
 
`  
 
  
 
 
 
 
 
 
 
 
 

 
 

 

2 0 1 6  R E S E R V E  P I N O T  N O I R 
 

 

HARVEST DETAILS
 

28/2/16  
Baume 13.2 
pH 3.64 
TA 7.0 gms/lt  

 

TASTING NOTE 
 
40% whole bunch, free run and barrel 
selection for this elegant and intense 
Reserve Pinot Noir  
 
 

VITICULTURE 
 
Clone MV6  
Planted 1997 
4yrs of working on soil microbiology with the 
use of compost teas and other inputs 
resulting in marked improvement in figures at 
harvest 

 

 

WINE MAKING 
 

Winemaker and viticulturist Pat Hardiker  
Small batch open ferments of one tonne 
parcels 
Predominantly wild yeast  
Whole berries  
Approx 40% Whole Bunch 
Hand picked,sorted and plunged 
9-10 months in French Oak Barriques 
(60% new)  
Cellar 10- 12 years 
 

FIGURES 
 

acl/vol 13.4%  
7.9 std drinks  

 

AWARDS 
Gold 95/100 James Halliday AWC 2018 
Featured ‘Red Hot and Rated’ 
Medal winner and runner up for Best 
in Class at Gippsland Wine Awards 
2018 

 

 



 
 
 
 

 

 


