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OLDENBURG VINEYARDS SERIES

COMPOSITION Syrah 96% Grenache Noir 4%
13th March 2014 at 25.3° Balling 
ALC 14.37% | RS 2.4g/l | TA 5.3g/L | pH 3.66
20 months in 300l French and American oak barrels
26 980bottles

At Oldenburg Vineyards, we believe that great wines can only come from the
best quality grapes. Our intervention in the vineyards is minimal, to reflect the
full potential of our mountain terroir. The Oldenburg Vineyards Series is a true
expression of terroir through our range of single cultivar wines. The confluence
of the 8 Natural Elements that determine our unique terroir is explored as a
result of these wines and their real sense of place.

WINEMAKING / MATURATION

Hand-sorting of bunches and berries with delicate handling throughout.
Grapes were cold-soaked for three days before fermentation was initiated.
Wines were matured for 20 months in 85% French and 15% American oak
barrels of which 40% were new.

TASTING NOTES

This wine showcases lovely earthy aromas on the nose with a light
mustiness and mushrooms. Cloves as well as a light fruitiness, including
raspberries and dried blood orange make themselves known on the plate.
A bold tannin structure as well as a vibrant acidity give this wine a mouth-
watering finish to be enjoyed.

VINTAGE CONDITIONS

A very cold and wet winter filled the water supplies to full capacity,
ensuring even bud burst. Initial vineyard growth was slow due to late cold
fronts in August, followed by cool wet weather. Thereafter the climate was
favourable for flowering. Ideal dry and moderate conditions were
prevalent during ripening in January and mid-February. Cooler weather in
March enhanced colour formation and flavour retention in later ripening
red cultivars.

SYRAH 

New packshots to be placed
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