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Gumprs’ Block

McLAREN VALE

SHIRAZ

Gumprs’ Hotel was the original name of  McLaren Vale’s favourite and most famous regional restaurant the Salopian Inn,  which sits diagonally opposite our old Vineyard on the corner of Main and Johnson’s Roads.

WINEMAKING

The McLaren Vale region produces some of the world’s great Shiraz.

This wine has been made from vines that have been owned and cared for by the Hamilton family for five generations. The oldest of these vineyards date back over 100 years.

Sourced from our “Gumprs’ Block” vineyard, the excellent quality of our shiraz is maintained through a managed stress programme that utilises the revolutionary PRD system (partial root-zone drying). This delivers the low yield and intensely flavoured small berries required for Shiraz of the highest quality. A small portion of fruit is sourced from our other McLaren Vale vineyards, to add further layers to the wine.

Fermentation took place in large static fermentation tanks, using an isolated strain of Rhone ‘Syrah’ culture. Generous portions of whole bunch component and ripe stems were incorporated to enhance colour, flavour and tannin structure. The ferment was allowed to run fairly hot and pump overs were implemented as required to extract flavour and colour. Maturation for eleven months took place in a combination of French and American oak hogsheads, before the wine was given a light egg white fining prior to bottling.

TASTING NOTE

Colour:
Deep, dark crimson, brilliant purple hue.

Bouquet:
Earthy, inky perfume with violets, ripe raspberries, pepper and mixed spices.

Palate:

Rich, ripe up-front flavours of crushed raspberry and licorice with hints of game and earthiness, tarry qualities and firm chewy tannins, a fine grained structure and length of flavour.

Cellar:

5 to 8 years.
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