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COLOUR AN

Bright crimson red.

Exotic and mysterious. Aromas of spices and red berries, intense red

cherry and raspberry fruit. Perfumed and ethereal.

PALATE

Classic Pinot Noir with big flavours balanced beautifully with firm
tannins. It has an old growth forest feel about it.

Comforting and supportive. It has length that opens the way for dark
fruit and earthy spices that linger on the aftertaste. There is a rich black
cherry spice surrounded by vanillin oak. Lovely middle palate

concentration supported by fine velvet like tannins.

WINEMAKING

The grapes were harvested on March 3 once balance between fruit
flavour, tannin ripeness and natural acidity had been achieved. The
grapes were gently crushed into open fermenters and hand
plunged throughout fermentation to allow the expression of
varietal and regional characteristics. The wine had skin contact for
16 days. It was then pressed off the skins and aged in premium
oak barriques, 15% New, 85% 3-8 years, for 11 months before
benign carefully blended, gently filtered and bottled.

VINTAGE REPORT

A wet winter delayed budburst creating a typical cool climate growing
season. Vine balance and an even ripening period delivered grapes with

exceptional flavour, structure and fineness.

QUICK NOTES

VINTAGE 2018 TITRATABLE ACIDITY 5.4 ¢/1
WINEMAKER Willy Lunn PH 3.59

GRAPE VARIETY Pinot Noir OAK French oak for 11 months
GROWING AREA Yarra Valley CELLAR 10 years

ALC %/VOL 13.1 % v/v
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