
�is dynamic blend showcases Walla Walla’s signature 
silky texture and deep aromas and �avors of blackberry, 
raspberry rocky minerals and hints of smoky meat and 
spice. Soft plush tannins round out the �nish of this 
old-world classic.

WOODINVILLE TASTING ROOM

14475 Woodinville-Redmond Road, Woodinville, WA 98072
ph. 425.415.3865

WALL A WALL A TASTING ROOM

26 E. Main Street, Ste 1, Walla Walla, WA 99362
ph. 509.876.4577

www.markryanwinery.com

Vineyards

Founded in 1999 by Mark Ryan McNeilly, MARK RYAN WINERY is a small winery located 
in Woodinville, Washington. Our goal is to produce handcrafted wines that represent 
the vineyard from which they come, the character of the varietal, and our style. From the 
vineyards to the winery, our uncompromising commitment to quality and our passion to 
produce the best wines possible, inspire us to make these wines for you.

BLEND

83% Syrah
14% Mourvedre
3% Grenache

 

32% New French Oak
68% Used French Oak

BARREL

 

PRODUCTION

1000 cases

RELEASE

February 12, 2016

APPELL ATION

Walla Walla Valley

VINEYARDS

Les Collines
Cockburn

 

NUMBSKULL GSM 
Walla Walla Valley | 2014

 

Les Collines Vineyards (�e Foothills): Syrah in the 
NuymbSkull GSM comes from one of the higher 
vineyards in the Walla Walla Valley with an upper 
elevation of 1,380 feet. �is 240 acre vineyard is one of the 
valley leaders in minimal input farming with its own 
composting operation and extensive use of compost tea. 
Les Collines is certi�ed by the Oregon LIVE program 
and Vinea in Walla Walla so it is internationally certi�ed 
for Sustainable farming by the IOBC and is a certi�ed 
Salmon Safe vineyard. 

Cockburn Vineyard: Mourvedre & Grenache are 
procured from a Southeast corner of the valley, in the 
foothills of the Blue Mountains. 150 plantable acres in 
well drained, deep, silty-loam. Elevation 1100 - 1300 ft., 
row orientation east-west, spacing 9x4 feet.

Tasting Notes

NumbSkull was created to explore the Walla Walla Valley. 
More generous with fruit and tame in its structure than our 
sites in Red Mountain, Walla Walla displays a truly unique 
aromatic and flavor profile. 


