
PORTSEA ESTATE – MORNINGTON PENINSULA 

2018 PINOT NOIR ROSÉ
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 condi-
tions for pinot noir to thrive and have produced complex, 
layered wines of distinct character and minerality.

Vineyard source :  Red Hill South, Main Ridge

Vintage conditions : All the wine gods seemed to align with 
perfect flowering and fruit set followed by a long mild to 
warm and consistent growing season.  The result being 
bumper crops with incredible aromatics, structure and 
complexity.   

Maturation: 100% used French oak, 6 1/2 months 

Aging potential: 4 years

Colour: Light salmon blush

Aroma: Rose petals, white and red strawberry, cherry, citrus 
rind, candied fruit 

Palate: Dry and savoury bursting with fresh acidity and a 
fine texture.

Winemaking:  The fruit Is de-stemmed via a sorting convoyer 
into open pot stainless steel fermenter where gentle colour 
extraction takes place.  De-stemming slightly splits the indi-
vidual berries allowing subtle juice contact with the skins 
whilst the cool temperatures help to preserve aromatics. 
12  hours on skins the desired colour extraction was reached 
and the free run juice was pumped straight to barrel.  The 
remaining berries were then pressed to tank.
The pressing juice is then chilled and allowed to settle in tank 
before being racked into barrel for fermentation.  Once in 
barrel the juice steadily warms with fermentation (native 
yeast) usually begins after a couple of days.  Temperature is 
controlled by moving the barrels in and out of the cool room 
as required (18 – 22 degrees Celsius). 

On completion of fermentation the wine remains on lees for 
the next 5 months with the occasional stir!  After this time it’s 
racked, blended, fined, filtered and bottled.

   


