
TECHNICAL DATA 

Alcohol:  14.5 %  

Final pH:  3.5 

Blend:  

50% Lonesome Spring Ranch  

Sangiovese 

50% Scott Fischer Petit Verdot 

(co-fermented) 

Cases Produced: 106 

Bottled: April 27, 2017 

Potential aging : 0-7 years 

FOOD PAIRINGS  

Moussaka 

Lentil salad with grilled kielbasa 

Cured meat tray 

Antipasto 

Cheddar garlic stuffed potatoes  

2015 SPV 
 Yakima Valley 

106 Cases 

509-781-0557             23103 S Davlor Rd  PRSW  Prosser WA 99350              www.davenlore.com 

WINEMAKING  

Harvested by hand:  September 16, 2015 

Brix: 23.5  

pH:  3.4 

Yeast:  ENOFERM BDX 

Fermentation completed:  7 days 

Maximum fermentation temperature: 84°  

Pressed: September 23, 2017 

WINEMAKER NOTES 
We had the opportunity to co-ferment these two classic varietals:  

Sangiovese (Italian) and Petit Verdot (French).  This is new world 

winemaking where we break the rules or, in this case, make our own 

rules.  We tried dozens of names, but all came up short, so we fell back 

to use the varietals’ initials.  Then we realized that SPV also stands for 

“Special Petro Vintage,” in honor of our petroglyph logo, Petro.  Right 

out of the gate I smell a good amount of black licorice, nutmeg, 

cinnamon and a warm cedar sauna aroma.  The fruit is a combination of 

red raspberry and warm raisins with vanilla and caramel.  The wine 

reminds me of bread pudding my neighbor, Ruth Clarke would make 

for dessert at lunch time when I was a youth working on her dairy farm.  

I am really excited to see how this wine matures.  Sangiovese and Petit 

Verdot wines typically dominate the sharp and bright end of the wine 

spectrum and watching it change and develop will be as exciting as 

watching Cuban Tango dancers. 

                                                Gordon Taylor, Winemaker 

 

Sonya Says: B-F-S. Bright. Fruity. Spicy finish. 

VINEYARDS 

Location:  Lonesome Spring Ranch, Yakima Valley AVA 

Planted:  2004 

Soil:  Scootney Silt Loam 

Location:  Scott Fischer Vineyard, Yakima Valley AVA 

Planted: 2003 

Soil: Warden-Fine Sandy Loam 

Soil: Harwood-Burke-Wiehl Silt Loam 

   

SPV 
YAKIMA VALLEY 

Wine Lore: In the old world, wine blends are 

often structured by tradition and wine law for 

consistency and quality.  But Washington’s new 

world wines have gained headlines around the 

world for quality and creative wine styles, 

especially for the non-traditional blends that we 

have the freedom to make.  SPV is that blend of 

Sangiovese, a common Italian grape, and Petit 

Verdot, a traditional blending grape from France’s 

Bordeaux region. 
 

These varieties excelled in 2015, our hottest 

season on record, showing a good amount of spice 

and floral notes.  At Daven Lore, we blended these 

two uncommon varieties as a co-ferment, resulting 

in our SPV, a Special Petro Vintage, called that to 

honor our logo, Petro, a petroglyph of the coyote 

that enjoys eating grapes during harvest. Enjoy! 


