
OSSA Syrah 2023 

Fruit from the Belbrook 
vineyard was supplemented by 
carefully selected parcels from 
the East Coast. 

Syrah clones SARDI-7 
and PT23 were fermented 
separately with small inclusions 
of whole berry and whole 
cluster. Matured for 9 months 
in 500L French oak puncheons 
(25% new) with minimal 
intervention prior to bottling.

100% Syrah
G.I: Tasmania 
Production: 250 dozen 
Harvest: 1 May - 18 May
Alc: 13.8%
pH: 3.71
TA: 5.64 g/L
R.S: < 1 g/L

The 2023 growing season was 
defined by cool conditions 
that set a slower pace from the 
outset. 

Spring brought enough rainfall 
to support strong vine health, 
though the persistent cool 
weather delayed early growth 
and pushed back key stages of 
development.

These patterns continued 
into summer, with ripening 
progressing later than usual. 

While the season brought its 
share of challenges, lower 
yields ultimately contributed 
to fruit with impressive 
concentration, purity and 
intensity.

Vintage 2023 Accolades  

Gold & Trophy  
'Best Tasmanian Shiraz' 
—
Melbourne Royal Wine Awards 
2024
 

96 Points 
—
Halliday Wine Companion 
September 2024

96 Points 
—
JamesSuckling.com  
August 2025 
 
Highly perfumed, showing aromas of violets, 

blueberry bush, apricot blossoms, white 

pepper and black cherries. The midweight 

palate has finely tuned tannins with a floral, 

herbal and meaty finish. A serious wine, 

showing all the hallmarks of a great cool-

vintage, northern-Rhone syrah. Drink or 

hold. Screw cap. Ryan Montgomery.

Winemaking   


