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	PINOT NOIR


2007 PICARDY TÊTE DE CUVEE PINOT NOIR     

$59.95
REGION: PEMBERTON, WESTERN AUSTRALIA


"A fabulous Tête De Cuvee that is arguably the best TDC so far by Picardy. A sampling of the same wine over a 48-hour period revealed a Pinot of beautiful ever-changing complexity, excellent fruit definition, plenty of volume and lacy tannins. A vibrant ruby red in the glass, the nose shows loads of spicy cherry and strawberry aromas, with hints of earth, sweet leather and the merest whiff of oak. Rich fruit flavours come to the fore on the palate, with delicious cherry, plum and savoury notes running through to a long, supple finish. There’s also a lovely combination of gentle sweet and sour fruit characters – a true hallmark of good pinot noir - adding to what is a fascinating wine. The Pannells are the first to tell you the journey to perfecting Pinot is long and winding, but this wine is proof they are getting very close to their ultimate goal! For me this is quintessential Pemberton Pinot Noir. It is a beauty right now and but will develop and mellow over the next 5-8 years.

Tête De Cuvee means the best of the vintage. This wine was born through Bill and Dan's love of the great Burgundies and their desire to make the best Burgundian style Pinot Noir in Australia. This wine is not a reserve wine made in the usual method of selecting the best barrels for separate bottling. Instead, a portion of the vineyard receives more vigorous crop-thinning and leaf plucking, and the wine from these grapes is made with greater emphasis on structure and ageing potential.

As with the Picardy Pinot Noir, this wine is made from 5 clones. Like great Burgundies, is minimally cropped at 5 tonnes per hectare (35 hectolitres per hectare) and has all of the leaves hand plucked from the fruiting zone. Bill and Dan believe that the great wines from Burgundy have fruit flavours at the lower end of the ripeness spectrum on the back palate, giving them length and complexity. Therefore, the fruit for this wine is picked less mature. 

To give this wine the huge structure and longevity which it has, it is cold macerated for longer periods, fermented with a higher portion of whole bunch fruit (to extract more tannin), fermented warmer for longer with a higher permanent skin contact area. It is then pressed harder to get more extraction. The resultant wine is then matured in new to four year old oak for 12 months. After barrel maturation it is given a very light filtration and bottled. It is then held in bottle until the Pannell Family feel that it is drinking at its optimum potential. The Pannell Family are confident that the Picardy Tête de Cuvee will continue to drink superbly long after it has been released."  Winery Notes
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Drink Now to 2020.













Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

