
Syrah 2012
FACT SHEET

Alcohol: 14.81%vol

RS:  1.5g/l

TA:  5.2g/l

VA:  0.69g/l

pH:  3.85

Winemakers Comments:

7KH�%RHNHQKRXWVNORRI�6\UDK�IUXLW�KDV�EHHQ�VRXUFHG�IURP�D�VSHFLÀF�VLWH�LQ�:HOOLQJWRQ�VLQFH�������
because of the unmistakable character that the decomposed granite exhibits. The SH-21 clone was 

planted on this SE-facing slope in 1993 to maximize the cooling effect of the prevailing easterly 

wind.

In 2012 the fruit was harvested over a period of eight days starting on February 27th. The complex-

LW\�RI�WKLV�ZLQH�DOVR�EHQHÀWV�IURP�WKH�GLYHUVLW\�LQ�JUDSH�PDWXULW\�IURP�WKH�ÀYH�GLIIHUHQW�SLFNV��7KH�
fruit is kept in the cold room overnight before it gets sorted and crushed into concrete fermenters. 

A small percentage of whole bunches were put into the bottom of the tank of some batches to get 

D�VOLJKW�HIIHFW�RI�FDUERQLF�PDFHUDWLRQ��$IWHU���GD\V�RI�FROG�VRDNLQJ��WKH�IHUPHQWDWLRQ�VWDUWV�E\�RQO\�
using native yeasts. The primary fermentation is done within two and a half weeks with the tempera-

ture that peaks at around 28-29°C. During the fermentation the wine gets a delestage 2 – 3 times per 

day. Pigeage is rarely done on the Syrah. It also received a post-fermentation maceration for another 

ZHHN�EHIRUH�EHLQJ�SUHVVHG�WR��QG�ÀOOHG�6DXU\�EDUUHOV�WR�XQGHUJR�0/)��$IWHU����PRQWKV�LQ�EDUUHO�WKH�
ZLQH�JHWV�D�OLJKW�HJJ�ZKLWH�ÀQLQJ�EHIRUH�LWV�ÀQDO���PRQWKV�LQ�RDN��$�TXDUWHU�RI�WKH�EOHQG�ZDV�PD-
WXUHG�LQ�DQ�ROGHU�����/�)UHQFK�RDN�IRXGUH�IRU�WKH�ÀQDO���PRQWKV�

Tasting Notes:

'ULHG�FUDQEHUU\��EODFNFXUUDQW��ZKLWH�SHSSHU�DQG�WKH�W\SLFDO�LQWHQVLW\�RI�YLROHWV�RQ�WKH�QRVH��&XUHG�
PHDW�EDFNHG�ZLWK�ORDGV�RI�GDUN�IUXLW�GRPLQDWHV�D�SDODWH�OLQHG�ZLWK�VWULNLQJO\�ÀQH�WDQQLQV�DQG�D�
graphite edge.


