“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

PLACE
At the end of Amery Rd sits a beautiful 80 acre property,
established in the late 19th Century. The vineyards are
surrounded by native bush land and are nestled amongst the
forest, an important factor in moderating the climate. Home to
three different soil types and a micro-climate that gives this
property a unique geological and viticultural foot print.

VITICULTURE & WINEMAKING
Sourced from a block between the JC and DC blocks on Koomilya’s
South East facing slope planted by Jill and Don Cant in 1975 and
machine pruned for over 25 years. I have slowly worked the vines
back from poor health since purchase in 2012 and it is now one of
the few Cabernet Sauvignon blocks in McLaren Vale to be ‘Cane
Pruned’.
Planted to the old McLaren Vale clone; an extremely low-yieding,
small bunched and small berry clone producing extraordinary
wines. The Cabernet Sauvignon from Koomilya has consistently
contributed to many trophy winning wines including two ‘Bushing’
trophies since 2016.
Hand Harvested on the 12th March, ten days on skins before a
gentle press and sent to French oak puncheons for malolactic
fermentation and maturation. Bottled on the 28th of November
2017 after nineteen months in barrel.
VINTAGE
A vintage of distinct halves. Winter & Spring were exceptionally dry
& warm, with irrigation beginning earlier than i can ever recall.
However, a number of rainstorms quickly changed everything
replenishing soil moisture and setting up for a mild harvest. The
interesting thing about 2016 is the profound tannin and the similarity to 2006 and 1996.

AROMAS- Typical cassis and red currant to start then bramble finishing with sumac, Za’atar, rose hip, cranberry and mahogany
PALATE-Perfectly ripe cabernet with no herbaceous character. An open knit palate, generous and opulent without being
overdone. Fine tannins beautifully resolved that carry the finish well over the horizon.
FOOD- Sirloin Steak and Thinly Cut Chips with Bearnise Sauce
WINE ANALYSIS- Alcohol 14% | pH 3.54 | Total acidity 7.5 g/L
CELLARING- Drinking well now, and will cellar for up to 15 years.

