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HERITAGE COLLECTION

BOSCHENDAL

GRANDE SYRAH

VINTAGE: 2023
WINE OF ORIGIN: Stellenbosch
VARIETIES: 100% Syrah

Boschendal Grande Syrah forms part of the Heritage Collection, the pinnacle of Boschendal’s winemaking portfolio.
Produced in extremely limited volumes, this 100% Stellenbosch Syrah reflects depth, restraint and precision, shaped by
careful vineyard selection, considered oak maturation and patient foudre ageing.

Syrah is one of the great red varieties in
the Boschendal cellar, and Grande Syrah
represents a focused expression of what
this cultivar can achieve in Stellenbosch.
The fruit comes from a carefully selected
vineyard rooted in weathered granite
soils, where the site is farmed with
precision to produce grapes of exceptional
concentration, purity and balance.

A strict pruning regime and careful bunch
removal are used to manage the vineyard in
pursuit of premium quality fruit. Grapes are
hand-picked at optimal ripeness, ensuring
that only the most expressive Syrah reaches
the cellar for this limited Heritage Collection
release.

The grapes are hand-picked and carefully
sorted on arrival at the cellar to ensure
only the finest Syrah fruit is selected for
vinification. Fermentation takes place

in stainless steel tanks at 24-26°C, a
temperature range chosen to support
colour stability, flavour development and
structured extraction. Regular pump-overs
are carried out throughout fermentation,
gently drawing colour, tannin and aromatic
depth from the skins while preserving the
wine’s elegance and varietal purity.

Grande Syrah is matured for 12 months in
5002 French oak barrels, ranging from first
to fourth fill, with 30% new oak adding
measured structure and spice. Following
barrel maturation, the best components are
selected and blended in a 25002 foudre,
where the wine spends a further six months
integrating and refining as a complete

blend. This patient approach allows the
oak, fruit and tannin to settle into harmony,
bringing depth, polish and composure
while preserving the dark-fruited purity,
pepper spice and freshness of Stellenbosch
Syrah.

Brilliant dark crimson in colour, the 2023
Grande Syrah opens with lifted spice, dark
berry fruit, plum and subtle exotic fruit
notes. Classic Syrah pepper follows through,
layered with refined oak spice and a cool-
climate freshness that brings energy and
definition.

The palate is poised and expressive,
showing juicy dark fruit, fine tannin
structure and restrained Old World
elegance. Oak spice and tannin are
seamlessly integrated, adding depth and
complexity to a long, polished finish. A rare
and beautifully composed Syrah, crafted
with precision and bottled in exceptionally
limited volumes.

Alc:14%vol | RS:1.79 g/l
TA:6.429/l | pH:3.38
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Pairs beautifully with slow-cooked lamb
shoulder, pepper-crusted fillet, venison loin,
rich mutton casserole, smoked brisket and
fire-roasted vegetables. Its spice, structure
and freshness also make it exceptional

with chargrilled meats and herb-led
Mediterranean dishes.




