
Collection
Mornington Peninsula

Pinot Noir

VINTAGE

2021

GRAPE VARIETIES

100% Pinot Noir

ORIGIN

Mornington Peninsula, VIC, 
Australia.

CRAFTING & AGEING

The fruit was harvested by 
hand then chilled overnight 
at the winery before 
destemming and fermenting 
in open vessels. The must was 
hand plunged daily to enable 
gentle extraction of colour 
and tannin, adding 
considerable complexity to 
the wine. The wine was then 
pressed off  then matured for 
11 months in a mix of new 
and seasoned oak barriques 
from a selection of coopers.

We are an independent Australian winery passionate about
crafting top-quality wines that offer a true sense of place, but
we are inherently not based in a single place! The Mornington
Peninsula is home to our winery and flagship vineyard Capella,
but our winemaking spreads to our vineyards across the
country - from Barossa Valley to Tasmania – and beyond.

AROMA & PALATE

Delicate floral aromatics 
the palate bursts with 
vibrant concentrated cherry 
fruits, spicy oak and earthy 
complexity. Fine velvety 
tannin frames this delicious, 
long finishing wine.

SERVING & FOOD PAIRING

Rabbit stew, mushroom 
dishes, poultry, hard 
cheeses.

Serving temperature: 
12ºC - 18ºC

Cellar potential: 2031

ANALYSIS

Alcohol: 12.1% v/v
Acidity: 5.6 g/l
pH: 3.57

AWARDS

- GOLD | TROPHY Best of Region Mornington Peninsula, 
Australian Pinot Noir Challenge 2022

- GOLD I Mornington Peninsula Wine Show 2022
- 95 Pts I The Vintage Journal
- 95 Pts I The Real Review
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