Single Site Ouse
Pinot Noir 2014
SPICED RASPBERRIES • BAKED RHUBARB • CRANBERRIES
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. Warm days are
balanced with cool night time temperatures. The season began with a
cool spring providing a long flowering period. Mid-January heralded
the start of twelve weeks of above average temperatures with warm
nights and below average rainfall in an area of Tasmania that is already
recognised for its low rainfall.
The site was planted with MV6 clone Pinot Noir in the early 2000s,
with the intention of making 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. Being our first
season taking fruit from Ouse, extra attention was made to identify
any variation within the block for selective picking. The fruit was
harvested, with 30 - 40% going directly into fermenters to make up
the whole bunch component. The balance of the fruit was destemmed
and tipped onto the whole bunches. 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 (40% new) from six different coopers.
Classic Pinot Noir aromas of spiced raspberries, baked rhubarb and
cranberries. After some time in the glass, Doris plum and blueberries
emerge to complex the bouquet. The palate carries the theme of red
fruits with a soft rich entry that tightens with the fine sappy tannins
from the whole bunch component and the natural fine acidity. The
structure gives life and focus to the palate with elegance that is a
hallmark to high quality Pinot Noir. The finish is fresh and lingering.
FOOD MATCH : Pair with grass fed lamb, roast Winter vegetables and a
cranberry reduction, or roast spatchcock with spiced Asian greens.
VITAL STATISTICS
Harvest: 5th - 30th April 2014
Total Acidity (G/L): 5.4
pH (Units): 3.62
Total So2 (Mg/L): 114

Vegan friendly
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