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Wine Club Member Newsletter

Syrah, Shiraz, Sirah?

We wanted to treat our beloved wine club members with
something special this month, our 2004 Syrah Dessert Wine.
This beauty has continued to develop in barrel since the 2004 vin-
tage. We selected this special lot of Syrah fruit and set it aside to
produce this delicious Port -style wine as a compliment to our ever
increasing portfolio. Especially with dessert!

A question we often get is what is the difference between
Syrah, Shiraz and (Petit) Sirah? Part of the answer is about style,
the other part about variety. To start, both Syrah and Shiraz are
the same grape, tracing their origins back thousands of years to
Persia, and a small town called...of course, Shiraz.

Sometime during the last two centuries, the grape made it's
way to France, where it was translated to Syrah. There it grew
happily for over 100 years, mostly in the warmer regions of the
Rhone Valley. These wines are often rich and gamey, with lots of
spice, usually black and white pepper being most pronounced.

Here enters the Australian wine industry. After planting
many grapes to see what worked best, the Aussies noticed the
Syrah grape did exceptionally well in it's hot climate. But the
wines were less gamey and rustic like their French forbearers, but
rather they were filled with lots of jammy berry flavors; blackberry,
raspberry and blueberry are most prominent. So they reverted to
the original spelling, Shiraz to emphasize the difference in styles.

Where as Syrah and Shiraz are the same grape making
different styles, Petit Sirah, is a different grape altogether with no
relation other than in name to Syrah. It produces very dark purple

A Publication of: and juicy, jammy wines that can age for many years. Often itis

Hannah Nicole blended with other reds to add color, flavor and depth to make the
Vineyards wines more rounded and age-worthy. Either variety of grape can
P.0. Box 309 produce wines that pair wonderfully with roasted meats, game and

6740 Balfour Road stews. When made into a dessert wine, as we have done here, it

Volume 1, Issue 30 pairs well with chocolate desserts with mild sweetness. Try our
March 15, 2008 Recipe of the Month for a great match that really allows our wine

to shine! Or for a simple treat, drizzle it over vanilla ice cream with
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