
 

Syrah Home Block 2020 

Tasting notes 

Winemaking: 
The Syrah grapes, grown on our own Home Block vineyard, were hand picked in mid-April 
in great condition after being left to dry on the vineyard’s wires - this is inspired by the 
Amarone style in Italy where grapes are dried on the ground outside; in this case the 
canes were cut so the berries started to shrivel to get concentration in sugars, acids and 
flavours. They were fermented (mainly full bunch) in a small open vat following a short 
cold maceration. This batch was plunged 2 to 3 times daily to gently extract the flavours 
during fermentation, the temperature were closely monitored to ensure a preservation 
of the fruit characters while building up a soft tannic structure. Once the ferment got dry, 
the must went through a further 2 weeks of maceration prior to being drained and 
pressed into 4 French Oak barrels including 2 new ones (50% new oak in total). The 
vessels were racked and returned several times during the 20 months ageing, bringing a 
natural clarification prior to be coarse filtered with no fining and bottled in December 
2021. 

Result: 
A complex Amarone style from an outstanding vintage. First the intermingling smells of 
coffee roasting, brandy and caramel, blended in with notes of cherries and Black Doris 
plums. On the palate, the tannins are sharp and crisp, carrying a burst of berries and 
currants, softened by violets notes. The finish is long and silky, coated with toasted 
brioche and frangipane flavours. A beautiful pairing with a variety of fine cuisine dishes.  
Optimum drinking time is 2022 - 2030. 

Analysis at bottling: 
pH=3.32 
TA=6.46 
Alc.=13.97% Vol. 

Vintage conditions 

2019/2020: This season followed some normal regional patterns until it reached a 
droughty summer. Good amount of rainfall from winter to mid-spring, with enough frosts 
to reduce pests pressure but not overly affecting the bud burst period. Overall a good 
layout of fruit that was allowed by dryer conditions around flowering, but still some 
pressure of powdery mildew that had to be dealt with careful spraying program.  
From November to April though, the weather tap seemed to totally dry out, with very little 
rainfall and lower disease pressure around picking time. The droughty conditions let 
early varieties to be fully ripe early in the season in some parts of the Hawkes Bay, while 
they slowed the maturation of later varieties suffering from lack of water (in non-irrigated 
vineyards such as the Maison Noire Home Block). However, the overall quality of the 
grapes was great with very deep flavours and clean fruit apart from bird peck damage 
that could be sorted out during manual picking. 
In March the country went to lockdown due to the COVID-19 epidemic, which made the 
hand picking and logistics very challenging. A vintage that we will remember for years to 
come! 



Reviews (extract) 

Yvonne Lorkin (4.5 stars):  Wow. This is one sexy wine! Deep, glossy and crimson-hued, I 
love the waft of caramelised spices, coffee, sweet cocoa and buckets of baked fruit on 
the nose. It’s intensely fragrant and gushes with peppercorns, red currant and smoked 
cherry flavours on the palate. The tannins are elastic and muscular and accentuate a 
finish laced with pomegranate, juicy spices, Black Doris plum and fabulous freshness. 


