
  SYRAHMI 

  DEMI SHIRAZ 2015 | HEATHCOTE, VIC  

“The blueberry and black cherry flavors are impressive for their purity 
and elegance, with accents of white pepper and fresh herb. Offers a 
laser-beam focus and polished tannins.” WINE SPECTATOR

“Former Michelin-star chef Adam Foster worked in some of Australia and 

London's best kitchens before deciding to focus on wine. Lacking any formal 

training, Foster learned winemaking during stints at wineries in France and 

Australia, including Ogier, Gaillard, M. Chapoutier, Torbreck and Jasper Hill. 

Syrahmi was launched in 2004 with a focus on Heathcote, in the highlands of 

Central Victoria.”  

Heathcote is the small region that sits atop a long narrow strip of hard, dry, 

ancient Cambrian Greenstone. These soils are 4 to 5 metres deep and have 

developed as a result of the gradual crushing of rock by two shifting plates over 

500 million years.  Large granite boulders are common in the south of 

Heathcote, with speckles of granite sub-soils persisting to the north. 

2015 Demi by Syrahmi is a blend of 4 vineyards across Heathcote. The largest 

component is from Paul & Simon Osicka 1960 to 1970 planted vines on sandy 

loam. Next is from the Shelmerdine Tooborac vineyards “The Springs and The 

Flat” granite based soil and to round off the blend is the Chalmers fruit from 

rich Cambrian red soils in the North. 

The wine shows intense perfume of lifted black olives, Asian spice, ground 

coffee beans, turned earth and bright cool dark fruits, think black currants and 

crushed black cherries. The palate shows classic Heathcote ‘terrior’ of savory 

dried herbs and spice, graphite and tapenade, with very fine tannin, balanced 

dark fruits leading though a long savory finish.

REGION 

Heathcote, VIC 

VINEYARD(S) 

Osicka Vineyard 
Shelmerdine ‘Springs’ Vineyard. 
Shelmerdine ‘Flats’ Vineyard 
Chalmers Vineyard  

SOIL 

Sandy loam, granite, ancient red Cambrian  

VINE AGE 

Up to 50 years (Osicka Vineyard) 

FARMING 

Sustainable 

HARVEST DATE 

Picking was early, starting 21st February 

FERMENTATION 

Natural ferment in open top fermenters. 

About 45 days with 70% whole cluster 

ELEVAGE 

11 months in French barrique, 20% new. 

Unfined & unfiltered. 

ALC 

14.0% 

PRESS & AWARDS 

93 pts - Wine Front 
92 pts - Wine Enthusiast 
91 pts - Vinous Media 
90 pts - Wine Spectator 


