
2019 VINTAGE

2 0 1 9 PREMIUM PINOT NOIR

VINTAGE NOTE:
A warmer and drier than average growing season with just 303 mm (9 inches) of rainfall and a 
higher than usual growing degree day index of 1571°C led to an earlier harvest start than expected, 
and fuller bodied wines.

Harvest started on the Leongatha vineyard with the Chardonnay on March 14th at 13.9 Baume, 
followed by Pinot Noir a week later between March 15-22nd with an average ripeness 14.1 Baume.

Chardonnay from our older vineyard was harvested on March 25th, and Pinot was picked over 
March 28-30th with a average ripeness of 14.5 Baume. Average yields across the varieties were 5.5 
tonnes/hectare.

WINEMAKING:
Bunches are carefully sorted in the vineyard before the bunches are de-stemmed, and they must 
convey directly to open fermenters with 40ppm SO2. A natural fermentation usually starts within 
four days when a rigorous plunging program commences until the fermentation approaches 
completion. Between 10-14 days from harvest, the wine is drained, the skins pressed gently, and 
combined with the free-run wine, which is settled for a week or so before racking to barrel using 
gravity. Malo Lactic occurs in the barrel, and once complete, the wine has 50 ppm SO2 and is 
topped and checked regularly.

The Premium Pinot sees around 50% new extra tight grain, light toast oak barrels, and a selection 
of the finest barrels from our old vine block. The wine stays in the barrel for 15 months, when it is 
gravity decanted off lees from a spigot at the bottom of the barrel to tank—no fining of any sort or 
filtration before bottling in August 2020.

TASTING NOTES:
Initially, the fruit and oak are tussling for attention, with ripe cherries and red plums eventually 
reaching ascendancy. Over time this amalgam will amplify the complexity and become a 
harmonious whole. The delicious savory and fruit flavors of the nose are reflected in the mouth-
filling flavors of the palate. A glossy, showy wine with a lovely core of fine tannins providing the 
assured structure for longevity, depth, and length.

ANALYSIS:
Alcohol 14.5%
Acidity 6.5 g/l
pH 3.77

GREEN PRACTICES: 
Practicing Organic, Biodynamic.
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