
2020  ADELAIDE HILLS PINOT NOIR
Heirloom Vineyards was conceived in vintage 2000, when a young 
winemaking student caught the eye of a silly old wine judge. A love story 
ensued inspired by two vows: To preserve the best of tradition, the old world 
of wine and our unique old vineyards and to champion the best clones of 
each variety planted in the most appropriate sites embracing the principals 
of organic and biodynamic farming. Seven long vintages of trial and error 
passed before Heirloom Vineyards could make a wine that was fine enough 
to pass on to future generations. That is this wine.
This Heirloom Vineyards Pinot Noir was produced from our best Adelaide 
Hills Vineyard in Macclesfield whose clones and viticulture embody the 
very best in cutting edge but old school viticulture and winemaking.  Hand 
tended vines, sorted bunch by bunch, naturally open fermented, basket-
pressed, 50% whole bunch, stored in 25% new French oak barriques for 9 
months.

COLOUR
Unfiltered and therefore honest; yet bright hints of red, purple and 
vermillion twinkle.

AROMA
Bright, bright dark fruits of a late Summer. Briar and blackberry; 
undergrowth and then early Autumn’s wild mushrooms. The faintest pepper 
and spice of fine oak. It’s about aroma at one minute, bouquet the next; 
there’s a beguiling distance to the wine. 

PALATE
Fine powdery tannins resound from first sip to last drop. This red wine’s 
structure is built around a neat three-step dance: acid, fruit, and tannins. 
This effortless choreographed intermingling allows the wine to subtly 
demonstrate, in a quite introverted way, its tannic depth, and then in a 
much more demonstrable way, its ability to soar on the lifting acidity and 
bright dark summer berries and fruits. There’s fruit richness when you need 
it, but just; and there are those powdery puckering tannins when required, 
but only a trace; and then the splice and slice of acidity to keep you and the 
wine both tense, alert, and wanting.

OVERALL
Transmogrification is a word. And not a bad word to describe this pinot 
noir. The way it plays the chameleon over the course of one bottle over 
one luncheon (or dinner) is remarkable - and of course typical of the 
beast - pinot. We know now after a decade that this vineyard’s wines hold 
consistency and staying power and are slow to evolve, even though they 
have an undeniable beauty when young. Keep some for 5 years, or more; 
drink some now when the wind is low and the sun shines on a mild day in 
the cooler seasons. Seasonal dishes of the Ancien Regime… Let deep speak 
to deep...
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