ENKIDU

2021
HUMBABA

SONOMA COUNTY - LAKE COUNTY
_—

ENKIDU
R e

2021 Humbaba Rhone Blend

Sonoma County « Lake County

Place & Vine

The Syrah grapes that make up 50% of the Humbaba blend come from
the cool climates of Canihan Vineyard in Sonoma Carneros and Steiner
Vineyard on Sonoma Mountain. The Petite Sirah comes from our Diener
Ranch vineyard in the Red Hills of Lake County. The contrast in vineyard
locations really speaks to the terroir that best accentuates the qualities
of these two varietals. The cool, moderate climate of the Syrahs is
heavily influenced by the ocean. The Red Hills see sunshine and warm
temperatures, Ideal for Petite Sirah.

What We Did

Humbaba, the protector of the Cedar Forest from the Epic of Gilgamesh,
is our signature red blend. As with most of the red wines we produce, we
employ the use of indigenous yeast. Prior to fermentation we performed
a 15% saignée on the Syrahs and Petite Sirah. We conducted a four day
cold soak to increase the rich mouthfeel and conducted 2x daily pump-
overs until fermentation began, at which time we began 2x daily punch
downs. The blend is compiled after just 8 months and then further aged
in French oak for a total of 19 months at which time we bottle.

What We Think

For the first time in over a decade our Humbaba returns to the original
blend of equal parts Syrah and Petite Sirah. In 1986 while working as a
wine buyer | was inspired by this blend and hoped to produce it one day.
Finally, in 2006, Humbaba was born and has become an iconic wine for
Enkidu. This vintage, while still rich and structured, is less about power
and more about complexity. | am first hit by leather and blackberry pie.
These aromas and flavors are complemented with wild cherry, iron,

mocha chocolate, garrigue, and sassafras. % :

Harvest September 24 - October 11, 2021
Brix 26.3°-27.3°
Varietals 50% Syrah, 50% Petite Sirah
pH 3.78
TA 6.08 g/L
Alcohol % 14.5
Cooperage 100% neutral French Oak
Bottled May 09, 2023 Jeb Dunnuck Sommeliers Choice

Cases produced
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