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Tasting Notes

Syrah 2007

Harvest Notes
The 2007 vintage had a difficult start with temperatures 

reaching –15°C to –24°C during the winter’s first of many cold 

snaps. Concerns for cane & bud damage were significant at 

these temperatures. The resulting vine losses were very low; 

however, bud damage losses varied from 10 - 20% of our 

targeted yields. Conditions were good at bloom, but winter cold 

damage reduced the overall cluster numbers & berry size.  

Because the fruit was sound & disease free, we were able to 

‘hang’ the fruit to fully ripen. Despite the viticultural challenges, 

the fruit was highly concentrated & flavourful due to smaller 

berries, lower yields & cool growing conditions. 

Winemaking Notes
The Syrah grapes were hand picked & sorted in the vineyard. 

After destemming, the berries were hand sorted again to ensure 

that only perfect fruit was included in the ferment.  Following 

crush, the must was held cold for four days, giving the wild 

A classic Rhone style wine.  Ripe cherry & raspberry 
flavours flood the mouth with goodness.  Leather & black 
pepper notes add spiciness to the palate.  Lush tannins 
meet a solid backbone of balanced acidity providing just 
enough structure to take on robust food pairings such as 
leg of lamb slow roasted with Herbs de Provence.  

indigenous yeasts a chance to begin fermentation. During 

fermentation we used only hand plunging of the must to ensure 

gentle tannin extraction.  Malolactic fermentation occurred in 

barrel over the winter & finished in the spring of the following 

year. The wine was kept for 14 months in 100% French oak.  

Our 2007 Syrah was further developed in bottle for 12 months 

in our cellar prior to release.

Cellaring Notes
The 2007 Syrah is ready to drink. The next three - five years will 

see significant rounding out of the tannins with no loss of 

primary fruit, making the 2007 Syrah silky smooth now & 

capable of aging gracefully.

100% Syrah
Alcohol Level: 14.1%
Levels: pH 3.86 TA 6.3 g/l
Sugar: 1 g/l
Harvest date: Oct 6 - Oct 8 2007

CSPC +596668


