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Syrah 2022
Wine of Origin Stellenbosch, South Africa

Viticulturist: Nico Walters | Winemaker: Coenie Snyman

The Syrah Vineyards

Planted in 2001 this single site Syrah lies at 260 meter above sea level 
on the slopes of the Simonsberg, Stellenbosch, South Africa. The 
vineyard is South-west facing and the red soil comprises decomposed 
granites blended with Table Mountain sandstone.

Picked on the 9th of March the grapes showed a combination of rich 
ripe berries and components of black pepper spice and very juicy ripe 
tannin.

The aim was capturing the essence of Stellenbosch Syrah with a 
combination of berry fruit and vibrant spice.

Winemaking and Maturation

67% of the grapes were destemmed on top of 33% of the whole bunch 
Syrah. Fermented in open top tank and punched down 3 times per 
day during fermentation. After fermentation the wine went through 
Malolactic fermentation in used 300 litre barrels. The wine was racked 
twice during maturation and was bottled on 20 November 2023.

Tasting notes

Bright red colour. A combination for raspberry and ripe plum fruits are 
supported by fragrant black pepper spice. A medium to full bodied wine 
is full of Bramble and raspberry flavours. Very smooth tannin structure 
with a mouth cleaning spicey dry finish leaving a savoury after taste.

Analsys
Cultivar Origin Vine age Picking Dates Alcohol RS TA pH

100% Syrah 100% 
Stellenbosch 2001 9 March 2022 13.96 1.7 5.5 /l 3.60


