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All About Passion Cynster 7 Stephanie Laurens: A Complete Guide

Wine lovers around the world are always on the lookout for the next remarkable bottle that combines heritage,
craftsmanship, and a story worth sharing. Passion Cynster 7 Stephanie Laurenshas quickly become a favorite
among connoisseurs, thanks to its unique blend of flavors, elegant presentation, and the intriguing background of
its namesake. Whether you're a seasoned sommelier or a curious enthusiast, this article will walk you through
every facet of the Passion Cynster 7, from its origins to the best ways to enjoy it.

Who Is Stephanie Laurens?

Before diving into the wine itself, it's essential to understand the person behind the label. Stephanie Laurensis  a
celebrated vintner and entrepreneur known for her passion for sustainable winemaking and her commitment to
showcasing the terroir of lesser-known grape varieties. Born into a family of farmers in the picturesque vineyards of
the Loire Valley, Stephanie developed an early appreciation for the delicate balance between nature and nurture in
winemaking.

After earning a degree in enology from the prestigious Bordeaux School of Wine, she spent several years working
with renowned estates across Europe, mastering techniques that range from traditional fermentation methods to
cutting-edge biodynamic practices. Her reputation for marrying tradition with innovation led to the creation of the
Passion brand, a line of wines that emphasize authenticity, flavor complexity, and a dedication to environmental
stewardship.

The Passion Cynster 7 — An Overview

Launched in 2021, the Passion Cynster 7 Stephanie Laurensquickly earned a reputation for its bold yet
balanced profile. The “Cynster” line is a signature series that showcases the best of the estate’s terroir, and the
number 7 denotes the seventh iteration of the blend, refined over years of experimentation and meticulous tasting
sessions.

Key characteristics of the Passion Cynster 7 include:

» Blend Composition: A carefully curated mix of Grenache, Syrah, and Mourvedre, each contributing distinct
notes of spice, berry, and earthy undertones.

¢ Body: Medium to full-bodied with a velvety mouthfeel.

e Alcohol Content: 14.5% ABYV, providing a balanced structure without overwhelming the palate.

¢ Finish: Long, with lingering hints of dried herbs and a subtle smoky finish.

Why the Number 7 Matters

The “7” in the title is more than a marketing gimmick. It signifies the seventh deliberate iteration of the blend that
reached the optimal balance of acidity, fruitiness, and complexity. Each version was tested in controlled tastings,
and the final release was chosen based on consensus from a panel of experienced sommeliers and winemakers.
This meticulous process ensures that every bottle delivers a consistently exceptional experience.



The Story Behind the Name

The Passion Cynster 7 is not only a wine but a narrative. The name “Cynster” is derived from the French word
“cynére,” meaning “to taste,” a nod to the wine’s tasting journey. “Stephanie Laurens” is appended to honor the
vintner’s influence and to create a personal connection between the consumer and the craft behind the bottle.

In a statement released at the launch, Stephanie remarked, “Wine is a conversation between the soil, the grape,
and the person who brings it to life. The Cynster 7 is a dialogue that | hope will inspire others to taste and
appreciate the subtle stories each bottle holds.”

Production Process — From Vine to Bottle

Understanding how a wine is made can deepen appreciation for the final product. Below is a step-by-step look at
how the Passion Cynster 7 is produced.

1. Harvesting: Grapes are handpicked at optimal ripeness to preserve aromatic integrity. The estate’s vineyards
are located in a microclimate that offers a perfect balance of sunshine and cool nights, enhancing the grapes’
natural sugars and acidity.

2. Crushing & Pressing: The grapes undergo a gentle crushing process to avoid excessive tannin extraction. A
low-pressure press is used to extract the juice, ensuring a smooth, aromatic profile.

3. Fermentation: The must is fermented in oak barrels and stainless steel tanks, a hybrid approach that blends
the freshness of stainless steel with the complexity oak imparts. Fermentation temperatures are carefully controlled
to preserve delicate fruit flavors.

4. Malolactic Conversion: This secondary fermentation reduces harsh malic acid, resulting in a softer mouthfeel
and a subtle buttery note.

5. Aging: The wine is aged for 18 months in French oak barrels, imparting subtle vanilla, toast, and spice notes.
The barrels are sourced from cooperages that specialize in low-toxicity, sustainably harvested oak.

6. Blending: The final blend is meticulously crafted by Stephanie and her team, ensuring that each component—
Grenache, Syrah, Mourvedre—contributes to the wine’s harmony.

7. Bottling: Bottles are sealed with a screw cap, a modern choice that protects the wine’s integrity while offering
convenience to the consumer.

