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2007  McLaren Vale (60%) Fleurieu Peninsula (40%) 
%�$'	� ! $��	
�	� �
Shiraz (45%), Cabernet Sauvignon (40%), Petit Verdot (15%). 
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Deep purple with ruby hues.  
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With spicy notes of anise and cloves combined with plenty of fresh berry fruits, particularly 
blueberries and mulberries, the nose is fruit focused and primary, with only the subtlest use of oak 
evident. 
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Intense fleshy red berries and plums fill the palate, with persistent fruit flavours being  
complemented by a refreshing natural acidity and fine cedary tannins. 
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Upon release and up to 8+ years from vintage. 
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Rare steak with red wine shallots and thyme. 
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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. 
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General weather conditions in 2007 remained dry and hot with February being one of the  
hottest on record since 1861. Yields were some of the lowest in the last 10 years with growers  
reporting a harvest down by as much as 60 - 70% on some varieties. Amongst the gloom of  
low yields were some very high quality parcels of cabernet and shiraz. 

&$+�- $
��$
�&" �
Judicious use of French and American oak ensured that each individual wine batch achieved 
optimal sensory balance prior to blending. 
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 pH 3.47     TA 6.4g/L     ALC 14.5% 
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 Samantha Connew & Paul Smith 


