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2014 ATHENE

Co-ferment: 58% Syrah, 42% Cabernet Sauvignon

Tasting Notes:

A bold wine with aromas of baked blackberry, blueberry, damson plum,
cassis, dark chocolate and some toasty, smoky oak with a floral and liquorice
spice side. The palate is intensely flavoured, full bodied and rich with dried
raspberry, dried fig, pastry crust, sage, espresso and a hint of orange zest and
pepper giving freshness on the long finish. Ripe firm tannins give plenty of
structure for many years ageing. Try this with beef stew heavily laced with

garlicand black pepper. —Rhys Pender, Master of Wine

Bottling Date: August 2016

Vintage & Winemaking Notes:

The 2014 season presented the ideal profile for the production of intensely
aromatic and concentrated wines for both whites and reds. The dry and warm
Spring favored blossoming, and exceptional levels of heat during summer
time provided for an even ripening. Finally, the beautiful late season gave

us time to pick the grapes at will, when they had reached our optimum

standards of maturity.

The Syrah and Cabernet Sauvignon grapes were harvested by hand from

Burrowing Owl's block A8 on Black Sage Bench on November 4th 2014. They
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| A were de-stemmed and gently crushed before being gravity fed into the same

tank. This co-fermentation process helped to marry the flavours and created

a unique harmony to the blend according to Aristotle’s principle that “the

whole is greater than the sum of its part”. After completion, the wine was
transferred into barrels for the malolactic fermentation. It was aged for 18
months into barrels that were carefully selected for their ability to integrate

sales contact in British components, and round out the tannins while contributing to complex

Columbia and Alberta:

savoury notes. The wine was bottled unfiltered and left to mature in bottle

until its release.
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Ageing: 71% French oak, 23% American, 6 % Hungarian with 17% new oak
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