
2017 ‘Demi’ 

Variety: 

Region: 

Vineyard(s): 

Soil(s): 

Viticulture: 

Fermentation: 

Elevage: 

Fining/Filtration: 

Shiraz 

Heathcote 

Listed below under ‘The Wine’ 

Sandy loam / granite / ancient red Cambrian 

Sustainable / Many organic practices 

Open / Wild / 80% whole bunch 

11 months in 20% new French barrique 

None 

THE WINE 

 

“The 2017 Syrahmi ‘Demi’ is very bright crimson and purple 

in color. An intense perfume of lifted wild raspberries, black 

olives, soy and turned earth exudes from the bottle. Crushed 

granite, red and black cherries, graphite and gun smoke with 

energetic freshness and length, the palate shows the best of 

Heathcote with a light touch. Savoury dried herbs and spice, 

graphite and tapenade again, with very fine tannin coming 

from the 80% whole bunches during ferment, balanced red 

fruits leading through a savoury finish. Concentrated but light 

on its feet.” - Adam Foster, Owner & Winemaker 

Vineyards:  Greenstone (2003) 

  The Springs (1995) 

  The Flats (1994) 

   

THE WINERY 

 

Adam Foster has not had any formal viticulture training. In 

fact, he was a classically trained chef before he stepped into 

the world of tending to vines and making wine. But it makes 

sense that an excellent cook with a highly trained palate 

would be capable of producing nuanced, high toned yet soft 

and precise examples of shiraz.  

 

Adam has worked and honed his winemaking skills at some 

outstanding wineries in both France and Australia such as 

Chapoutier, Domaine Ogier, Torbreck, and Jasper Hill.  

 

‘Syrahmi’ is made up from ‘syrah’ and ‘ami’ - the French 

word for ‘friend’. “Friendly shiraz” or “a friend of shiraz.” 

“As a wine maker, my aim has always been to express the true terroir of the vineyard and 

vintage, and along the way has learnt you can have great success through minimal human 

intervention in the winemaking process and by simply putting your trust in                 

mother nature.” - Adam Foster 


