
Hazel's Vineyard Syrah
McHenry Hohnen
Vintage 2017
Country of Origin Australia
Region Margaret River
Grape varieties Syrah

Wine description
Hazel's Vineyard Syrah was sourced from a single block of
biodynamically grown Syrah at Hazel’s Vineyard. The vineyard lies close
to the headwaters of the Chapman Brook near Witchcliffe in the southern
Margaret River region. Vineyard management embraces sustainable 'old
school' practices that mark a return to methods used before the
development of intensive, industrial agriculture.

Tasting note
Violets, lavender and mulberries are balanced with the savoury notes of
olive tapenade. The palate begins with the dominating floral and fruit
flavours with spiced plum, clove and anise developing on the finish.

Vineyard information
Average vine age 20 years old
Elevation 78 metres
Soil composition Ironstone gravel
Average yield (hl/ha) 5 T/hec
Harvest type Hand picked
Environmental management Organice with Biodynamic inputs

Winemaking information
De-stemmed Whole-bunch pressed
Fermentation vessel Stone fermenter and large cask
Fermentation Wild yeast ferment
Maturation vessel Large cask
Maturation time 9 months
Filtration Coarse

Wine Analysis
Alcohol by volume 12.9
pH 3.71
Residual sugar (grams per litre) 0.3 g/L
Acidity (grams per litre) 4.7 g/L


