| IRRA WIRRA I

CHURCH BLOCK SHIRAZ

Ever since the first release from the 1972 vintage, Church Block blends have been synonymous
with great McLaren Vale red wine. Early wines were sourced from a neighbouring vineyard
which ran adjacent to a small Bethany Church. This is the inaugural release of a single variety
Church Block - highlighting Shiraz, which has been a part of every Church Block since 1972.

VINTAGE COLOUR

2023 Purple with a bright ruby hue

REGION BOUQUET

McLaren Vale Ripe red plum with alayer of star
anise, cardamom and five spice.

GRAPE VARIETY | -

Shiraz F 9
PALATE JIRRA WIRR:
Balanced and generous with P —

VINEYARD rippling plummy fruit,

Sourced from multiple sites charcuterie, savoury herbs and

across the diverse McLaren Vale velvety tannins. A serious and

region. varietal Shiraz.
FOOD MATCH

OAK MATURATION Home cooked Lasagne

Matured in a combination of
American and French Oak for
12 months. 8% new oak.

DRINK

Fromrelease and over

the next 10 years
TECHNICAL DETAILS WINEMAKERS
pH3.63 Emma Wood
T.A.6.4g/L Kelly Wellington
ALC 14.5% Grace Wang
VINIFICATION

Fruit was gently crushed and destemmed en-route to the fermenters. Early
temperatures were maintained at 20-22°C, rising to 25-280C at peak of
ferment. In general, ferments were pumped over two to four times daily to
assist flavour and colour extraction, as well as spreading heat through the
cap and body of the ferment. Near completion, pump-overs were reduced to
once or twice daily to keep the cap moist until each wine was press ready, at
which point wine was drained from the fermenter and the remaining skins
pressed to tank. Secondary malolactic fermentation was completed in tank
or barrel, with oak selection and maturation times tailored to each parcel of
wine —those showing a more powerful structure receiving alonger
maturation time on oak before blending.
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