SYRAH
HAWKE’S BAY

2017

Hawke’s Bay enjoyed another settled season in 2017.
Grapes were harvested towards the end of April, as is
normal for Syrah. The combination of Hawke’s Bay

soils and climate produce a pure expression of Syrah.

The grapes were gently destemmed leaving a
percentage of whole berries in the ferment. We used
open top fermenters with regular plunging, then it was
gently pressed and post malo aged with oak.

Deep crimson in colour with bright berry fruit, violet
and savoury pepper aromas. The palate tastes of
plums, fruit spice and wild herbs, complimented by
silky smooth tannins. This is a supple wine with real
drinkability.

Alc: 13.0%

Std drinks: 7.7 standard drinks.

Allergens: Contains sulphites. Traditional fining
using milk and fish products, traces may remain.




