
2017 MCLAREN VALE SHIRAZ
Heirloom Vineyards was conceived in vintage 2000, when a young winemaking 
student caught the eye of a silly old wine judge. A love story ensued inspired 
by two vows: To preserve the best of tradition, the old world of wine and 
our unique old vineyards and to champion the best clones of each variety 
planted in the most appropriate sites embracing the principals of organic 
and biodynamic farming. Seven long vintages of trial and error passed before 
Heirloom Vineyards could make a wine that was fine enough to pass on to 
future generations. That is this wine.
This Heirloom Vineyards Shiraz was sourced from our neighbours the 
McMurtrie Family’s extraordinary and low yielding old vines, just adjacent to 
the Salopian Inn, where Ross McMurtrie, Vigneron was born. Hand tended 
vines, sorted bunch by bunch, naturally open fermented, with regular hand 
plunging and gentle pumping over to extract colour, flavour and tannin. Aged 
in some new but mainly 3 and 4 year one-year old French and Bulgarian oak 
barriques for 16 months.

OUR WINE NOTES 
Shiraz can be a simple sip or a symphony of the senses, a moment of 
pleasure or an eternity of contemplation. Only the poet can know, so stop 
thinking and surrender.

COLOUR
A brightly coloured wine with a reassuring opaqueness: it looks - as it proves 
to be - friendly and conversational.

AROMA
The aromatics of McLaren Vale’s Shiraz: white pepper freshly milled; white 
chocolate freshly microplaned; pstachio husks; a friendly neighbour’s plum 
tree laden at season’s first flush and a zephyr carrying that smell… A floral, 
petuna-addled nosegay. 

PALATE
Dry and long with a grainy and rolling wave pattern of gentle tannins topped 
with silky white chocolate and blackberry fruit. Licks of acid around the edges 
of fruit flavour spark much joy… A round and dry back palate is like a lightly 
starched and freshly ironed Egyptian Cotton dinner shirt waiting for a silk 
bow tie. 

OVERALL 
With its combination of restrained hedonism and kindly formality this red 
wine explains why the world loves McLaren Vale Shiraz so much, yet also 
reminds all and sundry that such wine can also be a natural statement of 
finesse and elegance at the same time. A char-grilled spatchcock quail? A 
lamb shank cooked with a hint of chilli and some star anise? A simple goat 
stew.  

Alcohol 14.5% (8.6 Standard Drinks) 

WINEMAKERS Elena Brooks & Rosie Signer 

heirloomvineyards.com.au

EST. 2004 AUSTRALIA


