McLAREN

WIRRA WIRRA

2006 McLaren Vale

Shiraz (100%)

Deep plum with garnet rim.

Lifted plums and blueberries fill the aroma with subtle violets and perfume notes. Smoky oak and
savoury characters add a wonderful complexity to the fruit character.

The palate is mouth filling with rich plums and black cherry fruits. Fine cedary oak with aniseed
and dark chocolate add layers to the fleshy red fruits. A wine with great balance of power and
style.

Upon release and up to 10 - 15 years from vintage.

Roasted eye beef fillet with mushroom and red onion.

Wirra Wirra sources fruit from a combination of owned vineyards and premium McLaren Vale
growers. The blend of individual vineyard and sub-regional characteristics is the key to the
resulting style.

A dry winter, followed by heavy rains in spring, resulted in vines with healthy, balanced canopies
on moist soils. A mild, early summer leading into a warmer period during verasion stopped
vegetative growth, allowing vines to channel energy into the fruit.

The hot weather caused some stress in late summer, but balanced vines had shown great
resilience and the highest potential across the region.

Each vineyard batch was matured separately in oak for 22 months prior to blending. Of the final
blend, 95% of wine was stored in French oak and the remaining 5% in American oak barrels. New
oak consisted of 70% of the blend.

pH3.51 TA6.4glL ALC 14.5%
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