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Name of Wine: HAYOTZER GENESIS SHIRAZ
The wine production process:  The grapes arrived at the winery in the morning hours following a mechanical harvest.
Syrah grapes were separated from the stalks and after being delicately crushed, the grape's juice with skins and pits was transferred to a stainless steel tank.  There, alcoholic fermentation process proceeded at a temperature of 28 C. for seven days under different unique pump over program in order to extract the characteristic color, taste and aroma of this grape type. 
When malolactic fermentation ended, the wine was transferred to barrels made of French and American oak to mature for six months. 
Description of the wine: The wine has a red-purple color, with a flowery bouquet of violets combined with rich oak scents.
On the palate, the wine is medium bodied, balanced, pleasant, fruity and long aftertaste. 
May be opened for drinking: upon wine's release to market. 

Suggested serving temperature: 18 C.
Suggested to accompany: lamb dishes or pasta in meat sauce. 
