TOKARA

TOKARA RESERVE COLLECTION
SYRAH 2022

ORIGIN

This wine is 100% Shiraz from a single block with 2 clones. It is terraced into our
steepest and most rocky terroir that per{ecﬂy lends itself to the variety and
produces our most expressive S\/roh

CROPPING AND HARVESTING

The average \/Ie|d is around 6.0t/ha. The grapes were hand- picked on the
7" March.

The grapes are picked at optimum flavour and phenohc ripeness with a sugar of
25 degrees brix and an acidity of 5.5 g/l.

WINEMAKING

The grapes are p|oceo| in small picking crates and loaded into a cold room where
They are chilled down to opproximofe|y 6 degrees Celsius ovemighf. 30% of the
grapes were first p|oced into the tank as whole bunches. The remainder of the
grapes were de-stemmed and crushed direcf\y into tank for fermentation without
the use of pumps. There is an initial period of cold maceration for 4 doys before
the sponftaneous fermentation. Pump-overs, de’/esfoge and punching down of the
cap were imp|emen‘reo| fwice a doy for extraction until fermentation was comp\efe,
The tanks were given maceration post fermentation and malolactic fermentation
begon sponfoneous|y during this period. The wines were put to barrel to comp|efe
malolactic fermentation after which ‘rhe\/ were racked, su|phureo| and put back to
barrel for further maturation. There were minimal rockmg'S during maturation. The
wine matured on the fine lees for 10 months after which it was racked to tank at
the time of b\ending. The wine was then returned to barrel for a further 11 months
before beimg racked again prior to bo‘rfhng. The wine was bottled unfiltered and
without fining in December 2023

RESERVE COLLECTION

TASTING NOTES

STELLENBOSCH This wine has a deep almost black core with a vibrant ruby rim. The nose leads
SYRAH with notes of dark cherry compote, cigar box, salted \iquorice and violet perfume.
RS RE RS LD BY ToKARA 87 The palate is classy and refined with a silky mid-palate. The wine finishes with an

WINE OF SOUTH AFRICA

oppeo|ing ve|ve‘ry texture and a subtle hint of bokmg spice.
- 44 .

Food pairing: Grilled lamb cutlets with rosemary or spicy lamb kofta.

Alc. Vol % Residual Sugar Total Acidity Volatile Acidity pH

14.5% 2.4g/L 5.4g/L 0.54g/L 3.54
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