
2018
Cliff Block 
Pinot Noir
The Wine
More savoury and textural than the Myrtle Point Pinot Noir, yet highly aromatic.
Black cherry, dark plum, earthy spice and tannin structure. This wine has a full and
textured palate with superb varietal fruit character, complexity and length. An
exceptional example of Gippsland Pinot Noir.

Winemaking
Handpicked fruit was gently destemmed and added to the fermenter with the
inclusion of approximately 25% whole clusters. The fruit was chilled and allowed to
cold soak for two days before being warmed up and inoculated with the yeast IOC
Révélation Terroir. The ferment was hand plunged twice daily to extract colour and
structure. At the completion of fermentation, the wine was pressed to tank and
both the free-run and the pressings fractions combined, before being transferred to
barrel the following day. We used 35% new French Oak barrels in the blend, made
by the coopers Sirugue, Mercurey and Bossuet. 11 months ageing in the cellar where
the wine underwent Malo-Lactic fermentation.
This wine was neither filtered nor fined prior to bottling, and a natural sediment may
remain. Vegan Friendly.

      
Viticulture
The 2018 vintage will be remembered as one of particularly high quality. Unusually
dry winter conditions continued through summer, with the only rainfall fortunately
coming with ideal timing. These conditions allowed the vines to progress through
summer without complication, ripening a slightly larger than average crop of grapes. 
A successful flowering led to a quality crop of fruit throughout the vineyard. All
vines were thinned, tended and trained throughout the growing season to allow for
full sunlight penetration and flavour development. 

Vineyard
Made exclusively from fruit grown at the Myrtle Point Vineyard in the coastal
Gippsland Lakes District , Victoria.  Located between the Great Dividing Range and
Bass Straight, the Gippsland Lakes District enjoys a cool, semi-maritime climate.

Soil
The Myrtle Point Vineyard is located high on a limestone bluff above the Mitchell
River. The soil structure of the vineyard is classic Terra Rosa over Limestone which is
highly unusual in Gippsland.
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