
 
 

 

 

 

 
 

CSPC #130989|$34.69 

 

TASTING NOTES 
Aged 18 months in 50% new oak of which 80% was French and 20% American.  

Textbook Syrah with up front spicy components of vanilla, due to barrel aging, cardamom and white pepper.  Bright, 

juicy red cherries, plums and violets.  A savouriness takes over on the palate with olive brine, meatiness and more 

spice. Well integrated tannin from French and American oak, combined with juicy acidity make for a well-balanced 

and complex wine. Enjoy with roast lamb or meat with peppercorn sauce.  

 

REVIEWS 
93 POINTS  This is one of those r ich wines that seem to fold their  arms around you as soon as you put a nose in 

the glass. It begins with aromas of blackberries, cherries and plums accented with pepper and earth. On the palate, there 

are flavours of black cherries and mulberries, wrapped up with a touch of pepper on the finish. That core of sweet fruit 

lingers and lingers.  John Schreiner 

 
Aromas of smoke, cured meats, white pepper and minerals may make you think first of the Northern Rhone, but really, 

this is pure Okanagan and one of the valley's best examples of how Syrah can thrive in BC when planted in the right 

areas and handled with tough love, as they do at Painted Rock Estate Winery.  BC's best Syrah wines, like this estate 

grown example, showcase the variety's natural floral notes and balance the savoury, Old World characters of the Rhone 

with crowd-pleasing, New World, dark red fruit - the best of both worlds. Managing the aggressive Syrah vines in the 

vineyard is key to unlocking its full potential and Painted Rock's pruning and canopy management program 

is among the most detailed, vine-by-vine, you're ever likely to come across. This wine sees 18 months in 50% new oak 

(an 80-20 split of French and American barrels) which contributes added depth and complexity with nuances of cara-

mel, vanilla, clove and other spices. The palate is dry with very smooth tannins and smokiness to the texture. There's 

good continuity from the nose on offer with an emphasis on red fruit flavours and a bright, wild berry          
acidity. Drink 2015-2020+.  Liam Carrier 

 

WINE SPECS 
 

Harvest Date November  7, 2012   

Residual Sugar   2.0 g/l 

Titratable Acidity  6.8 g/l 

Volatile Acidity 0.77 g/l 

PH 3.66   

Aging  18 months  

Bottling Date  June 23, 2014 

Alcohol %  14.8


