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Chook Block

Vintage Region Sub Region
2016 McLaren Vale McLaren Flat

Grape Variety
Shiraz (100%)

Colour
Garnet with a bright crimson edge.

Bouquet
Deeply fruited with blackberry, liqueur cherry, mulberry and satsuma plum. Floral notes, 
5-spice and licorice are also present here, along with dark chocolate, toast, cedar and tar.

Palate
Generous and seductive fruit is balanced by oak influence and maturation qualities of leather 
and tobacco, as well as baked earth and dried thyme. A brooding palate, velvet tannins add 
substantially to the texture and weight. A wine of richness, depth, complexity and polish.

Drink
From an elite vineyard block in the prime of its maturity, and the very strong 2016 vintage, 
cellaring potential is a given. Drink in its youth after 5 years, and enjoy over the following 20 
years.

Food Match
Wagyu, mushroom and herb pie.

Vineyards
Wirra Wirra hand picks the fruit for our Chook Block Shiraz from our single Chook Block 
vineyard which was planted in 1960. The soil type is bleached sand topsoil over subsurface 
sandy loam with red brown impervious clay and patches of limestone.

Oak Maturation
19 months in small French oak, of which 40% is new.

Vinification
Harvested at optimal tannin and flavour ripeness. Cold soaked to extract maximum colour 
without the presence of alcohol. The ferment was tasted twice daily to determine the level of 
hand plunging and maceration required during fermentation. At the required level of tannin 
and fruit extraction the ferment was basket pressed with winemakers making the press cut at 
the first sign of tannin hardness. After pressing, the wine was transferred directly to individually 
chosen barrels before completing malolactic fermentation (MLF). Following MLF, and every four 
months thereafter, the wine was racked and returned. Prior to bottling, the wine was lightly egg 
white fined and minimally filtered.

Technical Details Winemaker
pH  3.66    T.A.  6.32g/L    ALC  14.5% Paul Smith

From Wirra Wirra’s own biodynamically farmed Chook Block Vineyard planted in 1960, there comes 
from time to time very small parcels of exceptionally intense, high quality fruit.  In the very best years 
this fruit is vinified separately to create wines of unique interest, they are released in tiny quantities under 
this simple and unpretentious label…  Chook Block. Initially crafted from the great 1998 vintage, Chook 
Block takes its name from one of Greg Trott’s original broiler chicken sheds, adjacent to the vineyard 
itself. To date we have produced six acclaimed vintages – 1998, 2002, 2006, 2010 and 2014  - with 112 dozen 
of this 2016 vintage released in September 2019. 

14/08/2019


