
Pinot Noir 100%: clones Upright 80%, droopy 10% & 115 10% VARIETY

2007VINTAGE

20 February, hand pickedPICKING DATE

VSPTRELLIS

12.5 Be°BAUMÉ

7 t/HaYIELD

13.5%ALCOHOL

6.2 g/LTA

10 days plungedFERMENT <0.1 g/LRS

10% new French barriquesOAK

9MONTHS  IN OAK

3.46pH

The 2007 vintage was warm to hot conditions during ripening, which resulted in ripe juicy dark fruit characters with 
fine smooth tannin. The grapes were gently destemmed into open fermenters & cold soaked for 5 days prior to 
fermentation. The skins were plunged up to three times daily during fermentation. At approx. 0 Be the wine was 
pressed off & racked off gross lees to barrel for malo lactic fermentation. After this the wine was racked again & 

transferred back into barrel for a further 8 months maturation. The 2007 Higher Plane Pinot Noir is made as a bright 
fruit driven style with very moderate oak influence. It is a wine to enjoy now and for at least the next 5 years.

2007 PINOT NOIR

P  + 61 8 9451 7277
F  + 61 8 9458 6015
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