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01

Provenance: 
Mauves, Rhône

02

Grape Variety:
100% Syrah

03

Pairing:
Ribeye on barbecue, grilled 
duck, and game.

04

Serving: 
Temperature: 13ºC

Vineyard Cultivation: 
Domaine Bernard Gripa produces astonishing Syrah (Shiraz) in the 
Saint-Joseph appellation. Syrah planted in 2001 from 1.2 hectares on 
Paradis in Mauves.The vineyards are planted on terraces of granite 
soil specific to this appellation. 

Vinification: 
Hand harvested, 25% whole bunches included with 2-3 weeks 
vinification, pumping overs, cap punching. The wine is aged in 20% 
new French oak, 20% 1-8 year 228-litre oak casks for 22-23 months. 
The wine is fined and filtered before bottling. 1,500-2,200 bottles 
produced.

   
Tasting Notes: 
Deep, dark purple. Powerful dark berry liqueur, candied violet, 
cracked pepper and liquorice scents, along with hints of olive 
paste, expresso and smoky minerals. Offers deep, palate-staining 
boysenberry, cherry liqueur, floral pastille and fruitcake flavours that 
show superb depth and are braced by a spine of juicy acidity. Opens 
up steadily with air and finishes wonderfully long and spicy, with 
reverberating minerality, mounting tannins and lingering smokiness. 
25% whole clusters and 20% new oak. 96 points, Josh Raynolds, 
Vinous.

Soil Type: 
Granite

Method: 
Sustainable


