Cottage Block
Pinot Noir 2013
FIVE SPICE • WILD SUMMER FRUITS • CEDARWOOD
The growing season was dry and warm, with winter rainfall enriching the
soil and allowing for a good start to the season. Early spring budburst
resulted from above average temperatures, which continued throughout
the remainder of the season and harvest. Slight rainfall in March helped
the vines to produce fruit of excellent quality.
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. Highly involved
viticultural practices included hand pruning, selective shoot and leaf
removal and the removal of slow ripening and second set bunches. Due
to the block’s steep slope, picking occurred over two days. Parcels
were then kept separate while 80% were de-stemmed and placed in small
open fermenters. After natural fermentation, each parcel was drained
and pressed separately, and the wine was then matured in French oak
barriques (30 per cent new) for nine months.
A billowing cloud of rose petal, five spice and fresh red cherries rise
from the glass on first approach. These subside and the darker and wild
summer fruits such as boysenberry and blackberry become apparent, with
cedarwood and vanillin sweetness building after 1-2 hours of opening.
The palate is defined by the hallmark soft silky tannins and lifted acid
profile, typical of the cottage block. Red fruits provide most of the
flesh in the lingering palate. Spice derived from the fruit and whole
bunch fermentation is layered with spice extracted from the French oak
barriques during maturation.
With cellaring, The wine will become more savoury and earthy, with hints
of dried herbs and mushrooms building complexity.
FOOD MATCH : Citrus infused confit duck with Russet roast potatoes

VITAL STATISTICS
Harvest: 16th - 18th April 2013
Total Acidity (G/L): 5.9
pH (Units): 3.44
Total So2 (Mg/L): 68

Vegan friendly
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