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	PINOT NOIR


2008 PICARDY PINOT NOIR     

$39.95
REGION: PEMBERTON, WESTERN AUSTRALIA
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The 2008 Picardy Pinot Noir is yet another superb release from the Picardy stable and positively demands to be in the cellar of any serious pinot lover. Complex, exotic and downright seductive, the new vintage is a beautiful expression of pinot noir. The nose is quite beguiling, full of sour cherry complexed with sappy/smokey/foresty/savoury overtones; the palate is multi-dimensional and loaded with personality - deep sour cherry awash with exotic spices, forest flavours and smokey overtones. The wine is a fascinating contrast to the more elegant and sophisticated 2007 vintage that preceded it, and I for one can’t wait to compare the two wines as they blossom with bottle age. 
"Picardy pinot noir is matured for 12 months in French oak, 25 percent of it new. It’s made from seven different clones of pinot noir grown on an unirrigated vineyard. Vine age ranges from five to fifteen years. Grapes were hand harvested at a range of Baumes – from 12.8 to 13.5 degrees.
Smoky, sappy, spicy – I love pinot noir that smells like this. Clean and pure but bristling with personality. It then tastes sour and savoury, cherried and of smoked meats. Delicious. Firm, grainy tannin keeps it all roped together. I was looking for a touch more length, but given more time to relax in the bottle, it could well provide me with just that. Nice wine."  Campbell Mattinson, The Wine Front – 91+ points
"I’ve been really impressed with the 2008 reds from Picardy. They have character in spades. This has layered aromas of cherry and plum with some smoky, sappy, forest-floor characteristics, which keep drawing you back to the glass for another sniff. There’s great balance here with food-friendly acid supported by intense flavours of spicy strawberry, raspberry and cherries."  Ben Thomas – 4 out of 5 points

"Unmistakably Pinot Noir and already very approachable. In 2008 the percentage of the 777 clone used was doubled from 15% to 30% and the result is a beautifully integrated and elegant wine.
Bright crimson colour, not even a hint of the expected strawberries on the nose; rather you get cranberries and redcurrant with a hint of coffee. On the palate it showcases a whole spice cupboard with nutmeg, cumin, coriander seeds and ginger to the fore and gorgeous, forest floor undertones. The wine is a lot more layered than first impressions suggest, it grows on you and with every sip you discover another layer of spice. Bill and Dan believe it to be the best Picardy Pinot Noir they have released so far. Drink from 2010-2014."  Winery Notes
Drink Now to 2020.













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

