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‘MIRRORS’

Stats

Grapes: 100% Zinfandel

Vineyard: The Wilson Vineyard -

Polish Hills sub-region

Vine Age: 18-years-old

Soil Type: Grey loam over limestone

Viticulture: Practicing Organic

Fermentation: Native in open top

stainless-steel tanks (20% whole-

cluster)

Skin Contact: 8 days

Aging: 6 months in a single neutral

300L French barrique

pH: 3.38

Total Acidity: 6.8 g/L

Total SO2: 30 ppm

Total Production: 30 cases

Reviews

Bink | 91 points

About

The high altitude reaches of Polish Hill in the Clare Valley are renowned for Riesling and

Shiraz, but not for a variety such as Zinfandel that begs for heat. This will not show up on

the Master Sommelier blind tasting exam for sure! The early picked, organically farmed

Zinfandel is akin to drinking a cherry coke on a hot summer day. Koen wanted to harness

the fruit intensity by using a large proportion of stems, given how green they were. ‘Mirrors’

is ‘reflective’ of this being the antithesis of the norms for Zinfandel.

The bunches were handpicked and primarily destemmed, leaving a fifth whole-cluster. The

whole bunches were placed at the bottom of a single stainless fermenter with the individual

berries on top. The fermentation kicked off without any crushing of the fruit after three days

and then gentle hand plunging ensued for an additional five days. The wine was racked to a

single old, 300L French barrel where it finished fermentation and maturation. After six

months it was racked to tank, hit with a 24ppm sulfur addition and bottled without fining or

filtration.

Tasting Note

Medium bodied style of Zinfandel. Notes of raspberries, blackberries and figues in nose.

Broad mouthfeel with a joyous play between soft gentle tannins and fruit/spice components.
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