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Tasting Notes

Syrah 2005

Harvest Notes
2005 was one of the best vintages yet for the Okanagan. The 

long hot summer days were optimal for intense concentration of 

flavours and tannin development in the reds. The winter of 

2004/2005 in the Okanagan was moderate resulting in very 

little vine or bud damage. Overall precipitation was similar to 

other years but June was wetter than normal and this affected 

flowering and fruit set resulting in small berries. Beautiful 

weather in September and October enabled us to ‘hang the 

fruit’ and harvest at perfection. Overall, small cluster size & 

lower yields resulted in exceptional fruit quality.

Winemaking Notes
This is a single vineyard release with all of the fruit coming from 

the Naramata Bench.  The bunches were hand picked and 

sorted in the vineyard. After destemming, the berries were hand 

sorted again to ensure that only perfect fruit was included in the 

ferment. The berries were crushed and combined with a small 

A classic Rhone style wine, with cherry pie and sweet 
tannins to flood the mouth with goodness.  Leather & 
white pepper notes add spiciness to the palate.  The 
backbone of balanced acidity is just enough to provide 
structure and to take on robust food pairings.  Herbs de 
Provence unleashed. 

amount of Viognier to follow the traditional Rhone method of 

co-fermentation.  The must was then held cold for 4 days, 

giving the wild indigenous yeasts a chance to begin fermenta-

tion. During Fermentation we used only hand plunging of the 

must to ensure gentle tannin extraction.  Malolactic Fermenta-

tion occurred in barrel over the winter and finished in the spring 

of the following year. The wine was kept for 21 months in new 

French oak.  Our Syrah is further developed in bottle for 14 

months in our cellar prior to release.

Cellaring Notes
We’ve been enjoying this wine since it was a ‘babe in barrel’.  

Now that it is bottled and aged it’s even better.  The next 3-5 

years will see significant rounding out of the tannins with no 

loss of primary fruit, making the 2005 Syrah silky smooth.

100% Syrah
Alcohol Level: 13.8%
Levels: pH 3.52 TA 6.53 g/l
Sugar: 0 g/l
Harvest date: Oct 6 - Oct 8 2005

CSPC +014290


