
V IN TAG E:  The  se c o nd ye a r  o f  the  c ur r e nt  La  N ina  c yc le  saw a  we t  winte r  a nd spr i ng 
fo l lowed by  a  mi ld  summe r  a nd a  dr y  a utumn.  Ve r a iso n wa s  two  we e k s  be hind no r ma l .  Poor 
f lowering  due  to  wi ld  spr ing  we a the r  inc luding  high  winds ,  f ro st  a nd ha i l  le d  to  lowe r  than 
desired  y ie lds .  Qua l i ty  wa s  go o d due  to  the  lo ng,  s low r ipe ning pe r io d .  A  v inta ge  to  watch!

V ITICU LTU R E and WINEMA KING:  Ta ke n fro m two  blo c k s  o f  low y ie ld ing,  unir igated 
Shiraz  p lanted  in  the  e a r ly  1990’s  by  the  pr ev io us  c usto dia ns ,  D o n a nd Ji l l  Ca nt .  The  Hardy 
b lock  has  a  southe r ly  a spe c t  a nd the  Bo r e  Ho le  b lo c k  fa c e s  Ea st .  Nur se d  a nd nur tur e d  s i nce 
purchase  in  2014  the se  b lo c k s  a r e  f ina l ly  r e a dy  to  pro duc e  a  Ko o milya  Esta te  S hir a z .

Each batch  was  hand ha r ve ste d  o n  the  12th  o f  Ma r c h .  Who le  be r r ie s  we r e  ge nt ly  se perated 
from the  rachis  and pumpe d to  o ne  o f  two  la r ge  o ld  o a k  fe r me nte r s  a c quir e d  fro m a  dear 
f r iend and the  bala nc e  to  a  sma l l  o pe n to p  s ta inle ss  s te e l  fe r me nte r.  Ge nt ly  pr e sse d  af ter  
15  days  on  skins .  Se t t le d  in  ta nk  fo r  7  days  be fo r e  tr a nsfe r  to  a  13  ye a r  o ld  28 00L French 
oak vat  for  malola c t ic  fe r me nta t io n  a nd 4  mo nths  ma tur a t io n .  Ra c ke d o nc e  a nd se nt  back 
to  vat  for  extende d ma tur a t io n .  Bo t t le d ,  unf ine d  a nd witho ut  a ddi t io ns ,  o n  the  27th  of 
September  2023 . 

FLAVOU R  PROFI LE :  F ive  spic e  duc k ,  ho is in  sa uc e ,  sa fro n ,  tume r ic ,  ta gine ,  b lo o d plums and 
s ignature  s l i t  red  wo o d .  A  de l ight ful  r e tur n  fo r  a n  o ld  favo ur i te .  The  f lavo ur s  a r e  f r e sh  and 
v ibrant  and the  aro ma s highly  pe r fume d with  quinc e  po a c he d in  i ts  own syr up,  se a  spray 
and cherry  b losso m.

STRU CTU R E and TEX TURE:  The  ta nnins  s ta r t  mid-pa la te  a nd c a r r y  a  f ine  pe nc i l  shavi ng 
f lavour.  The  textur e  bui lds  a nd jo ur neys  a c c ro ss  the  ba c k  pa la te  de l ive r ing  a  ju ic y,  suppl e 
f in ish .  The  length  bui lds  a nd laye r s  showing pe digr e e  a nd c la ss  wi th  a  te nsio n  tha t  speaks 
of  the  worlds  great  me dium bo die d  r e d  wine s .
 
CELLAR IN G :  Ten ye a r s  in  a  c o o l  c e l la r  wi l l  de l ive r  a  p le a sing  r e sul t  but  ve r y  go o d drnki ng 
r ight  now. 

www.pannell.com.au

“These wines have strength, intensity, and glorious grape tannins, which wind the palate together, almost like a 
double helix. The complex structure pulls you straight through. They illustrate what I’m hoping modern McLaren Vale 
wine will be, which  harks back to a tradition of what it looked like in the 1960s, without all the artifice of winemaking.  
Above all, these wines look and taste, Koomilya”. - Stephen Pannell

Alcohol 14%    |    pH 3.58  |    Total acidity 5.9  |  Total Sulphur 54ppm 


