
In
s
t
r
u
c
t
io
n
s
:

1
. 

P
le

a
s
e

 c
u

t 
a

lo
n

g
 b

la
c
k
 s

o
li
d

 l
in

e
.

2
. 

F
o

ld
 o

n
 g

ra
y
 d

o
tt

e
d

 l
in

e
 i

f 
y
o

u
 p

re
fe

r 
to

 h
a

v
e

 a
 f

la
p

 f
o

r 
e

a
s
ie

r 
a

tt
a

c
h

m
e

n
t 

to
 y

o
u

r 
s
h

e
lf

. 

www.AshHollow.com www.AshHollow.com

www.AshHollow.comwww.AshHollow.com

Notes of black pepper and ripe plums are joined by 

wisps of violet on the nose.  A delightful complexity of 

layers of plums, cherries, boysenberry, and mulberry 

notes are joined by hints of clove and earth, then 

overlaid with tea-like tannins and a bittersweet 

chocolate.  There is a hint of sandalwood and coffee 

noticeable on the pleasant and lingering finish. Syrah 

pairs best with meals of similar weight and texture.  

Syrah with slowly braised lamb shanks with dried 

plums, apricots and raisins.  

Notes of black pepper and ripe plums are joined by 

wisps of violet on the nose.  A delightful complexity of 

layers of plums, cherries, boysenberry, and mulberry 

notes are joined by hints of clove and earth, then 

overlaid with tea-like tannins and a bittersweet 

chocolate.  There is a hint of sandalwood and coffee 

noticeable on the pleasant and lingering finish. Syrah 

pairs best with meals of similar weight and texture.  

Syrah with slowly braised lamb shanks with dried 

plums, apricots and raisins.  

Notes of black pepper and ripe plums are joined by 

wisps of violet on the nose.  A delightful complexity of 

layers of plums, cherries, boysenberry, and mulberry 

notes are joined by hints of clove and earth, then 

overlaid with tea-like tannins and a bittersweet 

chocolate.  There is a hint of sandalwood and coffee 

noticeable on the pleasant and lingering finish. Syrah 

pairs best with meals of similar weight and texture.  

Syrah with slowly braised lamb shanks with dried 

plums, apricots and raisins.  

Notes of black pepper and ripe plums are joined by 

wisps of violet on the nose.  A delightful complexity of 

layers of plums, cherries, boysenberry, and mulberry 

notes are joined by hints of clove and earth, then 

overlaid with tea-like tannins and a bittersweet 

chocolate.  There is a hint of sandalwood and coffee 

noticeable on the pleasant and lingering finish. Syrah 

pairs best with meals of similar weight and texture.  

Syrah with slowly braised lamb shanks with dried 

plums, apricots and raisins.  


