024 DUNE TIRARI

Our TIRARI is a vibrant medium bodied red. In
2024 it is made from touriga, mataro,
negroamaro with a dash of grenache, with 12
months in seasoned French hogsheads prior to
bofttling.

Bright and red fruited, white pepper, rosehip,
cherry, damson plum, amaro bitter herbs and
chinotfto. Palate is fine and bright, punchy acid
and lovely feathery tannin, lively and fresh with
an array of sour red fruits, pomegranate,
blackcurrant and fresh floral notes.

Comp: Touriga (35%), Mataro (30%), Negroamaro
(30%), Grenache (5%)

Region: Blewitt Springs sub-region, McLaren Vale
Alc: 12.b%

pH: 2.b4

TA: 5.4 g/L

VINTAGE 2024

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 light onto fruit for ripening. In late
January, the rain stopped and we had a
prolonged dry and warm weather pattern
including a mini-heatwave in March. Our red
varieties all performed well with nice even crops
showing great fragrance and purity.



