VINTAGE BLEND PINOT NOIR
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TASTING NOTE

Soil: deep hillside red/brown terra rossa of limestone
parentage
Oak: matured in French oak of various ages

Colour:  garnet red
TECHNICAL DATA

Nose: cherries and violets with hints of rhubarb and earthy
overtones Alcohol: 13.9%
Palate:  mid palate tannin grip with a velvet finish, cherries, pH: 3.49
cigar box, blood plum and strawberries T.A: 6.4 gm/L
Tasting: 24/10/19
WINEMAKING

Scarborough Pinot Noir matures in French oak of various ages.
Barrel maturation and release for this wine are according to CELLARING

vintage conditions and style. Drink now or over the next

two years.
STYLE
This wine is matured in French oak of various ages for 12
months, and we have taken a barrel selection from a vintage
b)) ‘ that exhibits rich red berry flavours. FOOD MATCHES
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PINOT NOIR and truffle pecorino

TASTING NOTES
A wine with both sides of Pinot’s personality — earthy licorice

dusting with cherry and berry perfume.
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