WI NE TAST ING NOT E S

2019 House Block Pinot Noir
Our House Block Pinot Noir is made entirely from
fruit grown here at the Bowral vineyards. It is made
using the 777 and 667 clones of Pinot Noir.
The 2019 growing season was mainly warm and dry,
yet we had a few minor rain events near harvest of
. Pinot blocks increasing disease pressure. Fortuthese
nately, we managed to harvest the fruit in excellent
condition.
It has a deep nose with alluring earthy cherry, beetroot, and subtle glimpses of smoky oak and fresh
herbs. The supportive oak provides depth to the
aroma.
The palate is light-medium bodied with fleshy red
fruit flavours and soft tannins leading into a long and
satisfying finish.
Partial wild fermentation using indigenous grape
yeast and maturation in new and seasoned French
oak has added texture and complexity to this style.
Minimal filtration may result in a small deposit with
time.
Great with hors d’oeuvres and fantastic with fuller
flavoured dishes such as veal, chicken, duck.
Drink now to 2026.
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2018 Close Vine Pinot Noir
100% estate grown, the Close Vine Pinot Noir is hand-picked and placed in French
oak. This wine expresses intense notes of cherry, mushroom, herbs & forest notes.
It displays pretty menthol characteristics, which comes from our DV512 clone
(Champagne clone) and is very unique for a pinot noir. Tannins are soft and
lingering with red fruits and spice. Considerable length and a warm long finish

2019 PINOT NOIR
W I NE
This smooth alluring Pinot Noir is made
from our estate grown fruit blended with
fruit sourced from the top Pinot producers
in the Southern Highlands. Aged in French
and Hungarian oak barrels for 12 months,
the deep tannins give this wine complexity
and balance.
A RO M A S
Forest fruits.
FOOD
Duck Pancakes
DRI NK
Will cellar for at least 12 years.
13% ALC/VOL
RRP – $ 3 5
Available online
http://www.cherrytreehill.com.au/wines
Or at Cellar Door
Cherry Tree Hill Wines
12324 Hume Highway
Sutton Forest, NSW 2577

WINE SELECTION

Eling Forest
WINERY

2018 Pinot Noir

Combined with the complexity of the cool climate to represent
the unique characteristics of the Southern Highlands
of Australia. Hand selected grapes from the finest vineyards
and aged in French oak barrels for more than 12 months.
The texture of Pinot Noir grapes is very ethereal, suggesting
its origin and soil. Tannins are usually delicate and soft,
sp
spreading
on the back of the palate, emphasizing a long,
harmonious and delicate aftertaste.
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2019 OLDBURY RESERVE PINOT ROSE- $29 / $23.20
The 2018 Pinot Rose was created by selecting the best quality fruit from our High altitude
Vineyard. The pinot was selected to create a true classic Rose style. The pinot rose has created an
amazing fresh summer wine. The nose TASTING
has a rich arrangement
NOTESof nashi pears and tarty morrelo
cherries. The palate is well balanced with a refreshing acidity and profound fruit flavours.
2019 OLDBURY
BLANC$29 /served
$23.20
2019 OLDBURY
RESERVEand
PINOT any
ROSE- Asian
$29 / $23.20
ThisRESERVE
wine SAUVIGNON
would be
best
with white meat dishes,
seafood
dish.
The Oldbury Reserve Sauvignon Blanc was made only with the best fruit from our high
The 2018 Pinot Rose was created by selecting the best quality fruit from our High altitude
Alcohol
12.7%.
altitude vineyard. Every step was completed with patience and crafty hands to achieve
Vineyard. The pinot was selected to create a true classic Rose style. The pinot rose has created an

SOUTHERN HIGHLANDS WINERY

maximum balance between acidity and rich flavours. The Sauvignon Blanc represents the
very best of our terroir and its hipster personality. It releases aromas such as tropical lychees
and passionfruit, all of them accompanied with green hints of fresh asparagus and
capsicum. The palate is smooth and silky, with a crisp finish. This wine would be best served
with all kinds of seafood, Thai and Chinese dishes.
Alcohol 12.8%

amazing fresh summer wine. The nose has a rich arrangement of nashi pears and tarty morrelo

The 2018 Chardonnay was carefully made from our premium vineyard in Sutton Forrest within the Southern Highlands District. A fraction of this wine spent six months in French and
American barrels in order to extract elegant vanilla and butterscotch characters, all perfectly matching intense limes, and pineapple aromas. The palate is full flavoured and well
balanced. The wine is best served with any seafood dish.
Alcohol 12.9%

