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2015 FS Syrah 
REGULAR PRICE - $44.95 per bottle

CLUB PRICE - $40.95 per bottle

2015 FOUNDERS SELECT 

SYRAH
HARVEST DATE: OCTOBER 20, 2015 AGING: 10 MONTHS 

ALCOHOL: 13.5 % STYLE: DRY RED WINE 

SUGAR CONTENT: 4.2 G/L STORAGE: FRENCH & AMERICAN OAK 

Vintages like 2015 are few and far between in Niagara. )e climate was so consistently mild 

here, that our summer conditions practically mimicked those found in France during the 2015 

growing season. Conditions like these warranted the production of an exemplary paragon of 

our hallmark wine; Syrah. )is month’s mailing of Founder’s Select Syrah is a wine club exclu-

sive o+ering. )e wine showcases nuanced and subtle characteristics that can be compared to 

some of the best Syrahs being produced in the Northern Rhône Valley in France. 

WINEMAKING NOTES: 

Hand-picked from 3 separate blocks of estate-grown Syrah. )e rich nutrients of our Niagara 

Escarpment soils ensured that all grapes for this wine came in at just over 23.3 brix of sugar. 

)e grapes were beautifully ripened and had a prominent level of acidity that showed promise 

for making a complex and spicy Syrah. Once crushed and put in to open top fermentation 

bins the grapes were inoculated with select strains of yeast. )e fermentation was maintained 

at low temperatures to promote the development of fruit-driven aromatic characteristics. 

Manual punch downs were conducted 2 to 3 times daily. After sitting on the skins and fer-

menting for 20 days the wine was pressed from the grape skins and divided into a selection of 

new and old barrels for 10 months of aging. )e wine was reassembled and 1ltered for bottling 

in the Fall of 2016. 

TASTING NOTES: 

)is Syrah is lush and enticing. It lingers on your palate with a velvety appeal. )e nose has 

hints of rich mocha and dark fruit that are bolstered by dark chocolate and hints of white pep-

per. )e complexity of the oak aging is present on the nose and helps to develop the palate’s 

lingering velvety pro1le. Ripe dark fruits like blackberry and blueberry linger on the palate as 

this wine 1nishes with grace. 

FOOD PAIRING 

)is is de1nitely a Syrah worth savouring on its own. Whether you want to analyze the com-

plexities of the pro1le or relax with something delicious, this wine is perfect for any time. 

When pairing it with food, we suggest lamb or beef skewers, mushroom dishes of any kind, 

or meaty stews.
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IN THE CLASSROOM: IRRIGATION

Two terms you may see showing up on wine bottles in recent years are “old vine” and “unirrigated”. 

Usually these will be seen together on the front or back label and really isn’t surprising since many 

of the existing old vineyards were planted on deep rich loamy soils. Over time, these old vines have 

negated the need for any irrigation by planting their roots 1rmly down in the soil (from 1-3 meters) 

which has enabled them to access some moisture in even the driest of times. It almost goes without 

saying that these old unirrigated vines can make stunning wines with a denseness and richness that 

are unsurpassed. But why is there a need to point out the lack of irrigation?

)ere is a common belief that that the use of irrigation will reduce the quality of wine produced. 

Irrigation up until very recently was for the most part illegal in the controlled appellations of France 

and Italy (Burgundy, Bordeaux, Barolo, Barbaresco, and Brunello).  Many regions of these countries 

have always been able to irrigate though. When you look at the climate of these old-world growing 

regions, when the grapes start/1nish growing, and when the rain typically will fall that watering has 

never been a critical activity for most vineyards. Water is usually abundant. 

)e climate of many of the newer grape growing regions of the world doesn’t always line up with 

the weather patterns and growing seasons of the old world. During the yearly life cycle of a vine it 

is important to have rain near the start and end of the season. In the middle of the season, higher 

heat units and less rain actually promote a better quality end product because the vines are stressed. 

Moderately stressed vines produce less vegetative growth than their over-irrigated counterparts. )is 

results in vines that are balanced in terms of the number of leaves required to ripen the fruit, and 

ensures that the vines canopy is not overly shady.

Maintaining a balance for the grapevines is the intent of most modern methods of irrigation. )ere 

are older methods still utilized involving row crop practices,  large sprinklers and very uneven disper-

sal patterns. Newer methods of irrigation focus on conservation of water and e8cacy maintaining 

the vines. Drip irrigation is the most common method currently being explored by vineyards in 2020.  

Drip irrigation applies water in very small amounts over a limited period of time to simulate a light 

rain and can be dispersed at appropriate times.

