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Australia beyond Shiraz

THE PLACE

* Region

+ State: Victoria

+ Zone: Central Victoria

* Region: Goulburn Valley

« Subregion: Nagambie Lakes

+ Climate

+ Moderated by inland water

+ Diurnal swings

+ Cooler than other parts of the

valley
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THE PLACE

Estate

Distinctions

Oldest winery

Oldest Marsanne vines

Largest Marsanne
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Production

Photo: Tahbilk

THE GRAPE

Rhéne origins

AKA

Characteristics

History

1781 documentation

1860 plantings

1927 vines
Photo: Rhone Wine Tours
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TAHBILK MARSANNE

TIMELINE
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Cool climate regions—Pinot Noir

-
?’

»




1/21/2019

AT S
Pinot Noir in Australia ..
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Part of the original “Busby collection”

First plantings: 1830s
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Thrives in the cooler a-reas of the country
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SOUTH AUSTRALIA
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South Australia

| Flinders Ranges
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Adelaide Hills

Southern
Ocean

City of Adelaide
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2,170 degree days
21.7°CMIT

Mornington
Peninsula

1,570 degree days
19.4°C MUT

A
Adelaide Hills

1,270 degree days
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Barossa Valley

1,710 degree days
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WINE REGIONS OF
AUSTRALIA

SRS v wisacushela.com
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City of Hobart: 42.5°S

Tamar
Valley

B, [east Coast

River Derwent
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Barossa Valley

1,710 degree days
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Tasmania

1,013 degree days
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| - Dalrymple Vineyards Pipers River Pinot Noir
N, Tasmania, 2016
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DALRYMPLE

https://www.google.com/maps

tasting notes for

Here aré my t Noir,

. i River Pino
le Vineyards Pipers
palrymp Tasmania, 2016

Q 100% Pinot Noir
Q Harvested from four specific sites, including Piper’s River,
Coal River, Swansea, and Ouse

Q0 14.1 % abv
Q pH:3.6
Q 2-3 days cold soak
Q Aged in French oak barriques
QO Aromas: Complex
Q Fruity—black cherry, red plum, raspberry, red currant
Q Earthy/herbal—dry leaves, bramble, dried herbs
Q Baking spices—vanilla, nutmeg, cinnamon
Q Palate: Fresh acidity, fine tannins, nice structure
Q Finish: Lingering, savory, subtle, warm
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