
MAN O’ WAR
SYRAH 2008

HARVEST DATE 27/3-23/4/2008	
BRIX @ HARVEST 23.5- 25
BARREL 100% Old French and American	
T.A 6.5
PH 3.71
ALC 14%

CELLAR NOTES
Hand harvested off our steep hillside vineyards 
then 100% destemmed before a three day cold soak. 
Inoculated with selected yeast strains and plunged 
twice daily in the traditional manner the wine was then 
pressed off for aging in older oak barrels for 10 months 
prior to blending and bottling.

TASTING NOTES
Perfumed with floral, blue berry and spice notes that 
combine with darker earthy characters to give a complex 
aroma profile. The wine enters on the palate with sweet 
succulent fruit balanced with vibrant acidity and ripe 
linear tannins, finished with a dark-chocolate, espresso 
coffee finish – dense dark and lingering.

This wine is bottled and protected under screw cap as 
we believe it is the best closure for quality wine.
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