DEL RIO
Syrah
2006

The nose of the Syrah is a mixture
of black currant, bay leaf and thyme.
Aged 50% in new oak, the smokey
mouth gives way to an intense spicy
black pepper finish. Pair with beef,
lamb, game or blackened meaty
fish such as salmon and tuna. We also
recommend a variety of cheeses, such as
cheddar, goat, aged gouda, gruyere,
and camembert.
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