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VINEYARD
The story of Bass Phillip starts back in the 1970s when the first vineyard site, located 
15 kilometers, south of Leongatha, was selected to plant vines based on climatic and 
topographical observations, which when combined with South Gippsland’s moderating 
influences of the mountains to the north and ocean to the south, produces the perfect 
conditions for the long, slow ripening of grapes. Our other 7.5-hectare vineyard was planted 
on a north-facing slope just on the outskirts of Leongatha in 1998, increasing our general 
area of vines to just over 10 hectares. Since our wines reflect our vines, the expression of 
their terroir is enhanced by_ our close planted, low cropping, old vines. We employ natural 
practices and sprays, with no irrigation and meticulous canopy management, culminating in 
producing wines of depth, length, and complexity.

WINEMAKING
Bunches are carefully sorted in the vineyard before the lots are destemmed, and they must 
be conveyed directly to open fermenters with 4oppm SO2. A natural ferment usually starts 
within four days when a rigorous plunging program commences till the ferment 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, topped and checked regularly. Gamay is not put into any new oak barrels. The wine 
stays in the barrel for 15 months; at blending, the barrels are gravity. They have decanted 
off lees from a fixture at the bottom of the barrel to tank—no fining of any sort or filtration 
before bottling in August 2020. 

VINTAGE 2019
A warmer and drier than average growing season with just 303 mm falling over the growing 
season and higher than usual growing degree day index of 57°C, leading to an earlier than 
average harvest and fuller bodied wines. Harvest started on the Leongatha vineyard with the 
Chardonnay on the 14th March at 13.9 Baume, followed by Pinot Noir between the 15-22nd 
March with an average ripeness of 14 Baum. Chardonnay from our older vineyard was 
harvested on the 25th March, and Pinot was picked over the 28th-30th March with a 
moderate ripeness of 14.5 Baume. Average yields across the varieties were 5.5 tonne/hectare.

TASTING NOTES
 They are inviting dark chocolate and ripe cherry and plum notes, vibrant and beautifully 
poised with a hint of some floral notes emerging and just waiting for those classic tarry 
characters to appear with time. A plush mouth full of flavor, with a firm framework of 
powdery tannins, coating the palate and some lingering flavors that faintly echo Barolo. 
Time will be kind to this wine.   

ANALYSIS
Alcohol 13.9%   Acidity 6.2 g/l   pH 3.53  
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