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Wine 

Tier 

2020 Bohemian Syrah 

92% syrah 8% viognier 

BOHEMIAN WINES – are premium wines that 
exemplify the uniqueness of our south okanagan 
vineyards & artful, traditional winemaking style 

BC VQA okanagan valley (vintners quality alliance) 

cases produced: 450 | 12x750ml 
SKU:   +511355
UPC:  793611018280

Vineyard 

Harvest 

Winemaking  

Winemaker’s  
Tasting Notes 

estate vineyard: deadman lake vineyard, oliver BC 
soil type: brown chernozem & shale 
year planted, acres: 2005, 3 acres  
viognier from slow vineyard in Naramata BC 

hand harvested 3rd november 2020  
@ average 24.9 Brix, 4.4 tons per acre 

cold soaked for 2 days 
organic yeast fermentation for 18 days 
free run press, full malolactic fermentation 
10 months slovakian, american and french oak
bottled unfined & unfiltered
3.85 PH, 6.5g/L TA, 14% ALC, 2.1g/L RS 
free SO2 28mg/L / total SO2 72mg/L 

colour: deep purple 
nose: black fruit, black licorice, pepper, spice, vanilla 
palate: dry, medium-full-bodied, fruit forward with a 
medium long finish 

This complex, expressive Syrah shows lush blackberry 
and dark plum fruit that’s accented by white pepper 
and delicate violets, leading to a mineral-driven finish.    

burgers, dry rub ribs, eggplant parmigiana, 
grilled striploin, roasted lamb, braised beef short ribs, 
pan-seared duck, hard cheeses like comte  

drink now or age 4- 7 years 

In other words 

Food Pairing  

Aging Potential 




