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Tasting notes

ColorDeep garnet with violet rim AromaBramble/dark berries,

black pepper, earthy, meaty PalateStructured, balanced, fine

tannins, fresh acidity FlavorsBlack cherry, cassis, savory spice

FinishLong, ripe, earthy‑savory

About the wine

The Syrah comes mainly from two cool, low-yielding vineyards in

Stellenbosch. It is hand-picked, fermented with wild yeasts (a

small part as whole bunches) and raised in large wooden foudres,

with no additions but sulphur. The name says it all: an 'old school',

peppery style that is more Rhône Syrah than ripe Shiraz.

Winemaking

M A T U R A T I O N Aged at least 6 months in large wooden

vats (foudres) before bottling

Cellar and service

S E R V E  A T 16–18 °C

F O O D  PA I R I N G Excellent food wine to pair with BBQ

meats, lamb, poultry and spicy food.

Say it: Syrah: see-RAH Imported and distributed in Vietnam by Vinoteka · vinoteka.vn
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