
PORTSEA ESTATE – MORNINGTON PENINSULA 

ESTATE PINOT NOIR 2017
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. Located 
on the century-old Tintagel property overlooking Bass Strait, 
Portsea Estate’s unique terroir derives from extensive limestone 
deposits and a top soil 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.

Vineyard source: Single vineyard Portsea Estate Vineyard, 
Portsea

Vintage conditions: Summer was quite mild the result being 
a long slow ripening with extended hang time. Lowish yields, 
small bunches resulted in beautifully perfumed Pinot Noirs 
with wonderful structure and poise. 

Maturation: 35% new French oak, 101/2 months 

Aging potential: 10 years’ plus

Colour: Light reddish purple  

Aroma: Rose petals, musk, mixed dark berried fruits, cherry, 
cloves, hints of charcuterie

Palate: Focused acidity balanced by a fine pallet texture 
enhanced by a hint of toasty mocha coffee barrel influence. 
Tight and restrained with years of development ahead.

Winemaking: Bunches were hand picked into ventilated French 
picking baskets then stored overnight in the chilling room. Fruit 
was processed the following morning, being de-stemmed 
directly into open pot fermenters. The fruit was cold soaked 
(13C) on skins for 3-4 days for gentle colour and soft tannin 
extraction.

Wild yeast fermentation began naturally once the fruit 
warmed to around 17C. During the primary fermentation, hand 
plunging was undertaken to aid extraction and maintain 
ferment temperature. At this time must analysis is analysed 
daily for density, pH and temperature. Once primary fermenta-
tion was completed (10 days), maceration of skins took place 
for several days then the wine was pumped into tank with 
skins.  After settling in tank, the wine was gently racked into 
barrel for malolactic fermentation and maturation period.

The barrels are constantly monitored and topped up weekly. 

After 10 ½ months in barrel the pinot was blended, and put 
through a coarse filter before bottling.


