Single Site Coal River Valley

Pinot Noir 2016

CHERRIES • CASSIS • PLUMS • CLOVE • FIVE-SPICE • DRIED HERBS
The Coal River Valley Pinot Noir site faces to the north east, protecting
it from the strong north westerly winds that come down the valley during
the year. The soil is predominantly basalt over dolerite with great depth
and texture, allowing vines to access moisture from deep into the profile
during the drier summer and autumn months. The two most defining
characteristics of this region - low rainfall and warm, dry conditions –
are balanced by cool nights and low humidity.
The 2016 season was remarkable for the relatively calm, warm and dry
conditions that started in early October and continued through to the
end of harvest. The mild spring produced a generous crop which was
allowed to ripen fully through the very warm summer and autumn.
The fruit was hand harvested between March and April. 15% was left
as whole bunches, and the balance destemmed and added to the whole
bunches for fermentation. Natural fermentation commenced after three
days and the must was plunged two to three times per day. The wine was
pressed into French oak barriques (30% new) for nine months.
Savoury, earthy notes are subtle; lifting after moments in the glass to
reveal vibrant red cherry, cassis and plum. The bouquet is complexed by
spices of clove and five-spice from the stem contact during fermentation
and French oak maturation. The vibrant, textured red and black cherries
give richness on entry to the palate. The palate is complemented by the
fine fruit tannins and slight smoky notes from whole bunch inclusion.
The finish is complex with savoury notes and hints of dried herbs, while
vibrant acidity provides length and drive.
FOOD MATCH : Moroccan spiced beef or lamb tagine with fragrant
rosemary rice and pita chips or gnocchi in a creamy tomato sauce with
roasted winter greens covered in crumbed pine nuts.

VITAL STATISTICS
Harvest: 19th March - 9th April
Total Acidity (G/L): 5.6
pH (Units): 3.59
Total So2 (Mg/L): 86

Vegan friendly
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