
BLOCK RANGE
Expect  terro i r ,  typic i ty  and an e lement  of  craft .
Unique s ingle  b locks f rom our  estate ,  se lected for
thei r  f lavour  and structure .  A ref ined and complex
range that  e levates  cu is ine .

Fami ly  owned //  Susta inably  crafted //  Seek Spy,  F ind Why
spyval leywine .co .nz

Winemaking 
The Syrah was Hand harvested late  in  the season at  fu l l  r ipeness
from our  Lodge and Outpost  B locks and fermented in  Open Top
fermenters .  The wine then matured for  5  years  in  barre l  before
being b lended and bott led for  re lease .
A smal l  percentage of  P inot  Noir  (5%) and Malbec (4%) was
blended in  dur ing maturat ion in  barre l  to  further  enhance the
complexi ty  of  th is  wine .

Vintage 
2016 was dry and a  l i t t le  warmer than average.  There were smal l
bunches and berr ies  with great  concentrat ion ,  and we exper ienced
very low crops .  The ac id and f lavour  ba lance a l lowed pick ing at
moderate sugar  levels .

Aroma & Palate
Hints  of  an iseed and dr ied red p lums.  Layers  of  br ight  red f ru i t
with vani l la  notes  creat ing a  f ine ly  ba lanced and long,  dry f in ish .

Sui table  for  vegans/vegetar ians .

S BLOCK SYRAH 2016 

Marlborough - Waihopai Valley and Omaka Valley

2016

13 & 20 April 

22.5 - 23 Brix 

13% 

3.49

5.9 g/L

0.1 g/L

Paul Bourgeois and Richelle Collier

Adam McCone

REGION:

VINTAGE: 

HARVESTED: 

BRIX: 

ALCOHOL: 

pH: 

TOTAL ACID: 

RESIDUAL SUGAR:

WINEMAKER: 

VITICULTURIST: 


