
2020 ADELAIDE HILLS ALCAZAR CASTLE 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 Private Selection Pinot Noir was produced from our 
best Adelaide Hills Vineyard 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 and 
stored in well seasoned first use French oak barriques from bespoke coopers.

OUR WINE NOTES 
Pinot Noir can be a simple sip or a symphony of the senses, a moment of 
pleasure or an eternity of contemplation. Only the poet can know, so stop 
thinking and surrender.

COLOUR
Unfiltered, unfettered, unfurled. Bluish-red and heliotrope, like the stripes on 
good pyjamas should be.

AROMA

Bright, tight, light Summer fruits and berries pinball out of the raised glass. 
Plums nearly ripe, blackberries at dawn, expensive soy sauce, pepper freshly 
milled, eucalypt leaves torn, liquorice cut, a green bay leaf folded, and 
strawberries and wild strawberry foliage just watered in the patch.

PALATE
A long, drying acid structure makes this a mouth-watering wine, mouth-
wateringly so. Grainy, granular tannins are well-built but few, letting 
in glimpses of the bright Summer berry fruits and flavours: blueberry. 
Pepperberry, loganberry. These are mellow, underplayed fruit flavours 
that come to the fore more in the bottle’s second act, from about the 376 
millimetre mark. 

OVERALL 
This red wine’s initial austerity and tension followed by its more gentle and 
rolling waves of fruit and natural acid suit it to small luncheon parties of 
like minds and tea-smoked, barbequed quail. Employ your largest, roundest 
stemsware to help extract the full aromatic effect.

Alcohol 13.5% (8 Standard Drinks), pH 3.52, TA 6.2g/L, RS 0.2g/L
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