Single Site Coal River Valley

Pinot Noir 2013

SOUR CHERRIES • ASIAN SPICE • BLOOD PLUM • ROSE PETALS
Two of the most influential characteristics of the Coal River Valley, and
in particular the site selected for this wine, are the low rainfall and
drying winds. As a result we established the vineyard on soils exhibiting
good moisture retention, and surrounded by trees to help protect the
vines against strong winds. The low rainfall also means more sunshine,
which exhibits its influence on the wines by providing them with a naturally
deeper colour.
The 2013 growing and harvest period were typical for the region, with
good winter rains filling the soil allowing the vines to start with some
vigour. The cool spring resulted in a modest flowering and bud set
period prior to Christmas, maintaining vine growth at a moderate rate.
The fruit for this wine was selected from a vineyard just east of
Richmond in the Coal River Valley. The small vineyard, planted to clone
114 on its own rootstock in light sandy loam soils, has naturally low
vigour and produces wines of very high quality. Viticultural techniques
included shoot and bunch removal where needed.
The fruit was hand-harvested into small picking bins and delivered to
the Dalrymple winery. Twenty per cent was selected to keep as whole
bunches and the remaining fruit was de-stemmed and placed in three small
open top fermenters. Fermentation began three days later and finished
after six days with daily hand plunging. Each fermenter was drained and
pressed separately before being filled into a selection of French oak
barriques (30 per cent new) for 10 months.
An immediate wave of Asian spices with some cinnamon and cloves lift
from the glass, supported by sour cherries, blood plum flesh and rose
petals. Hints of some savoury notes develop over 3 - 4 hours of opening
with riper fruit flavours. The richness of the palate ends with a long
silky tannin finish; with lift and freshness from a fine acid line, that will
allow complexity to build over the next 8-12 years if well cellared.
FOOD MATCH : Kangaroo fillet with a warm beetroot salad
VITAL STATISTICS
Harvest: 4th - 10th April 2013
Total Acidity (G/L): 5.3
pH (Units): 3.67
Total So2 (Mg/L): 78

Vegan friendly
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