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Tasting Notes

Syrah 2010

Harvest Notes
2010 started off 5 weeks later than the past 10 year average. 

Temperatures remained cooler than normal and there was higher 

than average amounts of rainfall. The summer was erratic with 

widely varying temperatures. Early September was cool; however, 

the last half of September and the first half of October were warm 

with sunshine and summer-like temperatures.  Because of the 

conditions throughout the 2010 growing season, we were aggres-

sive in crop thinning and shoot removal to open the canopy. This 

allowed us to fully ripen the crop. The large cost of achieving the 

desired concentration and ripeness in our fruit was reflected in the 

harvest size: we reduced our 2010 harvest from 210 tons to just 

over 80 tons. Ouch! Fruit ripening was characterized by fantastic 

aromatics and colour, with excellent acid balance and moderate 

sugar levels.

Winemaking Notes
The Syrah grapes were hand picked and sorted in each of the two 

South Osoyoos Syrah vineyards. After destemming, the berries were 

Deep purple colour with dark chocolate aromas that 
mingle with maraschino cherry and earthy aromas in the 
glass. The first sip is bright with ripe cherry and black-
berry fruit. Vanilla and black pepper notes come through 
on the finish.  Soft, rich tannins build on the Syrah's clas-
sic meatiness and the Okanagan's signature sage brush 
adds a local herbaceous note to the layers of flavour.

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

the ferment.  The grapes were crushed and combined with a small 

amount of Viognier (4%) to follow the traditional Rhone method of 

co-fermentation.  The must was cold soaked for four days allowing 

partial wild yeast fermentation to occur before the wine was 

inoculated with cultured yeasts. During fermentation, we used only 

hand plunging of the must to ensure gentle tannin extraction.  

Malolactic fermentation occurred in barrel over the winter and 

finished the following spring. 25% of the 2010 Syrah was kept in 

new French oak barrels, while the remaining 75% was kept in one 

year old French oak barrels for 18 months. This wine was further 

developed in bottle for 18 months in the cellar prior to release.

Cellaring Notes
With this much fruit and structure the 2010 Syrah shows a 

backbone that will make this wine very long lived. Drink 2013 - 

2025.

96% Syrah   4% Viognier
Alcohol Level: 13.0%
Levels: pH 3.79 TA 6.3g/l
Sugar: 2.6 g/l
Harvest date: Oct 16 - Oct 21, 2010
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