
 
PINOT NOIR 2017
EXOTIC SPICE BOX, PERFUMED, SLEEK AND SEXY

While still youthful, this pinot noir will appreciate a decant, after which it will 
reveal its true charm; a pretty nose of glacé cherry and cranberry fruit notes, 
some savory, spicy hints of cloves and anise complimented with a subtle oak 
imprint. With a supple front palate, this wine has a solid core of lush textured 
fruit, cloaked with structured tannins and an acid spin. 

reflective of the nature of the clone. It is finished 
with vegan-friendly fining agents before 
filtration and bottling a few weeks later. 

Vineyard: The Austins vineyard is located in 
Geelong’s Moorabool Valley sub-region, 
nestled between Geelong and Ballarat. The 
Moorabool Valley is steeped in history – some 
20,000 years ago. It sat on the bottom of the 
sea only to be reclaimed as land by millennia of 
volcanic activity. The legacy is the tough 
limestone and basalt base which forms this 
sub-region’s unique terroir. Early settlers saw 
the potential of viticulture here and by the 1870s 
was the largest vineyard region in Australia. 
Richard and Pamela Austin purchased 
‘Greenbanks’ in 1995 in the rolling hills of the 
Moorabool Valley with a single-minded vision 
to produce world class Pinot Noir, planting a 
62-hectare vineyard in 1996, 37 hectares of 
which was Pinot Noir - one of the largest single 
plantings of Pinot in Australia.  

Moorabool Valley’s cool climate is largely 
continental in nature, but moderated by its 
proximity to the ocean, providing the perfect 
conditions to grow world-class Pinot Noir and 
Chardonnay, as well as Riesling, Pinot Gris and 
not least, Shiraz.

The vines are planted north – south, trained 
vertically and the canopies managed to 
provide light and air into the fruit zone, 
maximising quality and vine health. Judicious 
irrigation is applied during the growing season 
to maintain healthy vines for ideal ripening 
conditions.

Region:  Moorabool Valley, Australia

Winemaker: John Durham

Technical Notes: Alc./Vol.: 13.0% alcohol, 6.2 
g/L acidity, pH 3.4

Vintage Conditions: Though mother nature 
threw a few curve balls during the 2016-17 
growing season, Moorabool Valley escaped 
relatively unscathed. A generally warm summer 
and autumn, interspersed with a few above 
average rainfall events, ensured happy, healthy 
vines with minimal disease pressure due to the 
windy, well drained nature of the Moorabool 
Valley. Ripening was steady but sure, helped 
along by another 50mm of rain in March and 
mild temperatures, ensuring a nice range of 
flavours at moderate alcohols and good 
acidities. Vintage was between 28 February to 
18 March, with sugars levels ranging between 
22.5 to 23.8 brix. The wide range of ripening 
levels provides a wide range of berry flavours 
from raspberry to dark cherry. The flavor 
profile and palate texture also vary due to 
clonal variation. 

Vinification: Fruit was picked cool and largely 
de-stemmed to open fermenters for a warm 
ferment, which began with indigenous yeast 
and finished with cultured yeast. Fruit was 
gently pressed and settled for a few days 
before racking to tight grain French oak barrels. 
Malo lactic fermentation occurs quickly before 
wine was sulphured directly in barrel. The wine 
stays in a cool cellar, regularly topped until the 
following January when each barrel is tasted, 
looking for the best barrels to be blended 
together. The real strength of this wine is the 
range of clones used, which includes a blend 
based on MV6 but augmented with clones 114, 
115, 777 and D2V6, which all add a unique note,

 
 

 
 