In order to preserve its amazing intensity, we conducted an extensive cold maceration

cherries. The palate is well balanced with a refreshing acidity and profound fruit flavours.
2018 OLDBURY RESERVE PINOT NOIR - $33 / $26.40
This wine would be best served with white meat dishes, seafood and any Asian dish.
Alcohol 12.7%.
The Oldbury Reserve Pinot Noir was created by selecting
the best fruits from our high
2018 OLDBURY RESERVE PINOT NOIR - $33 / $26.40
altitude vineyards. This wine exudes fresh raspberries,
cherry, barnyard and a subtle ashy
The Oldbury Reserve Pinot Noir was created by selecting the best fruits from our high
2019 OLDBURY
RESERVE
PINOT GRIS
- $29
/ $23.20 bodied with silky tannins
altitude
vineyards.
This wine exudes
fresh
raspberries,
mineral
finish.
It
is
medium
and
a graceful
curvy
ending.
Itcherry,
is abarnyard
fine and a subtle ashy
The Oldbury Reserve Pinot Gris was made with fruit picked from our high altitude vineyards.
mineral finish. It is medium bodied with silky tannins and a graceful curvy ending. It is a fine
We achieved
a
perfect
balance
between
flavour,
varietal
expression
and
structure.
This
example
of
what
our
terroir
contributes.
This
Pinot
Noir
matured
for
18 months in French and
example of what our terroir contributes. This Pinot Noir matured for 18 months in French and
wine radiates seduction with whiffs of musk, white peaches and honey suckle. Its body is
Hungarian Oak barrels, gaining hints of dark cacao. This wine would be best served with
Hungarian
Oak
gaining
hints
ofserved
dark
Thislightwine
would
best served with
light to medium,
curvy, velvety
and a barrels,
fresh finish. This
Pinot Gris would
be best
withcacao.
Cantonese,
Italian, pork
or duck be
dishes.
Alcohol 13.0%
roasted turkey, salmon, eastern Asian cuisine, and spicy cheeses.
Cantonese, light Italian, pork or duck dishes.
Alcohol 13.0%
2018 OLDBURY RESERVE SHIRAZ - $33/ $26.40
Alcohol
13.0%
2019 OLDBURY
RESERVE
CHARDONNAY - $29 / $23.20
The Oldbury Reserve Shiraz was created by choosing only the best fruit from selected vines.
slow fermentation. Later, the wine was transferred and aged in French and American
2018 OLDBURY RESERVE SHIRAZ - $33/ $26.40 and
oak for 12 months, achieving a robust and elegant shiraz. This Shiraz has plenty of dark
chocolate,
dark cherry,
dusty
truffles,
liquorice and
traces of peppercorn The
The Oldbury Reserve Shiraz was created by choosing
onlycacao,
the best
fruit
from
selected
vines.
palate is broad and firm. This wine would be best served with turkey, roast beef, barbeques
and pate de foiean
gras.extensive cold maceration
In order to preserve its amazing intensity, we conducted
Alcohol 13.5%
2019 OLDBURY
RIESLING - $29 / $23.20
and RESERVE
slow fermentation.
Later, the wine was transferred and aged in French and American
2018 OLDBURY RESERVE CABERNET SAUVIGNON - $33 / $26.40
The Oldbury Riesling was crafted exclusively with grapes from our high altitude vineyards.
oak
for
12 months,
a robust
andofelegant
shiraz.
ThisReserve
Shiraz
has
plenty
dark
This classy
Riesling
represents
the essence achieving
of cool climate wines
showing aromas
orange
The 2018 Oldbury
Cabernet
Sauvignon
wasof
created
exclusively with fruit from our
blossoms, grape fruit, flinty whiffs, fresh herbs, honeysuckle, and a delicate mineral finish. This
high altitude vineyards. Balance was the obsession in nurturing this Cabernet Sauvignon
chocolate,
dark
cherry,
dustyfishtruffles,
and
traces
of peppercorn
Theranging from ripe blackcurRiesling would
be best servedcacao,
with tempura,
spicy Thai
curries, Cantonese
and seafood liquorice
from vine to
wine. This
wine releases
a gently bunch of aromas
dishes, roasted
turkey,
cheesesand
like ricotta,
camembert,
and gruyere.
rant, plums,
and mocha
to freshroast
alpine mint.
Also, itbarbeques
has plenty of gamey notes and earthy
palate
isand
broad
firm.
This wine
would be best served
with
turkey,
beef,
Alcohol 12.7%
hints as a final trademark from our “terroir”.
The palate is full bodied, round and wired with firm but elegant tannins. Patiently, this Caband pate de foie gras.
ernet Sauvignon had been aged for 12 months in French and American oak barrels, beAlcohol 13.5%
fore being left at liberty and bottled. This wine would be best served with Lasagne, Italian
pasta and red meats.
Alcohol 13.7%

