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2008 MOSS WOOD Pinot Noir (Margaret River)

James Halliday August 2012 : "A fraction of purple to the crimson colour; the super-fragrant 
bouquet leaps out of the glass, exuding black cherries and a dash of French oak; the palate has even 
greater elegance and length than the '10 Estate, oak and tannins part of the picture as an essential 
part of the future of a beautiful pinot. Has cruised along serenely since last taste a year ago, its 
future as sure today as it was then.  Rating : 97 Points "

2007 PARINGA ESTATE "The Estate" Pinot Noir (Red Hill South, Mornington)

2009 PARINGA ESTATE "Estate" Pinot Noir (Red Hill South, Mornington)

2010 BROKENWOOD "Indigo Vineyard" Beechworth, Vic  Pinot Noir

WineTracker (MH) : " Dark ruby colour with a medium intensity. A burst of red fruits, cherries, 
redcurrants on the nose with a hint of spice and slight creamy vanilla. On the palate, an explosive 
new world pinot noir that is definitely fruit frontal and primarily dark cherries. Nothing too 
complex here. Tannins are gentle and slightly powdery. Definitely a fuller-bodied, rather heavy  
Pinot Noir made in a"big fruity style. "       Halliday rating : 90 Points  

2010 BARRATT "The Bonython" Adelaide Hills Pinot Noir

Campbell Mattinson August 2009 : "Paringa Estate is at the vanguard of top-notch Australian 
pinot noir. It seems expensive until you taste it, and then you start arguing that it's cheap. It's a 
stellar wine, smooth, substantial and structured, with spicy, fruity flavours set firmly into ripe, fine, 
sweet tannin. It's a sweet, celebratory pinot noir worthy of the most important dates on your 
calendar . Rating - 96 Points "

Tyson Stelzer : "One of the darkest and most robust on the Peninsula, with a full purple hue and an 
intense palate of exact black cherry definition, lingering long amidst brambles, forest floor, anise 
and dried herbs. It captures silky refinement in the midst of impressive concentration, with firm, 
drying tannins propelling its fruit long into the finish. Rating - 94 Points "

2009 FELTON ROAD Block 5 Pinot Noir (Central Otago, NZ) 

WM 2016 : "From a great vintage, and grown by a 5 star Halliday rated  vineyard this is a smooth 
and beautifully supple pinot. Picked from older, low yielding vines (only two tonnes / acre) and 
matured in French oak, this wine shows a bright crimson colour, with lovely pinot flavours balanced 
by fresh acidity and smooth, gentle tannin. This is close to the very top flight of pinot’s, as evidenced 
by James Halliday giving it 92 points ."

Andrew Caillard MW : "A medium-bodied sweetly fruited style, it highlights the capacity of 
Beechworth to produce compelling cool-climate wines.  The 2010 vintage was superb with abundant 
warmth and sunshine. Pale ruby hue. Fragrant just ripe strawberry stemmy fruit, leads into brawny 
slightly muscular palate with abundant ripe strawberry fruit supported by stemmy tannins. Drink 
now to 2020 "

PREMIUM & AGED PINOT NOIR

2009 PARINGA ESTATE "The Paringa" Pinot Noir (Red Hill South, Mornington )

The "Grand Cru" of New Zealand.  Bob Campbell MW : "Block 5 lives up to its exalted reputation 
in what is an excellent Central Otago vintage. A fragrant, almost floral nose with the scent of dark 
berries, violet and wildflowers. Concentrated flavours on the palate with a stronger fruit focus 
together with a savoury, spicy influence. Obviously youthful but still approachable although the wine 
appears to have hidden depths that will be revealed in time. A smooth, rich texture adds appeal while 
a lengthy finish indicates impressive power . Rating : 97 Points

2010 ELDRIDGE ESTATE Pinot Noir (Red Hill, Mornington Peninsula)

Huon Hooke : "This is a lighter-coloured, shy pinot that reveals more the longer you taste it. Subtly 
delicious, complex but not showy, it's light- to medium-bodied and almost lean, but focused and taut 
in the mouth. This outstanding pinot will reward cellaring. Drink to 2022 . Rating - 95 Points"

Pinot Noir 170719


