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Tasting Notes

Syrah 2011

Harvest Notes
Spring 2011 will be remembered as one of the coolest, wettest 

spring seasons on record. Spring temperatures were 30% below 

normal and rainfall was up 120% over typical precipitation levels. 

Cooler conditions continued into the summer months until mid 

August welcomed warmer days.  From mid August, even though 

normal seasonal temperatures and drier conditions prevailed, at 

summers end, the growing season was still behind by four to six 

weeks. Fortunately for the vines, early fall brought beautiful dry, 

sunny conditions with higher than normal temperatures that 

persisted until the first frost in early November.  So while the 2011 

growing season started off cool and wet, a warm and dry finish with 

lots of sunny days allowed for late ripening of the fruit and the latest 

harvest on record. 

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

South Osoyoos Syrah vineyards. After destemming, the berries were 

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

Dark purple in the glass with aromas of cherries and red 
currants that mingle with cedar and spice. The first sip 
brings dark cherry with black pepper and tobacco with a 
hint of eucalyptus appearing on the finish.  Soft, inte-
grated tannins build on the Syrah's classic meatiness 
and allow the wine to be a full-bodied, velvety expression 
of Okanagan Syrah. 

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. 30% of the 2011 Syrah was kept in 

new French oak barrels, while the remaining 70% 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
The Syrah 2011 will develop for well over a decade.  Ready to drink 

upon release. Drink 2014 – 2022.

96% Syrah   4% Viognier
Alcohol Level: 14.3%
Levels: pH 3.74 TA 6.0g/l
Sugar: 1.6 g/l
Harvest date: Oct 26 - Nov 2, 2011
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