2018 OLDBURY RESERVE CABERNET SAUVIGNON - $33 / $26.40
The 2018 Oldbury Reserve Cabernet Sauvignon was created exclusively with fruit from our
high altitude vineyards. Balance was the obsession in nurturing this Cabernet Sauvignon
from vine to wine. This wine releases a gently bunch of aromas ranging from ripe blackcurrant, plums, and mocha to fresh alpine mint. Also, it has plenty of gamey notes and earthy
hints as a final trademark from our “terroir”.
The palate is full bodied, round and wired with firm but elegant tannins. Patiently, this Cabernet Sauvignon had been aged for 12 months in French and American oak barrels, before being left at liberty and bottled. This wine would be best served with Lasagne, Italian
pasta and red meats.
Alcohol 13.7%
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Nebbiolo
2018 Hilltops Nebbiolo
Nebbiolo is one of Italy's finest grape varieties, often compared to Pinot Noir for its finicky nature in
the vineyard and haunting fragrance in the glass. The fruit for this wine was grown by one of our
family growers in the Hilltops region of New South Wales. The vineyard is situated on a rolling
hillside near Young at an altitude of 500m and has rich red volcanic soils. This vineyard has warmer
days to ripen our Nebbiolo and cool nights to ensure our fruit is grown with the richness, aromatic
development and balance that this region is renowned for.
Vintage & Winemaking Notes: The bud burst in 2017 came 2 weeks earlier than previous years
resulting in excellent flowering and fruit setting conditions. A dry Spring/Summer led to perfect
ripening conditions post veraison, therefore disease pressures were low and extremely clean fruit
was harvested. The Hilltops region is blessed with mostly drier and warmer days with some cooling
relief at night due to its continental position.

The Nebbiolo was harvested on 25th March at 13.5 baume from a 20yo single vineyard. This wine
was fermented in open top fermenters with cultured yeast, 28 days on skins then matured in French
Oak (10% new) for 9 months.
Fruit Source: 100 % Hilltops
Wine Analysis: Alcohol = 14.0%, pH = 3.64, TA = 6.3g/L

Pinot Noir
2019 Pinot Noir - Yaraandoo Vineyard
This wine is a meticulous blend of our 115 and MV6 clones from our “Yaraandoo” vineyard. This wine is
burgundy in colour and the aroma offers a gamey note with hints of spice and sweet red cherry. It has
excellent complexity and great length with silky tannins.
Wine Analysis: Alcohol = 13.1%, pH = 3.65, TA = 6.1 g/L
Vintage & Winemaking Notes: A drier than normal winter in 2018 meant budburst happened a
week earlier than usual. It was an extremely dry growing season which resulted in a lower yield but the
smaller bunches had increased flavour concentration which is seen in the wines of this vintage. Added to
this was the dry summer across the eastern coastline of NSW, leaving the cool nights to help with a slow
ripening period.
.
The Southern Highlands always dances with danger at harvest time because of storms and autumnal
rainfall which is why our vineyards are meticulously managed with extra measures such as leaf plucking
and careful canopy management to ensure our fruit stays healthy and clean.

This wine went through a 7 day ferment in open fermenters with 8% whole clusters and was handplunged 3 times per day. It had 5 days post ferment maceration and was pressed (in our awesome
Europress), settled overnight, then racked to French barriques and hogsheads from Bertranges and
Troncais, 33% of which were new.
It has enjoyed 10 months maturation and was blended and bottled in late February 2020.
Fruit Source:

100% Pinot Noir from our Southern Highlands “Yaraandoo” vineyard

Peak Drinking: 2021 – 2031

GRAP E

Pinot Noir is one of the premium red grape varieties of the Southern
Highlands, NSW. The 2018 Pinot Noir is made with the clones 777, 115,
114 and MV6

VI N E YARD

Situated in the Wingello region of the Southern Highlands ths Pinot
Noir vineyard is surrounded by eucalyptus and pine trees which can be
seen in the characters of the final wine.
North facing block with a gentile slope. Rich red basalt soil and crushed
limestone combined with a permanent natural spring.

CLI M AT E

Sc a n t o w atc h o u r v i r tu al
wi n e m ak e r tas ti n g

The High altitude combined with warm summer days and cool nights
of The Southern Highlands allows our Pinot Noir to develop delicacy
and depth of flavour whilst retaining its fresh tight structure.

H ARVE ST

Harvest typically occurs mid to late March when the fruit is 12-13 Baume.
Our winemaker will bite into the bunches and chew the stems to check
the ripeness of the tannins to determine the premium harvest time.
Our Pinot Noir is hand picked to ensure premium quality.

FE RM E N TAT I ON

After harvest, the grapes are destemmed and loaded as whole berries
O
into the open fermentation tanks. The stems are the back
added to the
fermentation to enhance the clove and spice characters of this Pinot Noir
which balance better with the eucalypt and gerranium characters
we see that are unique to this Pinot Noir block.

AG EI N G

Once fermentation has been completed we age the wine in French
oak for 12-18 months. Each barrel is mixed once a month to allow for the
sediment to connect with the wine. Specific malolactic cultures are
selected and the barrels undergo malolactic fermentaion in the spring
when the temperatures warm up.

TAST IN G N OT E S

T HE C R EATO R S
SERIES

PINOT NOIR 2018

Distinct eucalypt and geranium characters are always unique to this
Pinot Noir block. These are enhanced and balanced by the inclusion of
100% stems in the fermentation which introduces spices such as clove
pepper and cinnamon. All this spice finishes smoothly with soft red
berry, cherry and strawberry cream aroma.

CE LLARI N G

This wine is aged slightly longer in barrel to enhance the char and mocca
notes which aids in the longevity of this Pinot Noir and we suggest
drinking now or cellaring upto 10 years.

TRACTORL E SSV I N E YA RD. CO M .AU
www.tractorlessvineyard.com.au

