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	SHIRAZ


2009 SYRAHMI CLIMAT SHIRAZ   

$44.95
REGION: HEATHCOTE, VICTORIA
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“Bright crimson-purple; custom made, state-of-the-art, etc, 60% whole bunch, five-day cold soak, wild yeast fermentation and mlf; 100% French oak, 30% new; unfined, unfiltered. This is a totally seductive wine, with vibrant fruit, a silky texture, great balance and a very long finish. Drink by: 2024.”  James Halliday - 96 points
“Mossy spicy nose – curry bush almost - really savoury smelling. Sort of peat-flinty. The palate is fruitcake and preserved peel tasting. It is loaded with fruit and yet is dry and firm to close, with a touch of the peatiness of the nose. Shows forest humus-type characters too: this is facinating stuff. Gets better – richer –  as it opens up with air.”  Tim White, Australian Financial Review - 94 points
“Greenstone vineyard shiraz from two different clones. 4,500 vines a hectare makes for some tight living. 60% whole bunch goes into the mix. 
Really attractive, dense plume of aromas as garam masala spice, figs, date and clod earth make their presence known. The palate has a sapid meaty quality but surprisingly slender for the region and year. Slick wild red berries jostle through pepper, bouquet garni herbs and a bricky yet fresh finish. Slippery texture gives a clue to regionality, but this is a lighter shade for the area. Elegance comes to Heathcote; bring it on. Drink : 2011 - 2018+.“  Mike Bennie, The Wine Front - 94 points
“Brooding Heathcote shiraz that opens with tarry savoury aromas, some stalky edges too – sweet oak spice creeps out, along with liquorice and black fruits. Decanting recommended. Plenty of that tarry liquorice and black fruit on the palate too, blood plum at the core, red fruits and pastry dough tannins to close.”  Nick Stock, Good Wine Guide 2011 – 93 points
“We’ve celebrated shiraz’s machismo, now let’s celebrate its feminine side. Former chef and sommelier Adam Foster at Syrahmi is making one of the prettiest, most ethereal Heathcote shirazes going.”  Jeni Port, The Age
“In ‘09 Fosters quest to find some of the best growing areas in Heathcote led him to a new spot in the Mt Camel Ranges- 45 km north of the Heat hcote township. He found great potential at Greenstone – planted out with several different Shiraz clones of which he chose BVRC 12 and PT 10 to work with. The vineyard is densely planted with 4545 vines per hectare; ancient pre-Cambrian soil 550 million years old is mixed with copper infused Greenstone rocks. It is also the only vineyard in Heathcote planted North to South. All grapes were handpicked < 1.5kg per vine.

The 7 days of 40+ degrees in February 09 shaped the vintage dramatically. The resulting wine is intensely focused, black with bright purple hue, a riot of perfume and spice with ripe raspberries and cherries, black pepper, Asian spiced aromatics with savory smoked meat complexity all wrapped aroun d sexy French oak. Finely textured, medium bodied palate with super long length, clean refreshing acidity finishing with fine velvet like savory tannins.”  Winery Notes
Drink Now to 2020



























Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

