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Awarded a Red 5 Star Winery Rating
by James Halliday Wine Companion

The Region: Tasmania is place of rare beauty 
and untouched natural wonders. It is a true cool 
climate winemaking region known for ultra-
premium Pinot Noir wines, as well as excellent 
Chardonnay and Australia’s best sparkling wines. 
Its pristine environment and relative isolation 
protect the island from biosecurity threats and 
pollution and defend its status as a clean and 
ecologically-significant zone.

Mild spring and summer temperatures followed 
by lingering warm days and cool nights in autumn 
produce a long season in which grapes ripen slowly, 
encouraging maximum flavour development. 
Maritime winds help moderate conditions year-
round. Snaking north of Launceston, Tasmania’s 
second city, is the Tamara River. Vineyards and 
farmland stretching north along both sides of 
the Tamar Valley are protected from the worst of 
fierce westerly and southerly winds.

This wine has fruit from two vineyards on either 
side of the Tamar Valley. The soils are grey sandy 
loam over grey brown clay with gravel (eastern 
banks of the Tamar) and grey brown loam over 
gravel (western banks). The vines average 18 years 
old.

The Wine: The colour is a clear light salmon 
pink The nose has vibrant red fruit and spice 
aromas and the palate is packed with juicy 
fruit flavours and savoury complexity. This 
wine is perfect for sipping on its own and 
will pair handsomely with a range of foods 
- pan fried rainbow trout with new potatoes, 
smoked salmon and cucumber sandwiches, 
sushi, vegetable frittata antipasto and 
Vietnamese rice paper rolls, to give just a 
few suggestions. Rosé is a classic summer 
sipper, but we reckon rosé is perfect any 
time of year.

Technical Info: While there were no large 
heatwaves in the 2018 season, it was a warm 
season overall and the harvest was a little 
early. Cool weather and regular rain up until 
Christmas made a slow start to the season, 
setting up good ground moisture and vine 
health coming into summer. An extended 
dry, mild patch over January and February 
was excellent for ripening Pinot Noir fruit. 
The fruit was whole-bunched pressed into 
stainless steel tanks, picking up just enough 
colour on the way. The wine was bottled at 
the close of the July following harvest for this 
fresh, youthful wine style.

A robust, full-flavoured Pinot Noir with deep colour and generous tannin.
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