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VITICULTURE              Vintage 2019 has been blessed with kind weather, excellent quality, and low disease pressure. The growing 
season commenced with temperate weather, the Clayvin vineyard enjoys slight elevation however there are 
pockets in the vineyard that can hold cooler air, keeping the vineyard team on high alert. Cooler flowering 
conditions suited Clayvin’s Syrah vines. Our premium viticulture team target very low yields of approximately  
2.5 tonnes per hectare. Further crop thinning is undertaken around veraison to ensure the vines are able to 
deliver concentrated flavours full of varietal expression and optimal anthocyanin development. While water 
shortage during this very warm growing season was a concern around some parts of Marlborough, Clayvin 
vines are well established and are able to take advantage of the water and nutrients held in the clay soil which 
are a feature of this iconic vineyard.The Syrah block is located at the top of the vineyard where daytime warm 
air masses, helping to ripen the grapes, Marlborough’s legendary cool night time temperatures help acid 
reduction and retain classic Syrah varietal expression of black fruits, white pepper and spice. The grapes were 
hand-picked and hand-sorted in the vinyard.

WINEMAKING Cold soaked for 3 days, then heated to 15 degrees to aid fermentation. Ferment temperature peaked  
at 29ºC, held on skins for a total of 21 days, matured in 300L French Oak, 50% new.

NOSE Elegant and aromatic on the nose, this wine shows wonderful floral characters along with dark, brooding 
fruit and smokey undertones. The Clayvin Syrah displays blackberry notes intertwined 
with juniper berry, aromatic spices and pepper.

PAL ATE The palate is powerful, rich and succulent, yet elegant, with layers of dark berries and underlying earthy, 
smokey characters.

WINE ANALYSIS Alcohol: 13.5%    TA: 5.42g/L    pH: 3.68    Residual Sugar: <1g/L 

AGING 
POTENTIAL

10 years

In 2008 the Giesen brothers Theo, Alex 
and Marcel challenged the team to 
craft a collection of wines true to their 
vineyard, wines that speak of place. 
Giesen Wines owns 13 Marlborough 
vineyards across 287 hectares each with 
different soil, aspect, water, sunshine 
and elevation. It is this diversity, 
supported by meticulous viticultural 
practice, which is the essence of the 
Single Vineyard wines. In the winery, 
Giesen’s winemakers let the wines speak 
for themselves practicing ‘hands off ’ 
winemaking where possible. The use of 
the finest French oak allows the sense 
of place to shine. All this precision adds 
up to ensure the Giesen Single Vineyard 
collection are wines of texture that 
articulate the terroir of their origin. 


