Pinot Noir 2017
BLACK PLUM

•

BERRIES

•

CASSIS

•

DUTCH LICORICE

A cool and wet spring followed an above average rainfall winter. Cool
and wet conditions resulted in late flowering and reduced yields of Pinot
Noir. December saw a return to warmer temperatures, giving a flush of
canopy growth from good soil moisture. Mid February saw a rise in daily
temperatures, very cool nights and dry conditions, which continued to mid
May. The resultant fruit quality is as good as we have seen for ten years.
This Pinot Noir is a blend of parcels from our own vineyard at Pipers
River, Coal River Valley and our growers at Swansea and Ouse. Each
of these sites is unique with distinctive individual terroirs, building
complexity into the final wine blend.
Each of the different parcels of fruit from across the vineyard sites
were picked on their merit. Fermentation started after 2-3 days and
continued for 4-5 days. The cap was plunged 2-3 times a day to extract
colour and tannin from the skins. The wine was pressed at completion of
fermentation and settled before being placed into French oak barriques,
where malolactic fermentation took place, prior to filtration and bottling.
Immediate lift of charred spices, black plum and Dutch licorice, with hints
of black olive, cranberries, blueberries and cassis adding complexity.
A sense of lightness and freshness to the array of characters that give
an elegance to the style and vintage. Richness of fruit on the palate is
balanced by bright natural acidity and fine tannins. Hints of savouriness
and earthiness from the whole bunch component provide further
complexity through the palate and elegant finish. A harmonious wine that
will reward cellaring for 3 – 5 years.
FOOD MATCH : Tea smoked duck with cranberry and Asian five spice
reduction or fresh udon noodles stir fried with asparagus, shiitake
mushrooms and Togarashi spices.
VITAL STATISTICS
Harvest: March & April
Total Acidity (G/L): 5.5
pH (Units): 3.65
Total So2 (Mg/L): 83

Vegan friendly
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