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CORIOLE

McLAREN VALE

2024 REDSTONE SHIRAZ

Redstone Shiraz is produced from three vineyards in McLaren Vale each contributing complexity to the final blend.
The bright fruit character from our Blewitt Springs vineyard, the savoury structure from the Coriole Estate vineyard
and the earthy richness from our vineyard in Willunga. Redstone refers to the local ironstone so common in the soils
and buildings of McLaren Vale.

Tasting notes

This is a classic McLaren Vale shiraz. A bright nose of boysenberry, black
tea, tobacco leaf, lavender and summer pudding follows through to a soft
and vibrant palate offering up plum, cherry and soft oak, with a violet lift.
The Redstone is a fruit driven shiraz made to enjoy in its youth, though will
cellar well. Tannins are soft and approachable with great fruit length.

Serving suggestion

Greek cuisine pairs beautifully with this wine... try a slow roasted lamb
shoulder generously studded with rosemary, garlic and lemon. Serve it with
torn pita, chargrilled vegetables and lashings of garlic sauce.

Winemaker says

The winemaking results in a softer, juicier shiraz, with more subtle tannins
than is typical from our Estate grown range. Aged in French oak for 12
months, this is a balanced and very drinkable style.

Technical notes

Region (GI): 100% McLaren Vale
Varietal comp: 100% Shiraz
Alcohol: 14.4%

Total acidity: 6.18 g/L

pH: 3.66

GF: 0.4 g/LL

2024 vintage

Vine growth started relatively early with cool but sunny and dry conditions,
followed by a dramatic change from mid-November 2023 to mid-January
2024. Wind and rain dictated the summer period, all irrigation was stopped
and canopy trimming and leaf plucking was required to ensure sufficient COR
light onto fruit for ripening. In late January, the rain stopped and we had a KL
prolonged dry and warm weather pattern including a mini-heatwave in
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March. Shiraz parcels looked impressive with great colour and REDSTONE
concentration of fruit. Shiraz
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