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PINOT NOIR, TRENTHAM ESTATE

Vintage 2018

TECHNICAL ANALYSIS

Alcohol

14.0

pH

3.38
ATTRIBUTES

Acidity
6.1

The fruit for Trentham Estate's Pinot Noir is picked
from their best vineyard: the grapes ripened slowly
and evenly to result in great fruit quality.

TASTING NOTE

Cherry red with plum and spice aromas, berry fruit flavours with subtle
French oak and a soft silky finish.

VINTAGE CONDITIONS

Warm, dry weather during the 2018 harvest restricted crop levels and
helped to produce exceptional fruit quality with plenty of aromatics and
flavour. Lower rain levels during the growing season translated into smaller
berries packing their punch, making Trentham's winemakers very happy!

VINIFICATION DETAILS

The grapes were de-stemmed and pumped through a
chiller into the fermentation vessel at 5°C and cold soaked
for 36 hours before yeast was added, in order to increase
the red berry characters in the wine. After the addition of
yeast, the wine was fermented on skins for five days
before pressing out. A portion of the wine was matured in
French oak before blending and bottling.
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Variety Malolactic Bottle Size Vegetarian

Winemaker

Fermentation

Pinot Noir Yes 75cl Yes

Fined Using Closure

Anthony Murphy

Screw top Murray Darling Yes



