
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:  A  s ingle  b lo c k  S hir a z  f ro m 50 ye a r  o ld  v ine s  grow n on 
ancient ,  dark-grey  s la ty  s i l ts to ne  r ic h  in  i ro nsto ne  r ubble ,  fa c ing  so uthwe st  a t  a n  a l t i tude 
of  120m.  The  JC  Blo c k  is  na me d fo r  Ji l l  Ca nt ,  the  pr ev io us  c usto dia n ,  a nd wa s  the  f i r s t  b l ock 
Stephen worked dur ing  his  te nur e  a s  Ha r dy’s  c hie f  r e d  wine ma ke r.

Hand harvested  o n  the  16th  o f  Ma r c h .  Who le  be r r ie s  we r e  ge nt ly  se pe r a te d  fro m the 
rachis  and pumpe d to  a  sma l l  s ta inle ss  s te e l  fe r me nte r.  Ge nt ly  pr e sse d  a f te r  spo nta neous 
fermentat ion  and 15  days  o n  sk ins .  Se t t le d  in  ta nk  fo r  36  days  be fo r e  tr a nsfe r  to  a  4   year 
o ld  1000L French o a k  va t  a nd two  Fr e nc h o a k  punc he o ns  fo r  ma lo la c t ic  fe r me nta t ion  and 
6  months  maturat io n .  Ra c ke d o nc e  a nd se nt  ba c k  to  va t  a nd punc he o n fo r  the  ba la nce  of 
maturat ion .  Bot t le d ,  unf ine d ,  o n  the  27th  o f  Se pte mbe r  2023 . 

FLAVOU R  PROFILE :  The  mo st  f r ui t  dr ive n  o f  the  tr io,  do e s  no t  inha le .  Quinc e  pa ste ,  vani l l a 
bean ,  a  whole  heap o f  b la c k  fr ui ts ,  c ho r izo,  pa pr ika ,  r e d  c ur r a nt  je l ly  a nd hic ko r y.  In  a l l 
the  b lackness  the r e  is  sudde nly  a  r e d  l ight  f ro m within  a nd exo t ic  Vie tna me se  f lavours 
emerge .  The  f in ish  r eve a ls  ye t  mo r e  fr ui t  a nd i t ’ s  d i f f ic ul t  to  p ic k  just  o ne :  b la c k  c urrant , 
quince ,  rhubarb  and bla c k be r r y.

STRU CTU R E and TEX TURE:  Int ia l ly  de l ic a te  a nd pr e t ty  but  the n the  ta nnins  expa nd and 
blossom s lowly  ope ning a nd sha pe d l ike  a  c a me l ia  wi th  ma nt  pe ta ls .  Inte snse  but  svel te , 
pure  and poised .  A  c o mple te  wine .

CELLAR IN G :  Set  up  fo r  a  lo ng l i fe  in  a  c o o l  c e l la r  t r y  15  p lus  ye a r s .  Be st  de c a nte d  a n  hour 
before  dr inking.

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 3.47  |    Total acidity 6.3  |  Total Sulphur 58ppm 


