
D E S C R I P T I O N
The 2017 H Syrah is deep red with bright purple 
hues. It is perfumed with violet florals, rhubarb 
and cherry. Fruit forward with fine tannins and 
flavors of pomegranate, cardamom and satsuma 
plum on the palate, this wine is delicate in texture 
and elegant in structure. 

W I N E M A K E R ’ S  N OT E S
The majority of the fruit for this wine is sourced 
from Woodside in the Adelaide Hills and is 
harvested in mid-March. Initial fermentation was 
on skins for ten days with the inclusion of 10% 
whole bunches. The wine then underwent 
malolactic fermentation and was matured for a 
period of 15 months in French oak puncheons 
and hogsheads – 25% new puncheons, and the 
remaining 75% in a combination of one-and-
two-year-old hogsheads. 

S E R V I N G  H I N T S
This wine is ideally served at slightly chilled with 
pulled pork tacos or Peking duck pancakes.

2017
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W I N E  D A T A
Producer

Vintage Longbottom

Country
Australia

Region
Adelaide Hills

Composition
100% Syrah

54% Grapes from 
Adelaide Hills

46% Grapes from 
Padthaway

Total Acidity
6.4 G/L

Residual Sugar
1.5 G/L

pH:
3.48

Alcohol
14.5%
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