Bangor Reserve Pinot Noir

Hand-picked April 2018
Mix of whole-bunch and de-stemmed fruit.
Pressed

Fermented as separate clonal parcels with )5

wild and cultured yeasts

Barrel maturation on lees for 10 months
15% new French oak RESERVE
14.4% abv

250 cases made

Cellar 5 to 10 years
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Bangor's 4 hectare vineyard overlooks
the seaside township of Dunalley. TWO MILE BEACH.

A well drained, clay loam soil over

O ancient dolerite rock, combined with a
gentle northerly aspect, provides perfect
growing conditions for premium quality g\'

>
p Tasmanian wine grapes. Our hand-
tended vines are carefully nurtured,
{z producing award winning wine.
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