Cottage Block
Pinot Noir 2015
BLUEBERRIES • RED CHERRIES • SPICE • EARTHY BEETS
2015 vintage was characterised by a cool to mild spring and early
summer with above average rainfall in each of the regional areas. Yields
were average to above average and well matched for ripening with a
healthy canopy. Conditions changed just prior to harvest in March,
where a mild to warm air system settled over Tasmania and for 3 weeks we
experienced only blue skies and mild temperatures, perfect for finishing
off the final stages of ripening while also maintaining the fine acid that
had developed through the cooler months.
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 60% 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 eighteen months before release.
Intense aromas of blueberries, plum skins, spice, earthy beets and
defining red cherries. Concentration of flavours from the low cropping
vintage are evident immediately. With a sweet fruit entry complexed by
spice from French barriques and whole bunch component this finishes
with fine acidity and lingering dark fruits.
FOOD MATCH : Sauteed beef and potato latkes with oven roasted baby
carrots or a mushroom, potato, tomato and roast beetroot pizza.

VITAL STATISTICS
Harvest: 9th - 23rd April 2015
Total Acidity (G/L): 6.2
pH (Units): 3.6
Total So2 (Mg/L): 126

Vegan friendly
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