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Vitkin, Petite Sirah, 2009 
 
 

Vineyards 

In this harvest the wine was composed of two adult vineyards from the Judean Hills region. 

The vineyards are planted on low-drained limestone and terra-cotta soil. The vineyards are 

not irrigated and the roots are forced to reach the deeper layers of the soil that are more 

"mineralized", contributing to the sharp nature and concentration of the flavors in the 

grapes. Due to the lack of irrigation, the fruit loads ranged from 250 to 600 kg per dunam, 

and the grapes were harvested into small crates in the early morning hours and reached the 

winery system in the winery, where the grape clusters were very dense and in this harvest 

they were smaller than usual. Pea grain size, so increased bark / juice ratio and increased the 

wine concentration even more.    

 

Composition of 

100% Petite Sirah grapes harvested on the slopes of the Judean Hills.  

 

In the winery 

after receiving the harvest, the grapes were separated and transferred without crunching to 

large fermentation containers. And the grapes were fermented in an open container using 

the "hat-breaking" technique typical of the Pigeage Valley in France, and the grapes were 

on the shells for nearly three and a half weeks after squeezing and settling the wine into an 

alolactic fermentation and maturation in wooden barrels French oak with a volume of 300 

liters for 16 months. 
 

Tasting Notes 

At this stage, the wine exhibits a purple-black opaque color, generous and pleasant aromas 

of sweet "blue" fruit, sweet spices, a complex of anomalies and flowers. The mouth is very 

closed because of its young age, but later, with proper ventilation, the wine reveals a full 

texture, consisting of highly concentrated black-blue fruit, a "meaty" character, full and 

thick body with an excellent balance between ripeness, structure and freshness. The finish is 

very long with complex and sharp flavors.  

 

Match food  

Vitkin Petite Sirah is particularly suitable to accompany meat dishes cost distinctive flavors 

game meat, lamb or beef casseroles of wine. In the dairy section, the wine will be a fitting 

accompaniment to hard and aromatic cheeses such as Comte or Pecorino. It is 

recommended to open the bottle a few hours before drinking and to cool down before 

serving. Recommended serving temperature - 18 ° C.  

In order to preserve the richness of its flavors, the wine did not undergo any filtration and 

shading process except for one rough filter before filling. For this reason natural sediments 

can be created over time that do not impair its quality.  

 

Storage  

in good storage conditions will continue to develop complexity and depth for the next 8-10 

years after harvest.  
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