Keermont Vineyards

GRAPES

94
90

100% Syrah

TASTE PROFILE

The Keermont Syrah 2014 has a warm strawberry red color. It has an
enchanting bouquet of violets, dusty sandal wood and a hint of spicy red
fruit. The palate is elegant and soft, and has a clean linear acidity. It has a
strong floral character with spicy red fruit and hints of cherry sherbet. The
tannins are dusty and dry and the wine has a long earthy herbal finish.
Drink 2016-2026.
KEERMONT SYRAH 2014 is a blend of three different Syrah vineyard
sites growing on Keermont Vineyards:
Steepside Syrah: Growing on a North facing slope in deep, red clay-rich
soils; this vineyard generally produces powerful full bodied wines
with rich, spicy flavors.
Topside Syrah: An unirrigated west facing vineyard planted at 400m
above sea level on rocky sandstone-based soil. Topside Syrah is
usually a more aromatic wine with good structure and natural acid.
Sweetwater Syrah: Situated in a rocky valley below the Fleurfontein
spring, this is the coolest of the three Syrah sites and ripens the latest.
Sweetwater Syrah is normally lighter and elegant in style.

December 3, 2015

TOTAL PRODUCTION
2,352 6 pk cases &
104 magnums

HARVEST
April 2014

STYLE OF VINTAGE

APPELLATION

The season’s winter was generally mild, but became cold and wet towards
spring time. Keermont experienced record rainfall and even snow on the
mountains during August. Our soils stayed moist through the growing
season thanks to moderate temperatures and we hardly had to irrigate at
all before harvest. A series of heat waves in early February jolted us into
harvest action. The vines, which had been very nurtured by all the
moisture, suddenly started to show some signs of stress and we needed
to pick quite a few of the blocks over a short period. The favorable growing
conditions contributed to a healthy crop of 150 tons for Keermont
Vineyards.

Stellenbosch

ALTITUDE
250-400m

ALCOHOL

WINEMAKING & AGING

14.65%

750ml

THIS WINE IS
* Organically farmed
* Indigenous yeasts
* Naturally made

VINEYARDS

BOTTLING DATE

FORMAT

2014 Syrah

All grapes used in producing our wines are grown on Keermont Vineyards. Small parcels of grapes are
specifically selected according to ripeness, harvested by hand and vinified separately. This process is
carried out gently and naturally in open top fermenters using traditional methods only. This wine spent 20
months maturing in seasoned 500 and 225 Litre French oak barrels.
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FOOD PAIRINGS

On its own with appetizers, bbq and grilled
meats, even a nice cheeseburger would work!
Also a good combination with dark chocolate
and red jams!
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