
 2019 PINOT NOIR 

 

COLOUR 

Cherry red with a purple hue. 

 

AROMATICS 

Crushed black cherry and cranberry with hints of earthiness. 
 

PALATE 

Concentrated flavours of  black cherry and Satsuma plum. A 

fine tannin structure and balanced acidity leading  to a 

lingering complex finish. 

 

WINEMAKING 

This wine is a blend of three different Pinot Noir clones; 

40% MV6, 30% 777, 10% D5V12. Each Clone has a distinctive 

contribution to the final wine; MV6 gives palate weight and 

777 bring bright berry fruit flavours, and whilst D5V12 bring 

freshness and structure. 

 

Each Clone were harvested separately and fermented 

separately with an average of 10% whole bunch.  All parcels 

were cold-soaked for 6 days before allowing wild 

fermentation to take place then followed by an inoculated 

yeast culture. The wine was pressed to 40% new and 60% 

older French Oak barriques for malolactic fermentation and 

maturation. Once oak integration was achieved, the wine 

was blended and filtered before bottling. 

 

OAK MATURATION 

40% new French oak barriques for 8 months. 

 

VINTAGE 2019 

Consistent rain  throu ghout winter  and spr ing 
leading up to  the 2019 vintage has a l lowed for  
even healthy growth. Fruit  set  was moderate 
which lead to  less  than average yie lds  across a l l  
varieties.  A cool summer gave the v ines a long 
r ipening per iod,  as  a  result  our Whites are crisp  
and vibrant  with  con centrated flavours and the 
Reds are  e legant an d f lavoursome with fine  
tannins.  


