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P.O. BOX 33, STELLENBOSCH, 7599 

VITICULTURAL PRACTICES

Varietal                :      100% Syrah
Appellation   :       Stellenbosch
Soil Type             :      Oakleaf 
Age of vines         :      6 years 
Trellising              :      Vertically shoot positioned 
Yield                    :      3.5 tons/ha 
Irrigation              :      Drip
Picking date         :      March 2004
Grape Sugar        :      25.1 °B 
Acidity                  :      5.8 g/l 
pH at Harvest      :      3.6

WINEMAKING PRACTICES

Method                           :        Hand-picked into crates, de-stemmed and sorted before crushing into 
stainless steel tanks for natural fermentation.  After fermentation the 
wine was left in contact with the skins for 70 days and for the duration 
of malolactic fermentation.  Maturation took place in 2nd and 3rd fill 
French oak casks for 16 months.  The wine was racked once and 
egg-white fined before bottling

      

TECHNICAL DETAILS 

Residual Sugar               :         2.6 g/l                                               

RATINGS

92 points, Wine Spectator; 91 points, Tanzer’s IWC.

pH                                   :         3.86
Total Acid                       :         6.5 g/l                                                                 
Alcohol                            :         14.5% 
Maturation potential        :         Up to 12 years

  

Wood aging  :          2nd and 3rd fill French oak casks for 16 months.

  
TASTING NOTES

Deep purple inky hues.  Hugely impressive aromatic spectrum reminiscent of great Rhône wines.  
The aromas start off savory and meaty, then develop very concentrated and complex perfume and
spice notes with cloves, cinnamon and violets being prominent.  The palate entry exhibits 
tremendous concentration of flavor and fruit tannin, which surprisingly finishes fresh and dry.

Syrah 2004

SRP
$37.99


