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The Holy Thirst

Vintage Region Sub Region
2016 McLaren Vale McLaren Vale

Grape Variety
Cabernet Sauvignon, Shiraz

Colour
An intense dark red with crimson edges.

Bouquet
Vibrant and highly aromatic, this is a tangle of Cabernet and Shiraz characters. Early bright 
raspberry, plum and dried thyme moves on to lifted blackcurrant, deep floral notes and 
blackberry along with cedar and polished leather.

Palate
A core of bright red and black fruits is balanced by notes of cedar, earth and leather. Powdery 
tannins that run the length of the palate, providing power and elegance to a structure that is 
long, precise, layered and seamless.

Drink
Can be enjoyed upon release, but will live for 25+ years with careful cellaring.

Food Match
Beef Wellington. 

Vineyards
Wirra Wirra sources fruit from a combination of owned vineyards and premium McLaren Vale 
growers. The blend of individual vineyard and sub-regional characteristics is the key to the 
resulting style. Blended from a combination of old vine McLaren Vale sites ranging from 45 to 
over 80 years - typically low in vigour, producing modest yields of intense fruit. Soils range from 
deep sands over ironstone, riverbed shale with loam to red clay loam over limestone.

Oak Maturation
Wine from each vineyard/block was individually assessed for barrel selection and matured 
for an average of seventeen months in French Bordeaux barriques prior to blending. New oak 
consisted of 30% of the blend. The balance was a combination of 2– 4 year old barriques.

Vinification
Individual vineyard parcels were picked separately at a point of optimal flavour ripeness and 
freshness. Each of the two-tonne open ferments were tasted twice daily to determine the level 
of hand plunging and maceration required during fermentation. At the required level of tannin 
and fruit extraction, with a level of texture and complexity that best expressed the individual 
vineyard/fruit character, ferments were basket pressed with winemakers making the ‘press cut’ 
at the first sign of tannin hardness.

Technical Details Winemaker
pH  3.55    T.A.  6.7g/L    ALC  14.5% Paul Smith

How a religious ordination who owned a winery came to promote abstinence from alcohol is a story in 
its own right and too long to tell here. But the fact that they were also linked to our Angelus Bell was 
inspiration enough to name our first flagship Cabernet Shiraz blend The Holy Thirst. We selected a 
parcel of cabernet sauvignon destined for The Angelus and a shiraz ear marked for RSW and matured 
each separately in French oak barrels for 19 months before blending for style, balance and an eternal life. 
Just 468 bottles made.
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