
Avondale Samsara Syrah

Usual Price £26.00
Discount Price (inc. VAT) £24.49
Code AVON365

A sophisticated, elegant Syrah from one of our favourite
producers, Avondale. Samsara is a name given to the repeating
cycle of birth, life and death.

Tasting Notes:

Aromas of soft wood and white pepper, violets, vibrant red berries
and orange peel. Samsara is full yet well-integrated with hints of
plum and cherry, cloves, cinnamon and pepper. This wine is
spectacular well-balanced and carries an exceptional fruit-driven
palate.

www.houseoftownend.com/wines/type/red-wine/avondale-samsara-syrah-2009-galaxy-range



Specification

Vinification The grapes were harvested in the early mornings between 23˚ and 24 º Balling. 10
to 15% were whole-bunched fermented which adds unique body and length to the
wine. The balance was gently de-stemmed and went into tanks for 2 to 3 days
before natural fermentation begun. Following the natural fermentation cycle, we
allowed warmer ferments peaking between 30 and 32 º Celsius and lasted from 7 to
10 days. Our healthy grapes enabled a long post-fermentation maceration that
took place over 25 to 30 days. Thereafter the wine was taken to 600-litre French
Oak barrels where malolactic fermentation took place. The wine was aged in
barrels for 12 to 16 months and lightly filtered before bottling.

ABV 14%

Size 75cl

Drinking Window Drink now through to 2025

Country South Africa

Region Western Cape

Area Paarl

Type Red Wine

Grapes Syrah

Genres Biodynamic, Organic, Vegan, Vegetarian

Vintage 2012

Body Hearty, rustic and full flavoured

Producer Avondale Wine

Producer Overview The picturesque 160-hectare farm that is today known as Avondale has been
under cultivation for more than 300 years.

Closure Type Cork

Food Matches Great with beef ribs braised in wine and herbs.
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