
Varietal/s: 60% Pinot Noir, 40% Chardonnay

GI: Tasmania

Alcohol: 13%

TA: 11.1 g/L

PH: 3.10

Dosage: 7.0 g/L
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Cellaring Potential: 

6-7 Years (from vintage)

Tasting Notes: 

A generous mouthfeel with notes of tinned apricot and brioche on the nose.

Preserved lemon, apple and orange zest follow on the palate, along with a

fine bead. Finishing with lovely length and a pin-point acid profile.

Growing Season:

The season started with consistent spring rainfall that built a solid foundation

with strong, healthy canopies and bountiful bunch numbers. Mild conditions

continued through to summer with few days reaching over 25C. The start of

Autumn provided glorious sunshine days and cool oceanic evenings hailing

the start of veraison. The vacant heat returned shortly thereafter to kickstart

what would be a long and late vintage. The fruit was in absolutely no rush to

be picked and showed its relaxed appreciation through integrated and

balanced phenolic profiles.

Vinification: 

60% Pinot Noir, 40% Chardonnay, sourced from the Tamar Valley, matured

on lees for 36 months. Dosage of 7g/L.


