
The season started with a cool spring which continued into the new 
year. Mid January heralded the start of six weeks of above average 
temperatures, turning around the vintage and putting ripening back on a 
‘normal’ path. March and April saw cooler airflow dominate the North 
East of Tasmania, favourably slowing ripening as the vines reached the end 
of their maturity and locking in the aromatics with cooler nights.

The fruit was sourced from our Cottage Block – an area well sheltered 
from the cool north westerly winds, and therefore a slightly warmer 
microclimate than other blocks within the vineyard. Intensive viticultural 
practices included hand pruning, selective shoot and leaf removal and 
the removal, of slow ripening and second set bunches. 

About 70% of the fruit was destemmed before fermentation, which took 
place over four days, with gentle maceration through hand plunging.       
The wine was racked to a mix of French barriques with 30% new for     
ten months, through which malolactic fermentation (MLF) occurred. Each 
barrel was tasted and blended, filtered and bottled, prior to maturing 
slowly for a further sixteen months before release.

2014 has all the hallmark characteristics of Cottage Block, albeit 
emphasised due to the warmer autumn and smaller crop. Once opened and 
left for 4-6 hours, the complex aromas of dark spiced fruits with hints 
of rhubarb and grated fresh beetroot appear. The palate is rich with a 
firm tannin framework and the hallmark fine acidity provides freshness 
and lift to the finish and length.

The natural earthiness and savoury notes will increase with careful 
cellaring, with a potential for 8+ years.

FOOD MATCH : Asian duck salad or braised lamb shanks with olives, lemon 
and new potatoes.
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VITAL STATISTICS

Total Acidity (G/L): 5.7

pH (Units): 3.38

Total So2 (Mg/L): 82

Cottage Block
Pinot Noir 2014
DARK SPICED FRUITS • RHUBARB • FRESH BEETROOT

Harvest: 17th - 30th April 2014

Vegan friendly


