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2017 Vintage 

The 2017 vintage in Margaret River was supremely challenging 
yet ultimately rewarding.  Spring was slow and cool, Summer 
was moderate with no heat spikes, and wet weather persisted 
throughout March, which led to much slower ripening and 
extended hang times.  The season ended three weeks later than 
the average harvest time, significantly increasing the risks of 
disease in pockets of the region.  The ‘Indian Summer’ at the 
end of the long season resulted for those that had held their 
nerve, in good tannin structure at much lower sugar levels 
compared with past vintages, and beautiful fruit perfumes. 

 

Vineyard 

Our old-vine Syrah is planted north-south, thus benefitting from 
even sunlight and warmth on either side of the canopy 
throughout the growing season.  Fruit is dry grown, with 
multiple passes throughout the season to arrange and 
manipulate shoots and leaves, thus achieving the best balance 
of light and shade for our stylistic aspirations.  Each individual 
vine is fruit thinned to help it reach its ultimate height of quality 
and intensity.  
 

Winemaking 

Selected rows were hand-picked at first light.  40% of the 
perfect clusters were gently placed in the bottoms of our open 
fermenters, after which the rest of the fruit was destemmed and 
placed on top as whole berries. 
 
 

Passel Estate 2017 Lot 71 Reserve Syrah 

For the first 5 days of the fermentation each open fermenter 
underwent gentle pigéage 3 times a day, ensuring that the cap 
was only gently rearranged and that none of the clusters 
beneath were broken or disturbed, allowing each berry to 
undergo its own unique internal fermentation, thus adding 
multiple layers of complexity to the aromatic and textural 
foundation of the wine.  Towards the end of the ferment the 
whole-clusters were gently broken with each pigéage to slowly 
release the sugar and aromatics into the wine.  After a full 14 
days on skin the wine was gently separated from the skins and 
transferred straight to oak to complete fermentation.  It was 
then matured for 16 months in French oak puncheons, 40% of 
which were new, with bâttonage every 5 – 6 weeks. 
 

Tasting Notes 
We recommend decanting this wine to reveal the complex 
beauty within, starting with cherry blossom, white pepper and 
hints of nutmeg, underpinned by subtle tones of orange 
blossom, cinnamon and black mulberry.  The palate starts tense 
and brooding, slowly loosening to reveal a tight knit tapestry of 
red fruit tannin adorned with flavours of red cherries, anise and 
subtle meat spice. A continuous and piercing core of bristling 
structure and texture runs from start to finish, awash with 
minerality and persistent eastern spices.  This wine will 
continue to mature beautifully and can be cellared for several 
years.  Less than 150 cases were produced. 

 


