
“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

VINTAGE: Mostly joyous but not without its challenges. Good winter rain led to 
strong growth with good cover in the mid row and under vine well into summer. 
Nervous expectation after two low yielding years muted conversations about 
the potential for a good year right up until harvest. No disease pressure, good 
canopies and plentiful bunches lead to a long ripening season. Some varieties 
tested patience and drew out vintage well into May. The greatest challenge was 
finding enough hours in the day and enough hands to help with harvesting the 
plentiful and perfectly ripe fruit. 

FLAVOUR PROFILE: It’s never easy to describe the assault of aromas and flavours 
from the JC block Shiraz. For Stephen, it’s the true indication of a great wine. The 
aromas seem to be everywhere all at once. Signature iodine, split red wood, clove, 
bay and dark cherries in syrup are backed up by Ribena, red liquorice, toasted rye 
and freshly ground black pepper.

STRUCTURE and TEXTURE: Powerful tannins supported by the ferruginous flavours 
typical of Upper Tintara: cocoa, bitumen, terracotta, the Aussie bush, dark red fruits 
– Ionian purple and waves of dark blue – Luxury wine that seems to expand beyond 
the confines of the palate on an unending finish.

VITICULTURE and WINEMAKING: A single block Shiraz from 49 year old vines 
grown on ancient, dark grey slaty siltstone rich in ironstone rubble, facing south-
west at an altitude of 120m. The JC Block is named for Jill Cant, the previous owner, 
and was the first block Stephen worked with on the vineyard during his tenure as 
Chief Red Winemaker at Hardys. 

Hand harvested on the 3rd of March. Gently crushed and pumped to a large old 
oak fermenter acquired from a dear friend. Gently pressed after spontaneous 
fermentation and 14 days on skins. Settled in tank for 15 days before transfer to 
a two year old 2300L French oak vat for malolactic fermentation and extended 
maturation. Racked three times and bottled, unfined, on the 28th of October 2022. 

CELLARING: An heirloom wine and classic vintage, cellar for twenty. Best decanted 
an hour before drinking.
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Alcohol 14%    |    pH 3.5    |    Total acidity 6.6  |  Total Sulphur 46ppm 

https://pannell.com.au/koomilya/

