Syrah 2008
100% Syrah
Alcohol Level: 14.8%
Levels: pH 3.87 TA 6.9 g/l
Sugar: 0.8 g/l
Harvest date: Oct 16 - Oct 21 2008
CSPC +649996

Tasting Notes

Dark chocolate with hints of raspberry, orange & cranberry define the aroma. The melt-in-your-mouth first
taste gives an appreciation of the layering in this wine.
Ripe cherry, blackberry, briar, sage & cocoa all wrapped
up with big juicy tannins & a kiss of toasty vanilla make
the Poplar Grove Syrah 2008 an exciting wine to explore.
DECANTER WORLD WINE AWARDS - GOLD MEDAL
Harvest Notes
A long, cool spring greeted us at the beginning of the 2008

traditional Rhone method of co-fermentation. The must was

growing season. In general, veraison was delayed throughout

cold soaked for 4 days allowing partial wild yeast fermentation

the vineyards. A late harvest was anticipated because of the

to occur before the wine was inoculated with cultured yeasts.

cooler than normal growing season & the delay in reaching

During fermentation, we used only hand plunging of the must

budbreak, bloom & veraison. Aggressive thinning was done in

to ensure gentle tannin extraction. Malolactic fermentation

the reds to ensure that optimum ripeness was achieved. The

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

fall was relatively cool, but it was also very long, remaining frost

following year. The wine was kept in both one & two year old

free well into November. Overall, fruit quality was good & the

French oak barrels for 21 months & further developed in bottle

reds were able to benefit from the long hang time & delivered

for 9 months in our cellar prior to release.

balanced fruit with excellent tannins & acidity.

Cellaring Notes

Winemaking Notes

The 2008 Syrah is ready to explore now. The next 3-5 years will

The Syrah grapes were hand picked & sorted in each of the two

see significant rounding out of the tannins with no loss of

South Osoyoos Syrah vinyards. After destemming the berries

primary fruit. Drink now through 2020. This Syrah will marry

were hand sorted again to ensure that only perfect fruit was

well with a dish created around seared wild duck breast & can

included in the ferment. The grapes were crushed & combined

also handle a more hardy pairing such as pepper crusted

with a small amount of Viognier (under 1%) to follow the

venison.
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