Episode 22 – Syrah/Shiraz: Same Grape, Different Styles
Hi! I’m Marc, and this is WINE IN SMALL SIPS.
Last time, we explored the many faces of Riesling—from bone dry to dessert-sweet. 
Today, we’re jumping back into red wine territory with one grape that often wears two names and shows off two personalities: Syrah—or should I say, Shiraz.
Yes, they’re the same grape. But the style shift between them is dramatic. One leans savory, smoky, and structured. The other goes bold, juicy, and fruit-driven.
In this episode, we’ll look at how Syrah transforms depending on where it’s grown, how to tell which style you’re picking up, and why it might just be one of the most versatile reds you’re not drinking enough of.
Let’s get into it.

Same Grape, Two Worlds
Syrah was born in France’s Rhône Valley, where it’s been part of the wine story for centuries. 
When it traveled to Australia, it picked up a new name—Shiraz—and a whole new personality.
Generally speaking, Syrah means Old World restraint: pepper, smoke, structure. Shiraz, especially from Australia, leans toward big fruit, ripe tannins, and plenty of spice. 
But don’t take the labels too literally. 
There’s no rulebook, and the only way to know for sure is to understand the region—or better yet, taste it yourself.

What It Tastes Like
Think of Syrah as the savory side of the grape. It gives you blackberry and black pepper, with smoky, meaty undertones and sometimes that briny olive note that makes it such a natural with lamb. 
Shiraz, on the other hand, brings a warmer, more generous flavor set—ripe plums, blueberry compote, chocolate, a hint of vanilla, maybe even licorice.
It’s the same grape, but the growing conditions change the conversation. A cool Rhône hillside whispers restraint. A sunny Barossa vineyard turns the volume all the way up.

Why It Matters
Because Syrah/Shiraz adapts to what you’re eating and what you’re in the mood for.
When lamb chops are on the grill, a Northern Rhône Syrah with its pepper and smoke feels like it was built for the job. When you want something lush and fruit-packed for ribs or brisket, an Australian Shiraz doesn’t hold back. And if you’re looking for cellar-worthy value, Washington State or Chile can give you complex Syrah at prices that still make sense.
Cabernet and Pinot may grab the spotlight, but Syrah is the quiet powerhouse—serious wine, often underpriced for what it delivers.

Exploring the Styles
Take the Northern Rhône. A glass of Crozes-Hermitage or Saint-Joseph will wrap you in dark fruit, black olive, and pepper, with a savory backbone that speaks of centuries of tradition.
Now jump to Barossa in Australia, where Shiraz practically bursts with blackberry jam, spice, and chocolate richness. It’s bold, confident, and tailor-made for BBQ.
Head south to McLaren Vale and you’ll find Shiraz with a different edge—plums and mocha flavors wrapped in a minty freshness, showing ripeness without losing its balance.
Across the world in Washington State, Syrah often carries smoky notes of bacon fat and herbs layered over raspberries—complex wines that age beautifully and don’t break the bank.
And then there’s Chile and South Africa, where Syrah takes on mineral edges and dark berry fruit, giving you serious character at weeknight-friendly prices.

Common Myths
Some folks still think Syrah and Shiraz are different grapes. They’re not. Just different names, different expressions.
Others assume Shiraz always means a heavy, overripe wine. Not true—go to cooler regions like Heathcote or Adelaide Hills and you’ll find plenty of finesse.
And Syrah? People sometimes write it off as too heavy. But in the right climate, it’s medium-bodied, elegant, and layered.

A Quick Way to Think About It
Here’s the simple way to remember: Syrah is structure, Shiraz is spice.
Both are medium-to-full-bodied, both come with tannins that can firm up nicely, and both make friends easily at the dinner table—especially with grilled meats, mushrooms, sausages, and aged cheese.

Wine Enthusiast Alert
In the Northern Rhône, Syrah sometimes gets co-fermented with a splash of Viognier—a white grape that brightens the aromatics and deepens the color. 
In Australia, the most celebrated Shiraz wines often come from single vineyards, with bottlings like Henschke’s “Hill of Grace” standing as icons of the style.
And don’t underestimate how long these wines can age. A well-made Syrah or Shiraz can sit in the cellar for 10 to 20 years, evolving into leathery, smoky, herb-laced complexity.
This split identity isn’t unique either. Pinot Grigio and Pinot Gris, Tempranillo and Tinta Roriz, Grenache and Garnacha—all show how the same grape wears different clothes depending on where it lives.

Try This
Grab two bottles—say, a Syrah from the Northern Rhône and a Shiraz from Barossa. Pour them side by side. One grape, two voices, two very different stories. That’s when it clicks.

On the Next Sip…
Coming up in Episode 23: Pinot Grigio/Pinot Gris—light, lively, and perfect for warm weather. Same grape, two names again, but with a crisp, refreshing twist.
Until then, don’t overlook Syrah or Shiraz. It may not shout like Cabernet or seduce like Pinot, but it will surprise you with depth, power, and value. 
Sometimes the most rewarding wines aren’t the loudest in the room—they’re the ones waiting for you to notice. Cheers.
