
 

Vintage conditions: A mild Spring, followed 

by a warm and very dry ripening period led to a 

heightened onset of vintage. Despite a 

compressed harvest period, Pinot Noir held up 

well producing wines of flavour, texture and 

depth. 

 

Technical Analysis 
Harvest Date Feb & March 2019 

pH 3.44 

Acidity 6.4g/L 

Alcohol 13.5% 

Residual Sugar 0.2g/L 

Bottled December 2019 

Peak Drinking Now - 2025 

 

 

Variety 
Pinot Noir  

 

Maturation Matured in seasoned and new (27%) French oak for 

eight months. 

 
Colour  Medium cherry crimson 

Bouquet Ripe characters of dark cherry, raspberry, wild 

strawberry and blood plum are enhanced by whole bunch spice 

and savoury French oak. 

Palate  

Medium bodied in style, the palate is vibrant, textural and 

complex. Dark cherry and raspberry characters dominate with 

underlying nuances of stalk spice, mineral graphite and 

beautifully integrated French oak. Fine chalky tannins give the 

wine structure and length. One for the Cellar. 

2019 Yarra Valley Pinot Noir 

 

Coldstream Hills was established in 1985 by James and Suzanne Halliday  

and has since grown to become one of Australia's leading and most awarded 

small wineries. Situated in the picturesque Yarra Valley east of Melbourne, the 

steep close planted vineyards of Coldstream Hills have become a signature of the 

region. So too have its wines, which reflect regional character, consistency and 

style. Sourced from low yielding vineyards in the Lower and Upper Yarra Valley, 

all fruit is selectively picked prior to its delivery into the winery. It is made using a 

variety of handling and fermentation techniques, including the use of whole 

bunches. Each batch is then matured in seasoned and new oak for eight to nine 

months, prior to blending and bottling. 
 

Winemaker Comments Andrew Fleming 