A producer of 1ne wines is going to produce good wine every year. Irrigation helps to ensure that the 

wine will be good contrary to the historical belief that watering the vines was bad.
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FS SYRAH  &
MIXED GRILL OF PORK WITH CRAB APPLE SAUCE

INGREDIENTS

150g minced pork

100g black pudding, 1nely chopped

salt & pepper

200-250g pork loin 1llet or tenderloin

200-250g shoulder or neck 1llet of pork

2 pig’s kidneys, trimmed

150g pig’s liver

Vegetable oil, for brushing

Butter

A few sprigs of rosemary

FOR THE CRAB APPLE SAUCE

300-350g crab apples

1 tablespoon caster sugar, or more to taste

DIRECTIONS

 First make the crab apple sauce. Remove the stalks from the apples and wash them well. Put them into a heavy-

based saucepan with 1 tablespoon sugar, cover and cook for 10–15 minutes, stirring every so often until the apples 

are soft. If there’s a lot of liquid, remove the lid and boil rapidly until it dries out enough, taking care that it doesn’t 

splatter. Transfer to a bowl and taste for sweetness, adding a little more sugar if needed. Spoon into individual 

serving bowls and let cool to room temperature.

 In a bowl, mix the minced pork with the black pudding and season well with salt and pepper. Divide into 4 por-

tions, <atten and shape into patties. Cover and place in the fridge. Cut the pork loin into 4 similar-sized chunks; 

do the same with the pork shoulder, kidneys and liver. Season all of the meat.

 Heat a ridged griddle pan or heavy-based frying pan and lightly oil it. Cook the pork patties and pieces of meat 

and o+al in batches as necessary, for about 3–4 minutes on each side, keeping them slightly pink. )e liver and 

kidney will need less time, just 1–2 minutes.

 Heat the butter and rosemary in a separate pan until foaming and remove from the heat. )read the meat onto 

skewers or simply arrange on warmed plates. Trickle the butter over the meat and serve, with the crab apple sauce.

m the apples and wash them well. Put them into a heavy-m into a heavy
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FS SYRAH  &
PRAKHE’T SOMA | VEGETARIAN STUFFED GRAPE LEAVES  

INGREDIENTS:

olive oil

FOR THE WRAPS AND COOKING

if using frozen or preserved

DIRECTIONS

To prepare the 1lling, heat a skillet over medium-high heat for about 2 minutes. Add the olive oil, mushrooms, onion, and 
1/2 teaspoon kosher salt and stir. Cook for about 10 minutes, stirring frequently, until the liquid has run from the mush-
rooms and evaporated, the onions have softened, and the mushrooms have shrunk signi1cantly. Remove from heat. 

Combine the parsley, cilantro, dill, green onions, medium grain rice, salsa, walnuts, melted butter/oil, and the other 1/2 tea-
spoon salt. Once it’s slightly cooled, add the mushroom/onion mixture and stir to combine.

To assemble the dish coat the bottom of a 4-quart enameled dutch oven or stockpot with the olive oil, and then line it with 
the potatoes. (You may have a couple slices left over, depending on the width of your pot and size of your potato. Only make 
1 layer).

 Drape some of the grape leaves on the edge of the stu8ng bowl, to get them ready to wrap.

 Place a grape leaf <at on a cutting board, with the stem end pointing toward you, and the veiny side of the leaf facing up.

 Roll the dolma like very small burritos (see the video above). Spoon about 1 tablespoon of 1lling near the stem of the grape 
leaf and roughly shape it into a sideways log, leaving a border around the sides. Wrap the stem-side up to cover about half 
of the 1lling, then fold the sides of the leaf in toward the center. Keeping the sides tucked in, roll the grape leaf away from 
you, putting a little pressure on it so that you end up with a snugly packed roll. )e roll should be somewhat soft, but a little 
1rm. It shouldn’t feel like it’s about to burst, but it should be fairly tightly packed.

Repeat with the remaining grape leaves and stu8ng.  While you work, layer them over the potato slices, alternating the di-
rection of the rolls whenever you start a new level.

 Layer any remaining grape leaves over the top of the dolma (you should have about 25 left over, if you started with 100). Also 
feel free to add any clean leftover herb stems to the top of the grape leaves.

 Add the 3/4 teaspoon of kosher salt and butter/oil to the boiling water and slowly pour over the grape leaves.

 Take a ceramic heat-resistant plate and invert it over the dolma, gently pressing down to work out big air bubbles. It’s ok if 
there is a gap between the plate and the sides of the pot.

 Turn the heat to medium-high and bring the pot to a simmer. Once it is simmering, immediately reduce the heat to me-
dium-low, cover, and continue to simmer for 20 minutes. Keep an ear out to make sure the prakhe isn’t too dry. You should 
always hear water bubbling. If the bubbling suddenly stops, add 1/4 cup more water.

 At the end of 20 minutes, add the lemon juice, cover, and continue to simmer for 25 minutes. Once the 25 minutes have 
passed, keep the pot covered, remove from heat, and let it rest for at least 15 minutes.

 Once you’re ready to serve, either carefully invert the pot onto a plate (if you dare! For this, it’s best to wait another 15 min-
utes) or serve it straight from the pot. If you’re serving the prakhe to guests, remove the potatoes after inverting and save 
them for yourself for later. 


