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	PINOT NOIR


2003 WEDGETAIL ESTATE PINOT NOIR
!!
$39.95
REGION: YARRA VALLEY, VICTORIA
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A beautiful pinot from this tiny producer in the Yarra Valley. Made from low yields, the wine is fermented on wild yeast and aged in French oak. Aromatic and complex array of ripe cherries and plums on the nose;  followed by a silky, well structured palate that is deceptive in its power and intensity. Like all off Guy Lamothe's wines, palate length is extraordinary.

"Canadian-born photographer Guy Lamothe and partner Dena Ashbolt started making wine in the basement of their Carlton home in the 1980s. Insidiously, the idea of their own vineyard started to take hold, and the search for a property began. Then, in their words 'one Sunday, when we were 'just out for a drive', we drove past our current home. The slopes are amazing, true goat terrain, and it is on these steep slopes that in 1994 we planted our first block of pinot noir.' While the vines were growing - they now have 5.5 hectares in total - Lamothe enrolled in the  winegrowing course at Charles Sturt University, having already gained practical experience working at Tarrawarra in the Yarra Valley, Mornington Peninsula and Meursault. The net result is truly excellent wine."  James Halliday
"Oooh yes, sizzlingly good pinot. Really. Concentrated, varietal, minerally and long, curly bangs of black cherried fruit working with spicy oak and sap to put on a strong, impressive, enchanting show. The aftertaste has some bitterness but time will massage this out - quite blown away by this, it's outstanding. Drink: 2009-2015."  Campbell Mattinson, The Wine Front - 93 points
"Medium-bodied; sweet damson plum and spice; silky texture and considerable length; has finesse. Quality cork. Drink Now-2010."  James Halliday - 93 points

"Charmingly evolved and rustic, this is an early-drinking pinot of genuine character and depth. Its slightly stewy and gamey aromas of sweet red plums, raspberries and cherries reveal an undercurrent of earthy, leathery and undergrowth-like complexity. Rich and smooth, it presents a fine, supple and slightly sappy palate whose generous, meaty fruit is framed by fine tannins. Drink 2005-2008."  Jeremy Oliver - 92 points
Drink Now to 2010.












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

