
Sourced from Pindar Vineyards, a leader in sustainable
viticulture, this Syrah is harvested and aged in 80% neutral
French oak and 20% new French oak for 21 months. The wine
underwent full malolactic fermentation, developing a velvety
texture and integrated oak influence.

Powered by wind energy and enriched through organic
composting, Pindar’s commitment to sustainability enhances
vine health and fruit expression, resulting in a Syrah with bright
acidity (pH 3.49, TA 6.43 g/L), rich dark fruit, and layered spice.

Aries Syrah 

Winemaking

Dry · Full-Bodied · High Acidity 

Black Pepper · Raspberry · Tart

Varietal - 100% Syrah  

T.A. - 6.43 g/l 

pH - 3.49 

Residual Sugar - 0% 

Aging - 80% Neutral French Oak

& 20% Neutral French Oak (622

Days) 

Sulfite - 33ppm free at bottling

Alcohol - 12.5% 

V.A. - 0.84 g/l

Brix - Average 33 

Malo-Lactic Fermentation -  100%

Grapes · Yeast
Minimal SO2 - 33ppm free at bottling 

Vegan Friendly · Low-Intervention 

Wind-Powered · Sustainably Made

Ingredients

Tasting Notes


