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	PINOT NOIR


2007 PORT PHILLIP ESTATE PINOT NOIR     
!!
$32.95
REGION: MORNINGTON PENINSULA, VICTORIA


"Bright crimson; has exceptional focus, intensity and clarity of line, the predominantly red fruit flavours swelling on the finish in peacock's tail fashion. 13.5º alc. Drink Now - 2016[image: image1.jpg]


."  James Halliday - 95 points
"Port Phillip is one of the best Mornington Peninsula pinot noirs, thanks to relatively mature vines and sympathetic winemaking by Sandro Mosele."  Ralph Kyte-Powell, Epicure Uncorked
"Port Phillip Estate pinot noir is a long-time favourite but this release is more stylish than ever. I love it. It’s got good medium-weight power, lots of glossy, blueberried, sour-cherried fruit flavour, a chalky tannin profile and nice hints of flint and cedar and roses. Perfectly ripe and perfectly pitched – it’s a steal. Drink 2008-2015."  Campbell Mattinson, The Wine Front - 93 points

"This 2007 pinot from the Mornington Peninsula has an essency aroma of sour cherries, plum and spice. The velvety palate is succulent and intense with a dry finish, but it’s still a tad unevolved. Time will bring more complexity. Food: roasted pork belly. Ageing: drink 2010 to 2014."  (((((  Ralph Kyte-Powell & Sally Gudgeon, Epicure Uncorked
"Bright red in colour; on the nose; cherries, wild blackberries and plums, sweet spices and a hint of vanilla and oak; an aromatic, lively, fresh pinot noir, there is good acidity on the mid palate with some light mouth coating tannins. Cherry and spices with a hint of oak follow through to a savoury finish. This wine will develop further complexity with age."  Winery Notes
Drink Now to 2015.













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