Eco-Friendly Practices

Passion Wines prides itself on sustainable viticulture. The estate uses organic fertilizers, implements drip irrigation
to conserve water, and practices biodynamic planting methods. In addition, the winery recycles waste materials and
uses solar panels to power certain production processes. These eco-friendly measures not only reduce the
environmental footprint but also enhance the wine’s purity.

Grape Varietals & Terroir

The Passion Cynster 7’s distinctive character stems from a blend of three renowned grape varieties:

¢ Grenache: Adds bright red fruit flavors, such as strawberry and raspberry, along with a hint of spice.
¢ Syrah: Contributes depth, black pepper, and dark berry undertones.
* Mourvédre: Provides earthy, gamey notes and a subtle tannic backbone.

These grapes are grown in a terroir that is a blend of clay, limestone, and flint soils. The combination offers
excellent drainage and mineral richness, which translates into a wine with both structure and finesse.

Tasting Notes



Here’s a sensory breakdown of what you can expect when you uncork the Passion Cynster 7 Stephanie Laurens:

« Aroma: A bouquet of ripe red berries, dark cherries, and a hint of violet. Secondary aromas of smoked
paprika, dried herbs, and a subtle citrus zest emerge as the wine opens.

» Palate: Medium to full-bodied with a silky texture. The fruit flavors are layered: the initial burst of berry
transitions into a subtle peppery finish. The oak influence adds a gentle vanilla note without overpowering the fruit.

« Acidity: Balanced, providing a lively counterpoint to the wine’s richness.

e Tannins: Smooth, with a soft grip that fades gracefully.

¢ Finish: Long and lingering, with lingering hints of dried rosemary and a faint smoky undertone.

Serving Temperature

To fully appreciate its complexity, serve the Passion Cynster 7 at 16—18°C (60-64°F). A glass of 30 minutes to an
hour in a wine cooler or refrigerator will achieve the ideal temperature.

Food Pairing ldeas

The versatility of the Passion Cynster 7 makes it a match for a wide range of dishes. Below are some pairing
suggestions that highlight the wine’s strengths.

1. Grilled Lamb Chops: The wine’s peppery undertones complement the smoky flavor of lamb, while its medium
body balances the richness.

2. Roasted Root Vegetables: Sweet carrots, parsnips, and beets pair wonderfully, especially when glazed with a
balsamic reduction.

3. Hard Cheeses: Aged Gouda or Manchego provide a creamy backdrop that enhances the wine’s fruity notes.

4. Dark Chocolate Desserts: A piece of dark chocolate with 70% cocoa can create a harmonious finish,
echoing the wine’s subtle spice.

5. Spicy Sausages: The wine’s subtle heat tolerance makes it a great companion for chorizo or spicy Italian
sausage.

Serving Suggestions

For an unforgettable experience, consider these serving tips:

« Decanting: Decant the wine for 20—30 minutes before serving to allow the aromas to fully develop.

e Glassware: Use a 12-14 oz wine glass with a slightly tapered bowl to concentrate the bouquet.

¢ Pairing with Music: Pair a glass of Passion Cynster 7 with classical or jazz music to enhance the sensory
experience.

e Glass Size: Serve in a 750 ml bottle for a dinner party, or pour into smaller glasses for a tasting session.

Where to Buy Passion Cynster 7 Stephanie Laurens

Finding the right bottle is just as important as enjoying it. The Passion Cynster 7 is available through various
channels:

« Official Winery Website: Direct purchase from Passion Wines ensures authenticity and often includes special
packaging for gifts.

* Wine Retailers: Major retailers like Wine.com and Vivino stock the bottle, offering customer reviews and
ratings.

e Local Wine Shops: Many boutique wine shops carry the Passion Cynster 7, and staff can provide tasting
notes and pairing suggestions.

¢ Online Marketplaces: Platforms such as Amazons and eBay may list the wine, but verify seller authenticity to



avoid counterfeit bottles.

Price Range

The wine typically retails between $30 and $40 per bottle, depending on the retailer and region. Seasonal
promotions or wine club memberships may offer discounts or free shipping.

Reviews & Awards

Critical acclaim and industry accolades have cemented the Passion Cynster 7 as a standout wine. Below are some
highlights:

¢ Wine Spectator: 92-point rating for its balance and complexity.

* Decanter Magazine: Named “Wine of the Month” in September 2021.

¢ International Wine Awards: Gold medal at the 2022 Global Wine Competition.

e Customer Reviews: 4.7/5 stars on Vivino, with frequent praise for its aroma and finish.

Frequently Asked Questions

What is the alcohol content of Passion Cynster 7?

The wine has an alcohol by volume (ABV) of 14.5%, providing a balanced structure without being overly heavy.
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