
2021 ADELAIDE HILLS VELVET FOG 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 Velvet Fog Pinot Noir was produced from our best 
Adelaide Hills Vineyard in Kersbrook 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.  This wine is 50% whole bunch and is aged in 2nd and 3rd use 
French oak barriques from bespoke coopers for 7 months.

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
Purple-red; true and honest thanks to its unfiltered ways.

AROMA
Fresh and lively pinot aromatics combined with the most underplayed and 
silently beautiful French Oak. Distant forests carried on a cool wind, freshly 
polished old boots readied for a country outing, menthol, mint and aniseed 
that help take the aromaticity to the higher moral ground. Cherried and 
berried.

PALATE
Linear acidity that kicks and bites from the front to the back palate, but in 
the nicest possible way. The black and determined fruits and berries are very 
much “Stern daughter of the voice of God! O duty!”. And it is a red wine that 
does command and compels you to think and drink. The acidity that balances 
the fruit makes for a soft swell and an even tide when the bottle’s end nears. 
Tannins dry out the finish yet generosity lingers. A controlled lusciousness.

OVERALL 
This wine’s balance augurs well for some bottle conditioning in your 20,000 
bottle capacity cellar. Yet it’s happiness now when in glass at luncheon makes 
it hard to want to banish below. Ideal in big balloon stemsware, and serve it 
with bread you bake yourself. Oh, some expensive butter that you normally 
wouldn’t buy and anything in the fridge that wants to play charcuterie or 
boulangerie with you and your guest. 

TECHNICAL SPECIFICATIONS
Alcohol 13.5% (7.7 Standard Drinks), pH 3.44, TA 6.78 g/L, Residual Sugar 1.8 g /L

WINEMAKERS Elena Brooks & Rosie Signer

heirloomvineyards.com.au
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