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	PINOT NOIR


2006 BANNOCKBURN PINOT NOIR   
!!
$49.95
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REGION: GEELONG, VICTORIA

"A lot of class with this wine, which is very fragrant with hints of cranberry, cherries and earthy tones, with refreshing acidity sitting alongside giving tannins; moreish and easy to drink."  Jane Faulkner, The Age 48 Hours
"Developed colour; spicy nuances to the bouquet are repeated on the savoury/spicy palate, which leaves it to the aftertaste to proclaim its class. Cork. 12.5% alc. Drink Now – 2013."  James Halliday - 94 points
"First bottle of this I tried was a bit flat but this is a beauty. It’s only 12.5% alcohol too. It has excellent even-tempered weight, a nice spot of coffeed oak, excellent tannin structure and the balance to age truly over at least the medium term. This is a seamless wine with whispers of dried herbs, sweet red fruit and oak - but for the most part it’s dry, elegant and controlled. It’s a pinot noir to cellar. Drink: 2012-2017."  Campbell Mattinson, The Wine Front - 93 points
"Michael Glover is clearly stoked about the current release Bannockburn wines - two pinot noirs and a chardonnay from the 2006 vintage. How else to explain a handwritten four-page letter (remember those?) outlining his thoughts as well as technical detail from this top producer. 

Glover joined Bannockburn, just outside Geelong, in 2005 and inherited spectacular vineyards - some 30 years old - and a renowned label particularly celebrated for its chardonnay and pinot noir. But he was keen to make changes. 'If I was to be hyper-critical, I felt that they lacked a degree of finesse, elegance and restraint. I was hoping to give the wines more line and length,' he writes. 

The 2006 vintage is the first for which he was completely involved - from picking the fruit to making the wine with all the viticultural decisions in between. 'So yes, I am particularly excited about these wines and also they do represent a shift in direction.' 
The changes include picking the fruit a bit earlier to retain acidity ('I wanted to pick buds and not blooms,' he writes) and with chardonnay forgoing malolactic fermentation to ensure the natural acidity is a feature, although the wine remains on lees to build up texture and palate weight. 
Glover favours the use of whole bunches during fermentation, especially with pinot noir. The top pinot, known as Stuart, is fermented with 100per cent whole bunches while the other uses 30 per cent. The use of whole bunches often produces a heady, very perfumed wine with a more intriguing, complex palate. He likens it to cooking on the bone: 'Whole bunches bring an aromaticity and perfume to the nose as well as an extra dimension to the palate plus a degree of elegance and finesse. Whole bunches are like a drug and when you get a nose for that whole-bunch character, you look for it in wines. I've now taken that drug to shiraz.' The shiraz is yet to be released.
You wouldn't know that the Stuart pinot noir, made from a small batch of fruit sourced from the 30-year-old Olive Tree Hill vineyard, contains whole bunches. Some pinot noirs made this way can taste bitter, with unripe sappy notes. But when they are used to great effect, the result can be magical. 
Glover writes of the '06 Stuart: 'I think it is one of the best pinot that I have made.' In conversation later, he adds: 'Regardless of how a wine has been made, it has to be bloody yummy.'"  Jane Faulkner, The Age 48 Hours

"Clear, bright ruby red colour. A youthful, lifted nose showing raspberries and rhubarb, cloves and cedary oak influences. Also, some interesting aromas just starting to emerge - game meat and forest floor. Nose carries through to the palate with juicy cherry, plum and raspberry fruits. The palate is still quite youthful and restrained, silky-textured and elegantly structured. A long, smooth, fine tannin finish."  Michael Glover, Winemaker 
Drink Now to 2019
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