
Swansea, a favourite seaside holiday destination on the South East 
coast of Tasmania, is renowned for its warm dry summers and autumns. 
Less than one kilometre from the sea, the vineyard site looks over 
Great Oyster Bay towards Freycinet Peninsula. The vines have been 
planted onto a gentle Northern slope of basalt soil, capturing the 
maximum amount of sun during the growing season. 

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 average crop which was allowed 
to ripen fully through the warm summer and autumn.

The Swansea vineyard was planted over twelve years ago with Pinot 
Noir clone 115. All work is done by hand, from cane pruning 
through to shoot, leaf and bunch thinning and finally hand 
harvesting. 15% of the bunches were tipped directly into small 
open top fermenters, with the balance being destemmed before being 
tipped on top. Fermentation started after two days and finished four 
days later with two gentle plungings per day. Each fermenter was 
drained and the wine was pressed before being racked to French oak 
barriques (30% new). The wine went through malolactic fermentation 
during its 10 months in barrel.

Initial aromas of blueberries, currants, plum skin, blue flowers and 
oak spice are followed by fleshy blueberries, blackberries, vibrant 
acidity, length and balance with fruit brightness on the finish. There is 
lovely richness of fruit on the palate with soft tannins, earthy notes 
and hints of coffee. The Swansea Pinot Noir will continue to develop 
savoury note complexities with careful cellaring over 8 -12 years.

FOOD MATCH :  Beef medallions, roasted dutch cream potatoes and 
broccoli with spring onion salsa verde. Gnocchi and yellow tomato 
sauce with zucchini and roasted red capsicums.
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VITAL STATISTICS

Total Acidity (G/L): 5.5

pH (Units): 3.52

Single Site Swansea
Pinot Noir 2016
BLUEBERRY • PLUM SKIN • SPICE • CURRANTS • BLACKBERRY

Harvest: 30th March - 5th April

Total So2 (Mg/L): 115


