Single Site Ouse
Pinot Noir 2016
CHERRY • NUTMEG • PLUMS • CINNAMON • BLACK CURRANTS
This unique vineyard is located about 5 kms East of the small Central
Highlands town of Ouse, which is located on the Lyell Highway, 88kms
North West of Hobart along the Derwent River. The Ouse vineyard lies
in a region of naturally low rainfall and warm drying winds, resulting
in vines with naturally low vigour.
The growing season was remarkable for the relatively calm, warm and
dry conditions that started in early October and continued through
to mid May. The mild spring produced an above average crop which
was allowed to ripen fully through the warm summer and autumn.
The site was planted with MV6 clone Pinot Noir in the early 2000s,
with the intent to make wines of distinction. Shoots were removed
prior to flowering with leaf and bunch removal occurring prior to
veraison to fine tune vine balance and fruit exposure. All fruit was
de-stemmed and the whole berries were tipped into fermenters. After
three days the natural fermentation commenced and the must was
plunged two to three times per day. Four days later the fermenter
was drained and skins pressed with pressings going back with free run.
The wine was then pumped into French oak barriques (30% new) from a
variety of different coopers.
Initial aromas of mocha, dried earth and savoury notes give way to
bright, red cherry flesh and early season plums. Vibrant spices
of nutmeg and cinnamon from the fine French oak add lift to fruit
aromatics. The palate is soft and fresh with fleshy plum, spices and
fresh acidity, with fine, silky tannins that persist with fruit well after
the finish. After opening for six hours, complexity of black currants
and some savoury notes develop and the palate builds further with
soft tannins.
FOOD MATCH : Lamb ragu with rigatoni, purple topped turnips, winter
greens and grated pecorino cheese. Tempura zucchini and spicy radish
bao with bok choy slaw.

VITAL STATISTICS
Harvest: 1st - 9th April 2016
Total Acidity (G/L): 5.2
pH (Units): 3.62
Total So2 (Mg/L): 73

dalrymplevineyards.com.au

