petite Sirah 
in their vineyards south of Healdsburg for almost a 
century. Foppiano has been the driving force behind 
PS I Love You, an advocacy group for Petite Sirah.

Petite Sirah is actually a hybrid variety, a cross between 
Peloursin and Syrah. It is called Durif in some places  - 
honoring the amateur botanist who came up with the cross. 
Little grown in France now, Petite Sirah stands at about 
4,400 acres planted in California, and there are reportedly 
more than 150 wineries producing the variety here. It had a 
particular popularity during Prohibition as a sturdy, darkly 
colored grape that shipped well, making it a favorite of 
home winemakers. California’s Petite Sirah acreage peaked 
in the mid- 1970s at about 14,000 acres, hit a low of some 
1,400 acres in 1990 and has since rebounded strongly on 
the basis of wines made by folks like Foppiano, Concannon, 
Pedroncelli, David Bruce, Guenoc and Rosenblum.
    Louis M. Foppiano, following Harry Truman’s dictum that 
“The only thing new in the world is history you haven’t read,” 
founded the Petite Sirah Symposium, which now in its fourth 
year, touting the much maligned variety that old-timers pawned 
off as “Petty Sarah.” For Foppiano, Petite Sirah is a part of the 
family’s near century-old legacy.
    “When we had our fi rst meeting, we talked of doing a website 
devoted to Petite Sirah, of having an advocacy group, of setting 
up a heritage clone site and of developing a cookbook,” he says, 
looking a little pleased with himself. “Well, now we have all those 
things. Our organization is called PS I Love You. The website 
is www.psiloveyou.org. UC Davis has a vineyard where the 
best clones of Petite Sirah can be grown and sustained, and our    
cookbook is currently available on the website.”

There’s Nothing “Petite” About These Wines
They are hearty, boldly obstreperous and lusty... they 
carry bottle age rather gracefully... absolutely vibrant with 
mature plum and raspberry fruit, hints of dark chocolate 
for complexity and a velvet-like texture that is a perfect 
demonstration of why we age wine.

As American wine drinkers venture beyond Cabernet and Chardonnay, 
makers of lesser known varieties vie to catch the eye -  and the palate - 

of today’s adventurous consumer.
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