
 

 

 

2009   McLaren Vale 

 
Grenache (85%) Shiraz (15%) 

Vivid crimson with a vibrant red rim.  

Lifted fresh clean nose abound with raspberry and spicy leather finishing with cedar oak and a 
hint of forest floor. 

Rounded soft mouthfeel with mid palate fleshiness balanced with a fine tannin structure. Stewed 
rhubarb and bright raspberry fruit dominate with a balance of vibrant acidity and a seamless 
fusion of natural tannin and oak. 

While attractive and easy to drink now, Grenache ages beautifully and will continue to develop 
over the next 6 to 10 years. 

Marinated quail baked in vine leaves. 

Wirra Wirra sources fruit from a combination of owned vineyards and premium McLaren Vale 
growers. The Grenache was sourced from the ‘McLaren Flat’ area and the Shiraz was sourced 

from the ‘Seaview’ subregion. 

Majority of the fruit was received late February early March of 2009, which proved to be an 
extremely hot vintage with similarities of the previous year. Each batch was kept separate and 
crushed and fermented either in stainless steel sweeping arm or open fermenters. ICV Grenache 
yeast was added once warmed to 20 + degrees to aid in the fermentation process. A program of 
pump overs and plunges over 24 hours until the ferment was complete were conducted to extract 
the desirable amounts of colour and tannins from the skins. Most batches took 6 weeks for the 
wine to become completely dry of sugar.

Wine was matured in three and four year old French oak puncheons.  

pH  3.47    TA 6.9     ALC 14.0% 
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