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RESERVE SYRAH
M A R L B O RO U G H  |  2 0 1 7

Thinking differently is what we do at Yealands. Crafting award-winning 
wines in harmony with nature has seen us lead the world in sustainable 
winegrowing. But most importantly, it means great tasting wines which 
don’t cost the earth.

Founder Peter Yealands’ vision is to create the world’s most environmentally 
friendly wines. Constantly on the search for new ways to work, he 
combines his love of the land with wines as bold as his ambition. Our 
Reserve wines represent the very best from our Peter Yealands range. 
      

TASTING NOTE      
Bouquet: This wine exhibits dark berry and plum aromas, with hints of violet pepper.
Palate: The palate is rich and moreish, with a spicy finish.
Food Match: Enjoy with venison, duck and beef. 
Dietary Information: Suitable for vegetarians, vegans and gluten free diets.  

Cellaring Recommendation: Enjoy now, or cellar up to 5 years of vintage date. 

VINTAGE SUMMARY

2017 was another great vintage in the Hawke’s Bay, with moderate 
temperatures in spring with low frost risk and good flowering led into a dry 
and warm summer. Some late rains alleviated the drought pressure brought 
about by the hot summer. The fruit was sourced from our Elms, Mere and 
Bridgeman vineyards that are situated in the Gimblett Gravels Sub region.  
These warm, free draining sites consistently grow excellent Syrah grapes.  
Intense canopy and yield management maximised the potential of the 
Vineyard.

WINEMAKING

Winemaker:   Natalie Christensen

Harvest Date:   30th March - 3rd April 2017 

Winemaking Analysis:  Alc  12.0%    pH 3.78    TA 4.5   RS 2.0g/l 

The low yielding Syrah blocks were harvested at optimum ripeness. After de-
stemming, the fruit was fermented in stainless steel fermenters using a mixture 
of hand-plunging and pump over techniques for cap management.  After 
primary fermentation the wine was left on skins for 10 days, it was then gently 
pressed and left to go through malolactic fermentation in tanks and older 
barriques.  The wine was then blended, stabilised and filtered before bottling.


