
MOORILLA PINOT NOIR 2006

TASTING NOTE CELLARING

Variety:   100% Pinot Noir
Region:    Tasmania, Australia
Style: Classic varietal Pinot Noir; bright fruit and spice aromas and flavors 

with  overlaying acidity

TASTING NOTE

A beautiful Pinot Noir; lifted cherry ripe and 
raspberries at the nose accompany the vibrantly 
youthful ruby red color.  The palate is rich with a 
good mid palate weight and length.  It is fruity 
but balanced by soft tannins and delicate acidity.

CELLARING

A wine to enjoy in its youth but it will 
cellar well until 2011.

TECHNICAL 

WINEMAKING

This Pinot Noir is grown in a vineyard of the 
Tamar Valley of Tasmania that consistently 
provides ripe dark berry fruit flavors. It is also a 
naturally low yielding vineyard that results in

Alc/Vol: 14.0%
Acidity: 6.80g/l
pH: 3.55

naturally low yielding vineyard that results in 
quite intense and weighty wines. As usual, the 
Tasmanian cool climate provides the natural acid 
that lends balance.  Good rainfall early in the 
season was followed by warm and dry conditions 
throughout harvest.  In order to protect and 
preserve the vibrant fruit flavors of the vineyard 
this Pinot Noir only spent 6 months in new and 
old French oak barriques.  

For more information about Moorilla wines please visit www moorilla com au

For more information about the Wine Angel Portfolio please visit www.wine-angel.com or 
contact Laura Robinson at 212-627-0330 or laura@wine-angel.com

For more information about Moorilla wines, please visit www.moorilla.com.au


