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Sunrise over the Old Block
on picking day, March 2018




VINIFICATION
e eeccccccccccsssscsssscccccsssssssssccns
HANDPICKED, destemmed and berry sorted with
alight crushing into a temperature controlled open
fermenter. Cold soaked at 5-8C for 3 days. The must
is allowed to warm up, and a ferment begins with
indigenous yeasts. There are no sulfur, tannin or acid
additions. Spends an average of 10 days on skins, with
a pump over and plunge per day, progressing to just

plunging the cap towards the end of fermentation.

Ataround 1 baume, the must is basket pressed, and
run into 35% new and 65% 3rd use French hogsheads
(300L). Indigenous malo-lactic fermentation takes
place in barrel. Once malo is complete the wine

is racked offgross lees, sulfur added and barrels
topped for storage. The wine is racked a couple of
times per year, spends approx. 24 months in barrel

and is then blended and bottled without fining.
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Silky and hedonistic’
NICK STOCK




THE 'OLD' BLOCK
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SHIRAZ VINES were originally planted on the
Taranga property in the early 1840’s, as part of a
mixed farming enterprise by H]’s great grandfather,
William Oliver. By the 1940’s the now 100

year old unirrigated bush vines were becoming
uneconomical for the farm. Soin 1948 HJ took
cuttings from the original vines, and rcplénted
2.55Ha of bushvine Shiraz, which became known
as the ‘Old’ block amongst the family.

SoiLs: 1-1.5m deep sandy loam over solid limestone
CLONE: Unknown, colloquially ‘Oliver’s Old’
TRELLIS: None, bush vines

PRUNING: Spur pruned by hand

IRRIGATION: Drip irrigation installed in 1988
P1cKING: Hand pxckcd A
VINEYARD: 88 vines pcr 0 A 265Ha

" FARMING METHOD: Orgahically farmed

(not ceruﬁcd) Sustainable"Winegrowing Australi
McLaren Vale member , * " b :
FruIT SUPPLIED TO: Qliver’s Tatanga & Penfol

A super-preminm delight
cmﬁm’ ﬁom old vines ﬁm’t.’

" TONY LOVE
¢
% ‘
TR . \
; oy
W 3 . t
» ' \
R d
450 ) R
\ ~ |" N ! \
“ 1 ~ I'.l/
t X o 4 ]



. i

Y

FuLLy MATURE
At its peak and ready to drink

in the next year

o
NTAGE CHART

SEMI MATURE
Drinking well now, but will

continue to improve

ON 2018

007 : 2008

STILL YOUNG & FRESH
Will benefit from further time

in the cellar if you can wait
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Tisck some away. . .

MIKE BENNIE




BERT OLIVER 1922 — 2001
HJ OLIVER was alover and a fighter. He fought to win
the affections of his sweetheart Marjorie, before serving
in WWIL He then fought to realise his vision of seeing
the “Taranga’ property produce only high quality grapes.
This commenced with the planting of the ‘old block®
Shirazin 1948 - the same McLaren Vale vines that form

the base of this reserve Shiraz today.

Bertin hisMcLaren Vale #

cricketing attire circa 1938
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Ewmp/m:y mnits /fﬂg//) and balance,
itwill dez/e/o/) ﬁ)r ages, gigz'ven the chance.
JEREMY OLIVER

Taranga Farmhouse 1 975






