
PORTSEA ESTATE – MORNINGTON PENINSULA 

PINOT GRIS 2019
History: Founded by film producer and director of Red Obsession, 
Warwick Ross, the Portsea Estate vineyard sits at the very tip 
of the Mornington Peninsula in south eastern Australia. Locat-
ed on the century-old Tintagel property overlooking Bass Strait, 
Portsea Estate’s unique terroir derives from extensive lime-
stone deposits and a topsoil of calcareous sand and humus.

The free draining, limestone rich soils provide ideal conditions 
for pinot noir to thrive and have produced complex, layered 
wines of distinct character and minerality.

Winemaker: Tim Elphick (2010 – present) 

Vineyard source: Merricks North, Red Hill South, Red Hill

Vintage conditions: Diverse microclimates across the Mornington 
Peninsula vineyards in 2019 resulted in variability in flowering 
and inconsistent fruit set. Warmer weather just before harvest 
saw a burst of picking activity in late February, but the milder 
weather that followed meant a sudden pause in progress. 
Overall, the season was very compressed but yielded beautiful 
quality, comparable to the exceptional 2018 though with lower 
quantities harvested.    

Maturation: 5% new French oak remainder used 9 1/2 months 

Aging potential: 4 years

Colour: Light green straw 

Aroma: Pear, cut apple, mixed citrus especially lemon and lime 
with subtle, refined barrel influences. 

Palate: Fresh acidity harmoniously balanced by a lovely creamy 
texture.

Winemaking: Whole bunch pressed via a sorting conveyor belt.  
A portion of the free run juice is transferred straight into barrel 
for fermentation on solids. The remaining juice is  pressed into 
tank where it is chilled (10 degrees) and allowed to settle for
3 – 4 days before being racked into barrel.  Predominantly 
older French oak is used with approximately 5% new for a hint 
of toast.  Fermentation is carried out by indigenous yeast.  
Fermentation temperatures are maintained below 22 degrees 
to preserve aroma and to build complexity. Once fermentation 
is completed the barrels are topped and sealed for ageing. 
A selection of barrels undergoes stirring during the aging 
process to build further texture and weight.  The two portions 
are then blended together, stabilized, filtered and bottled.    


