
 

Sigurd Syrah / Sigurd Wines / 2021 / Barossa

Valley / Australia
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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T A T S

D a n  G r a h a m  t a k e s  t h e  S i g u r d  n a m e  f r o m  h i s  N o r w e g i a n  g r e a t - g r a n d f a t h e r ,  w h o  s h a r e d  a  s i m i l a r l y  m i s c h i e v o u s
o u t l o o k  o n  l i f e .  S i g u r d  W i n e s  w a s  b o r n  i n  2 0 1 2  w i t h  j u s t  t w o  t o n n e s  o f  G r e n a c h e  f r o m  B l e w i t t  S p r i n g s ,  w h i c h  D a n
t u r n e d  i n t o  w i n e  o n  h i s  f r i e n d ' s  v e r a n d a .  T h i s  f o l l ow e d  a  c a r e e r  t h a t  h a s  t a k e n  h i m  t o  C e n t r a l  O t a go ,  A l e n t e j o ,
B o r d e a u x ,  H e r m i t a ge ,  B a r o l o  a n d  a r o u n d  N e w  S o u t h  Wa l e s  a n d  B a r o s s a ,  i n c l u d i n g  a  s t i n t  a t  J a c o b ' s  C r e e k .

The  b l ock  o f  Sy rah  i s  j u s t  ou t s ide  Wi l l i amstown  i n  the  Barossa  Va l l ey ,  a  v i neya rd  Dan  has  been  l eas ing  s i nce
2014  and  fa rming  o rgan ica l l y .  Then  f o r  th i s  v i n tage  the re  i s  the  add i t i on  o f  a  new  Sy rah  b l ock  i n  Ebeneze r .  On
sand  and  c l ay ,  i t  a lways  shows  b r i gh tness  o f  f ru i t  w i th  so f t  de l i cate  t ann in  p ro f i l e .  A  20  day  f e rment  w i th
a round  20% who le  bunch  and  a  sma l l  add i t i on  o f  who le  bunch  V iogn ie r  ( a round  3%) .  Fe rmented  i n  1000L  vat s
o f  oak  and  S ta in l ess  s tee l ,  p ressed  to  a  m ix  o f  u sed  F rench  oak  hogsheads  and  15% new f rench  oak  f rom cen t re
o f  F rance  f o res t s  w i th  a  ve ry  l i gh t  t oas t  a s  t o  no t  impact  the  f ru i t ,  e l evage  was  f o r  about  12  months  and  then
bot t l ed .  A  sma l l  amount  o f  su l fu r  added  j us t  be fo re  bo t t l i ng .  Yes ,  natu ra l .  Th i s  w ine  see ' s  about  20% new
f rench  oak  i n  a  300L  ba r re l ,  t he  f r ench  oak  i s  comes  f rom cen t ra l  F rance  and  i s  coopered  i n  Cognac

Dan ' s  Sy rah  wou ld  no t  l ook  ou t  o f  p l ace  i n  a  l i neup  o f  h i gh l y  accomp l i shed  c l ass i c  Nor the rn  Rhônes ,  bu t
rema ins  ve ry  much  a  w ine  o f  i t s  t ime  and  p lace ,  f r om a  v i neya rd  Dan  has  f a rmed  o rgan ica l l y  h imse l f  s i nce
2014 .  An  except i ona l l y  v i b ran t  s t y l e  w i th  a  p ro f i l e  o f  w i l d  b lueber r i e s ,  and  a  h in t  o f  cedary  oak  ho ld ing  i t  a l l
t oge the r .  Fo r  the  Barossa ,  t h i s  i s  b r i gh t  and  ba lanced  w i thou t  be ing  b l ousy  and  the  f ru i t  concent rat i on  f o l l ows
th rough  on  the  pa la te  w i th  a  f i rm  and  s i l ky  t ann in  p ro f i l e .  Does  we l l  w i th  a  decant  an  hour  o r  so  be fo rehand .

WINEMAKER  DAN GRAHAM

VARIET I ES  97% SYRAH ,  3% V IOGNIER

APPELLAT ION  BAROSSA  VALLEY

CLOSURE  DIAM

ALCOHOL  13 .8%

SUGAR  0 .34  G/L

TOTAL  AC ID ITY  5 . 7  G/L

ORGANIC  NO

BIODYNAMIC  NO

VEGAN  YES

VEGETARIAN  YES

TOTAL  SULPHUR  65  MG/L

CASE  S IZE  12


