
VINTAGE NEWS 

New Releases 

2014 The Melee The palate is 

full of “juicy” red berry flavours 

with just enough acid and 

tannin to prevent it from being 

just another Aussie fruit bomb. 

Delicious! 

Varieties: Grenache, Nero 
D’Avola, Shiraz,  Matato 

Winestate Magazine BEST BUY 

Our latest release of  the 2014 
Limited Release Syna Shiraz might 

look a little  different to you… we 
hope you love the updated label as 

much as we do!   

With ascending super-ripe aromas of 
lifted dark fruit and soaked plums and 

beneath, roasted meats, 
complemented with a dusting of 

earthy, expressive characters.This full 
bodied Shiraz is youthful and 

powerful. The palate is masses of 
dark fruit, chocolate and graphite with 

enough grand tannins and acidity 
conspiring to maintain dimension to 

and balance.  Rich and  power 
dominant with substantial backbone 
to the finish. Definitely one for your 

cellar. 

Vintage 2016 

Good bye Vintage 2016…..thanks for the memories! 

Another Vintage Comes and Goes 

Another challenging start to the 2015/16 season with lower than average rainfall in the winter 
combined with a dry spring. Irrigation management was critical to ensure that the limited supply of 
water we had available was efficiently used to achieve the desired outcome. Once again the 
season was progressing at a rapid rate as the vines were racing through there life cycle everyone 
anticipated another early harvest but that was no to be. ‘Mother Nature’  sent some rain which 
gave the vines respite allowing the fruit an opportunity to get to optimal physiological ripeness. 
Cold nights and warm day’s followed which was ideal for colour, tannin and flavour development, 
excited growers for the first time in years were anticipating a year where they can produce 

reasonable tonnes combined with what looked like being great quality! 

Growers did experience some stressful days wondering if they had enough water to get through 
the season and plenty did resort to using SA mains water @$3700ML to see them through. As 
the vines began to go through senescence early and you could see more leaves on the ground 
growers were getting nervous waiting eagerly to harvest. With the slower ripening the fruit was 
allowed the ‘hang-time’ to develop intense flavours, careful management to the finish line was 

paramount to ensure the desired outcome was achieved.  

Our much anticipated harvest began on February 24th, we nurtured the vines through to the finish 
line and now its time for the fruit to do the talking in the tank! As each block was harvested your 
saw the relief on the vines as there work load was reduced. Fortunately there were more rain 
events in early March which meant no more water for irrigation was required, this did slow the 
ripening of our later varieties  which saw us harvest our Nero d’Avola on March 30th. The 
adrenalin rush is now over as we now take time to taste the resultant wines and reflect back on 
the season. Time to watch the olives ripen and begin our management plan for the 2016/17 

season.  


