SYRAH Cuvée 43 2016
Classic cool climate Syrah. Wonderfully weighted elegant wine with sweet
fresh cherry and licorice notes combined with favourable oak, hints of spicy
fine grained tannin, a velvet mouthfeel and lengthy finish.
SEASON
A superb season. Warmer than average with moderate levels of rainfall.
Excellent conditions during flowering and fruitset, ensured a good crop was
formed. Warm settled weather through until harvest enabled good quality ripe
fruit to be picked without any timing or disease issues.
VINEYARD
The fruit for this wine was hand harvested in two separate passes from our
Georges Road vineyard in Waipara. Vineyard soils are predominantly loam and
gravel based. The vines are trained to a 2 cane VSP trellis with row spacing at
2.0m and vine spacing at 1.5m. A portion of the vines are at 1.0m. All the vines
are of the Mass selected ‘Limmer’ clone on a mix of Riparia Gloire, 3309, 101-14
and Schwarzmann rootstocks. Each parcel of fruit was transported on the day
of harvest to the winery for processing. Shoot and extensive crop thinning are
employed to ensure optimum fruit quality at relatively low cropping levels of
approximately 1kg per vine.
WINEMAKING
Each parcel of fruit was passed over a sorting table before being crushed and
destemmed into small 1.5tonne open fermenters. Fermentation began naturally
after an ambient soak of 2-3 days. The skins were regularly punched down
during ferment and the wine spent a total of 22-26 days cuvaison before each
different ferment was pressed, settled and racked to a mix of French oak. In
oak the wine underwent a natural Malolactic fermentation. The best barrels
from the original wine, with a higher proportion freerun juice and oak toast
levels (33%) spent a total of 19 months in French oak barriquesbefore being
racked, blended and bottled in December the following year.
Winemaker: Kirk Bray
Vineyard: Georges Road Vineyard, Waipara
Harvest Date: Hand-harvested in five passes –
22.4, 27.4, 29.4, 4.5 and 7.5.16
Harvest Data: Brix 22.9-24.2, TA g/L 7.4-8.1, pH
3.41-3.54

Alcohol (%): 14.2
Residual Sugar (g/L): 0.50
pH: 3.82
TA (g/L): 5.70
Bottling date: 17th December 2017
Cases produced: 250
Packaging: Standup 6 x 750ml Burgundy bottle
Screwcap

