
Variety	 99% Syrah, 1% Viognier
Harvest Data	 Brix	 	 	 23.4	 	 average	
	 Hand Harvested	 	 100%	 	
	 	 	 	
Winemaking	 Whole Bunch	 	 0%	 	
	 Destemmed	 	 100%	 	
	 Fermentation Vessel	 Open Top Stainless Steel Cuves
	 Barrel Type		 	 French Barriques	 	
	 New Barrel %	 	 30%	 	
	 Maturation	 	 18 months	 	
	 Fining	 	 	 No	 	
	 Filtration	 	 	 Yes	 	
	 Bottled	 	 	 March-09	 	

Wine Analysis	 Alcohol	 12.6%	 	 Residual Sugar              Dry
	 pH		 3.73	 	 Acidity	 	              6.0g/l
	 	 	 	 	
Tasting Note	 Dark garnet colour with a crimson rim. Aromas of 
	 earth, mocha, blueberry and white truffle mesh for a 
	 pungent and complex bouquet. The palate has unctuous 	
	 flavours of darkest plum, aniseed and thyme notes.
	 The rich fruit is held together by layers of silken tannin. 	 	
	 This intensely flavoured wine is also very persistent.

Food Match	 Lamb, duck and game dishes

Cellaring	 5 - 7 years of vintage

Markets	 NZ

Release Date	 June -09
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