
	 	 	 	 	 	 	 	 	     
2015 L.A.S. Vino Syrah   

The vineyard is located 190m above sea level on the western edge of the Barossa Valley region with gentle 
undulating west facing slopes. The vines were planted in 2001 on rich red terra rossa clay loam over a deep 
well drained limestone base. It’s this deep limestone that holds the key to the wines style. The limestone give 
the Shiraz a bit more of a Syrah like texture whilst helping in express minerality and riper fruit flavours. The 
limestone also acts as a physical barrier for root growth which prevents excessive and uncontrollable 
vegetative growth keeping the vine and hence resulting grapes and wine more balanced. 

The grapes were picked, crushed and destemmed into open fermenters, fermented naturally and kept cool 
throughout the fermentation process. Basket pressed and left to go through MLF naturally in older oak for 18 
months.  The focus in the winery was not to interfere too much, let the fruit show itself and express the unique 
characteristics of the site.  

The winemaker Jimi Lienert has the red terra rossa soils of Barossa running through his   
blood (and ginger hair). A protege of Peter Gago of Penfolds, working under him at Magil. 
The man knows Syrah, and has pretty much devoted his life to the grape. The grapes are from 
his family vineyard in Barossa and he makes the wine in the family shed. Nic Peterkin of 
L.A.S. Vino and Jimi studied at Adelaide together and this wine is the fruition of a dream 
sparked along time ago to collaborate and make epic booze. 

Tasting Notes:  

Extended time on skins has given the wine a violet and magenta rim of colour 
with a crimson core. It smells like a cherry & plum pie straight out of the oven 
with cinnamon spices and red fruits. Once in the mouth juiciness and flavour 
dominate with a creamy silky tannin structure letting the wine roll over your 
tongue with grace. With age it will speak less whilst saying more and has the 
capacity to age for 10-15 years. 

Perfect with rib eye steak cooked over open coals.  

Variety: Shiraz  
Vineyard:  Barossa Valley, Barossa SA 
Quantity: 150 dozen produced 
Winemaker: James Lienert   
Closure: Diam   

RRP: $60 AUD  


