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Southern Valleys, Marlborough, New Zealand

Planted in 1993, the north-facing Clayvin site is organically farmed. The vineyard is high
density planted to reduce vigour of the vines, promote root structure, and deliver highly
concentrated flavourful fruit. The Giesen brothers purchased the site in 2015 following a

long-term lease to ensure they could continue producing these exceptional wines.
Full vineyard site 13.4 Ha
Two canes, head-trained VSP - low fruiting wire.

Fragile soils with a complex clay profile that varies across the vineyard and good water
retention, while fractured enough to allow the vine’s roots system to migrate deep into

the cooler subsoils allowing the vines to become more self-sufficient.

For the 2023/24 growing season, Marlborough experienced an El Nifio weather pattern,
bringing dry conditions and warm, settled days. By mid-March 2024, drought was
officially declared. Fortunately, a very wet winter had replenished soil moisture and
aquifers ahead of the season, providing reserves for the vines through the dry months.
Early-season frosts and unsettled weather during flowering reduced yields in the Clayvin
Syrah block, concentrating the fruit load and intensifying flavour development. The
warm, dry summer allowed for steady ripening, while the near-perfect autumn provided
an extended hang time to achieve optimal tannin maturity and vibrant aromatics.

The result is a small but exceptional crop of Syrah - intensely coloured, richly aromatic,

and structured, capturing both the power and elegance for which Clayvin is renowned.

The focus was on minimal handling. Hand harvested and hand sorted. Gentle cold soak

for three days.

Minimal cold soak, 10-day ferment, indigenous yeasts, ferment temperature peaked
29°C, held on skins for a total of 21 days. Gentle hand plunging. Post-ferment maceration

-15 days to allow further polymerisation of tannins.

13 months 100% French Oak 300L Hogsheads / 27% new oak.
Recommended

17 degrees; up to 19 degrees in winter

Alcohol: 14.5% TA: 5.75g/1 pH: 371 RS: 0.2g/1



