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	PINOT NOIR


2010 KATE HILL PINOT NOIR     
!!
$34.95
REGION: SOUTHERN TASMANIA, TASMANIA
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Kate Hill Pinot Noir came into prominence when their 2008 vintage took out TROPHIES FOR THE BEST WINE AND BEST PINOT NOIR at the 2010 Tasmanian Wine Show. James Halliday (one of the judges together with Huon Hooke, Anna Pooley and Peter Bosworth) said: “The wine has wonderful colour, vibrant and deep; the palate is full of black fruits. It is a wine that will richly repay – and indeed demands – cellaring, with a minimum three years, and an ultimate lifespan closer to 15 years. Drink Now-2020."  James Halliday - 95 points
In my opinion the 2010 (a great Tasmanian pinot noir vintage) is a better wine, but like its predecessor, its best is yet to come. it has a fragrant bouquet and an exceptionally harmonious palate of red and black fruits complexed by attractive spice and forest floor nuances. Displays lovely balance, line and length and is very long and fine on the finish. Lots of structure. built for the long haul.

"Kate Hill, came to Tasmania in 2006 after four years as winemaker with Orlando Wyndham in the Riverina and with vintages elsewhere in Australia, France, California and Chile. Since then, she has married, become a mother, made three wines and pocketed three gold medals, one for each wine.

The first was her 2008 Kate Hill Riesling, released last February. The latest ones were at the recent Show for her 2009 Kate Hill Riesling and her 2008 Kate Hill Pinot Noir. Three wines, three golds an amazing 100 per cent strike rate.

In Europe, especially in France, there’s a long and very respected traditional in the wine industry of what the French call negociants — people who buy grapes and/or wines from different vineyards to make, blend and bottle under their own label.

That is what Kate does here. Grapes for her 2009 riesling were selected from vineyards in the Derwent Valley, Coal River Valley and the Tamar Valley.

She says the Derwent Valley fruit provides the wine with elegance, tightness and delicate intensity while she chooses grapes from the Coal River region for their extra fruitiness and from the Tamar for their fuller, lemon sherbet characters. For her pinot, grapes from old vines in the Coal River Valley are chosen for their lifted fruit characters and tannins while parcels from the Tamar deliver a fuller-bodied fleshiness.

She gives the fruit a long pre-ferment maceration, vinifies the batches separately, presses them off immediately after fermentation to retain fruit freshness and then gives them about a year in oak — one third of it new — before assembling the final wine.

All this' is done by Kate using the facilities of Winemaking Tasmania at Cambridge where she sometimes works. “The wines have all natural acid and I like the pinot to have a touch of rusticity,' she says. 'But, overall, I try to make wine with the consumer in mind. They have to sell. And, if truth be told, at the moment, they’re selling too fast and I risk running out.'"  Graeme Phillips, Mercury Review
Drink Now to 2020. 












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

