
 

 

 2006  Cooler Victorian wine regions 
 

50% Pinot Noir, 42% Chardonnay and 8% Pinot Meunier 

Pale lemon with a fine bead. 

Toasted fresh bioche with roasted hazlenuts and ripe quince. 

A fine and persistent palate marked by a crisp clean acid finish. Some creamy complexity is married 
perfectly with an off dry richness and good mid palate weight. 

Two to five years. 

Gravlax with mustard dill sauce. 

The fruit was hand picked, crushed and pressed. The wine was then chilled to 3 degrees and cold 
stabilised for just over a week. The wine was then warmed and inoculated with EC1118 yeast for 
primary fermentation in stainless steel vessels. Secondary fermentation was conducted in bottle as per 
‘methode champenoise’.

N/A

 pH 3.06     TA 7.2     ALC 12.2% 
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