SANDHI

SYRAH 2007
SANDHILLESTATE VINEYARD

GROWING CONDITIONS

The 2007 growing season began with a typical spring: the vines showed their first buds by early May.
Summer was more temperate than usual, which had little effect on whites, but for reds, meant that
flavours were not developing at their usual rate.

To allow proper ripening, harvest was delayed a few days into mid-September. Subsequent periods of
cool, rainy weather further extended the harvesting. Although final yields were 5-10% less than
forecasted, the smaller crop promises to produce excellent quality wines with full body and ripe
concentrated flavours.

WINEMAKING WINE ANALYSIS
= Loose crush, gentle but complete extraction of the fruit Alcohol 14.9%
= 5 day cold soak DrynessCode 0
= Warm fermentation Sugar Og/litre
= Aged |5 months in American and French oak. TA. 6.4g/litre
Release Date May 2009
FLAVOURPROFILE Cases Produced 1092
CSPC 98541
= Deep garnet colour with an aromatic bouquet of sweet PID 1044510
black fruits, cloves,cinnamon, sweet cedar and oak. BC Retail $19.99

= This medium-bodied Syrah has firm tannins and abundant
black fruit flavours suggesting excellent cellaring potential
(until 2013)

= Rich black fruits, sweet exotic spice and oak linger through
on the drying finish.

= Pairs well with hearty stews, grilled red meats with light

marinades and aged Canadian cheddar.

WINEMAKER NOTES

“The 2007 Syrah crop was an ideal size. As a grape varietal, Syrah is known for its vigorous and active growing cycle,so
watchful eye must be kept on it to ensure the fruit production remains reigned in. Keeping the yield small helps ensure
premium fruit concentration.This truly was an ideal year for Syrah in the Okangan and for Sandhill.

- Howard Soon, Winemaker
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