
Harvest & Winemakers’ notes:

From a record-breaking dry summer, this 
fruit was sourced from a hot pocket site on 
our Brookby Hill Vineyard in the Southern 
Valleys. Hand harvested off ‘first pick’, single 
cane vines, the crop was extremely light due 
to meticulous bunch thinning carried out 
to allow full maturity. The fruit was then 
co fermented with 5% viognier in open top 
fermenters with 30% whole clusters and 
traditionally foot stomped. Lightly pressed 
into 25% new and seasoned French oak 
barrels, the wine aged for 11 months before 
being bottled unfined and unfiltered. 
 
Winemakers: 
David Clouston & Sanna Stander

Tasting notes:

Aromas of black peppercorn and charred 
meats combine with dried thyme and Herbes 
de Provence to create a botanical and 
savoury earthiness on the nose.
The palate is in the leathery, earthy 
spectrum with blueberry and black fruit 
flavours shining through. This wine is bright 
and fresh with great concentration, focus 
and energy.

When to drink: 2018-2022

Handcrafted New Zealand wines that truly reflect the valleys from where they come www.tworivers.co.nz

2016 ‘Brookby Hill’ Syrah 
Marlborough  (Sustainable)

vineyard brookby hill

sub region southern valleys

soil type friable silt loam over deep clay

hand 
harvested

18th & 27th April 2016

vine age 5 years

clones chave & stonecroft

aging 11 months french oak barrels, 
25% new

case 
production

120

alcohol 13.5%

t.a 5.5 g/l

rs <1 g/l

brix 23.3

ph 3.79


