2014 Elephant Hill Syrah

Located in Hawke’s Bay, our vineyards enjoy a temperate,

dry climate and an extended growing season allowing us to
grow wines that display wonderful fruit purity and elegance.
Every wine crafted by Elephant Hill is made with fruit hand-

picked from sustainably-run vineyards.

The 2014 Syrah is made from grapes off our Gimblett,
Triangle and Te Awanga Vineyards. The vine clones are Mass
Selection, Chave and 470. Syrah is one of our flagship
varieties and with the exceptional 2014 vintage we had top
quality grapes to work with. The majority of the grape
bunches were gently de-stemmed and fermented in
traditional open-top oak cuves with a small percentage kept
as whole clusters. After pressing the wine was put to French
oak barriques (30% new) and allowed to age for 12 months

before bottling.

2014 Elephant Hill Syrah analysis

Alcohol Content (%v/v) 13.5%
Residual Sugar (g/L) <1
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