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SC Pannell 
Syrah 2013

97
points

tasting notes:

food match: rating:

Roast lamb with pomegranate glaze.

Aroma:

Taste: 

Body: 

Finish: 

Quality:
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2014 Jimmy Watson Trophy Winner - (Royal Melbourne Wine Show). Super-deep colour with some tawny and 
black tinges but also a trace of purple: remarkably youthful for its age. Ultra-complex bouquet of roasting meats, 
raisin-toast (with cinnamon!). In the mouth it’s multi-layered and powerful, concentrated and intense, with great 
drive and persistence, and a profound depth of complex matured flavour. It still has many years ahead of it. A great 

wine for those who still think screw caps compromise the aging of red wines. Huon Hooke.

Drink from: 2016 - 2039

taste & smell profile


