
REGIONAL SELECTIONS
Mornington Peninsula 

Pinot Noir

VINTAGE
2021

GRAPE VARIETIES
100% Pinot Noir

ORIGIN
Mornington Peninsula, 
Victoria, Australia.

CRAFTING & AGEING
The fruit is from select 
vineyards on the 
Mornington Peninsula.
The fruit was hand-picked 
and chilled overnight 
before being destemmed 
and sorted by hand. The 
must was fermented in 
temperature controlled 
stainless steel with hand 
plunging and
pumping over. The wine 
was matured for 11 months 
in a mix of old and new 
French oak barrels from 
selected Burgundian
coopers.

We are a family-owned Australian winery passionate about
crafting top-quality wines that offer a true sense of place, but
we are inherently not based in a single place! The Mornington
Peninsula is home to our winery and flagship vineyard
Capella, but our winemaking spreads to our vineyards across
the country - from Barossa Valley to Tasmania – and beyond.

AROMA & PALATE
This is a distinctive 
Mornington Peninsula Pinot 
Noir with captivating floral 
aromas, fresh berry and 
cherry fruit flavours and 
silky tannin. A medium-
bodied wine, it has 
excellent depth of colour 
and flavour with a touch of 
spicy oak complexity.

SERVING & FOOD PAIRING
Mushroom dishes,
poultry, salami pizza,
cheese and charcuterie
platter.

Serving temperature: 12 -
17ºC
Cellar potential: 2027

ANALYSIS
Alcohol: 14.1% v/v
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