
2018 ADELAIDE HILLS PRIVATE SELECTION 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
Reassuringly light in colour indicating strong natural acid; violet, blueberry 
hues, and unfiltered - hence the opaque rim edge and suspended solids in 
the solution. It looks like Dionysus…

AROMA
All of Pinot’s summer to compote berry spectrum: sharper notes of beetroot 
and wild herbs flit between richer notes of fine chocolate and musk. Oak 
spice is subdued by cranberry and blackcurrant fruit aromatics.

PALATE
This is a tightly layered wine: soft but ever-present tannins are long and they 
support deftly a stunning and complex facade of pure pinot primary flavours: 
from black berry fruits to cherry and wild strawberries, herbs, and lavender. 
The full drama of an acid afterglow takes over the back-palate, stretching out 
the herbal and savoury after-palate. Fathomless pools of Time’s first pinot 
noir fruit flavour hide below. A wine with a tiger waiting at the gate...

OVERALL 
This is a wine that travels both time and tastes. And whilst it starts out in 
a Dionysian guise, it conforms to its Apollonian structure along the way. 
Dionysus farewells the wine, however, making it a two bottle problem. Cold 
roast chicken, a simple cauliflower gratin, a late night Croque Monsieur? 
Alcohol 13% (7.7 Standard Drinks), pH 3.4, TA 7.1 g/L, Residual Sugar <2 g /L
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