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CATAPULT SHIRAZ

The late rebuilder of Wirra Wirra, Greg Trott, saw many of his unusual dreams realised at Wirra
Wirra. One vision that never quite became a reality in his time was the building of his very own
catapult. Posthumously a medieval siege machine was built in Trott’s honour, which is why a
fully operational trebuchet sits on the Wirra Wirra lawns ready to fire off watermelons! Bonus
points for anyone who can articulate the difference between a catapult and a trebuchet.

VINTAGE COLOUR
2023 Crimson with a bright purple hue
REGION BOUQUET
McLaren Vale Bright mulberry and raspberry with
alovely nutmeg and allspice layer
GRAPE VARIETIES
Shiraz fIRRA WIRR/
PALATE
The palate is dense with vibrant
VINEYARD . ) fleshy blue fruits and mulberry
Catapult Sh[raz Isa §§Iect|on Of compote and a background of
top performing certified organic baking spices. Refined cocoa
Shiraz sites from across the powder tannins finish off the
McLaren Vale region. wine with style
McLaren Vale is a pioneer of
organic viticulture in Australia, FOOD MATCH
made possible by idyllic Braised beef cheek G —
conditions and dedicated -
growers.
OAK MATURATION DRINK = g = EEN i
CERTIFIED ORGANIC
?n%istgged French oakfor 12 Fromrelease and over SHIRAZ
the next 10 years
TECHNICAL DETAILS WINEMAKERS
pH3.57 Emma Wc_>od
T.A.6.6g/L éelly th\allllngton
ALC 14.5% racevang
VINIFICATION

The organically grown fruit was gently crushed and destemmed en route to
the fermenter. Early temperatures were maintained at 20-220C, rising to 25-
28 degrees at peak of ferment. In general, ferments were pumped over two to
four times daily to assist flavour and colour extraction. Nearing completion
pump-overs were reduced to once or twice daily to keep the cap moist. Close
todryness, wine was drained from the fermenter and the remaining skins were
pressed. Wines completed their secondary malolactic fermentation in tank
then filled to oak with barrel selection and maturation times tailored to each
parcel —those showing a more powerful structure receiving alonger QINEGROY,
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