
Orofino
RESERVE SYRAH 2021

THE VINEYARD The 2021 vintage comes from 2 Similkameen vineyards. The first crop taken off 

of our Passion Pit Vineyard which features both slopes and angular granite 

and blocks of richer soils on top of gravel. The second vineyard sits on the 

windiest position in the valley above the Keremeos townsite. 

The Vintage 2021 was a very hot growing season. The “heat dome” left us with many days 

over 40 degrees which led to vine struggle and some self-preservation in the 

vineyard. every attempt to shade fruit was made yet hold a canopy that 

allowed our Similkameen winds to cool things down when possible. grapes 

were able to fully ripen and the extra work in the vineyard meant phenolics 

kept up with sugar levels. The Similkameen was exposed to very low levels of 

smoke influx from South Okanagan fires.

WINEMAKING 
NOTES

The grapes were hand harvested and then gently destemmed and lightly 

crushed into 2 ton open top fermenters with 2% Viognier where they were 

hand punched 2 times per day until completion of natural fermentation. The 

wine was then pressed to French oak 225 litre barrels and concrete tanks. It 

was then aged carefully for 18 months before racking and bottling. No fining 

agents or filtration was used. Components for this reserve tier were chosen 

for their elegance and power. The attempt was to show off our premium fruit 

augmented by a delicate framewwork of premium oak and concrete vessels.

TECHNICAL STUFF TA: 6.5g/l.     pH: 3.77     RS: 2.0 g/l.     ALC: 14.9%      271 cases produced.      $43.95/bottle

TASTING NOTES Inviting notes of pretty violets, cured meats, and black cherry.  This wine 

shows style and finesse. Great aging potential. A pretty expression of 

Similkameen Syrah that reflects the vintage perfectly. Supple lengthy tannins 

seem to be a hallmark our of Similkameen Syrah. 


