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Wine pH 3.56

Acidity 6.71g/L

Grape Varieties Pinot Noir100%

Bottle Sizes 75cl

Sustainable, Vegetarian, VeganNotes

ABV 14%

Closure Screwcap

Giant Steps Single Vineyard, `Primavera Vineyard` Yarra Valley Pinot
Noir 2018

VINTAGE
A fantastic spring, with highly successful flowering, allowed for
shoot thinning and pruning down to one bunch per shoot. The
whole ripening season was a little earlier than average and
despite some good January rain, the overall growing season was
relatively dry. Fruit was harvested with lower sugars but with
beautiful flavour and stem ripeness. The resulting wines have lower
alcohol, but similar acid levels to the 2017, with a little more tannin
structure. All the 2018 Pinots have lovely perfume, colour and a
very generous mouth feel.

PRODUCER
Giant Steps is a privately owned, estate based, Yarra Valley
grower and winemaker that has forged a reputation for delivering
some of Australia’s most consistent, over-performing, varietal
wines. The Giant Steps Single Vineyard range is produced from the
most site-expressive fruit from the best vineyards, in great years.
Their aim is to express in each wine the character of the site,
grape and vintage, and this they achieve by meticulous work in
the vineyard and minimum intervention in the winery. Head
winemaker Steve Flamsteed and his team are making some of the
best wines in Australia from these sites.

VINEYARDS
The Primavera family have been involved in grape growing in the
Riverina for 40 years. After discovering Yarra Valley wines 25 years
ago through his involvement in the family wine shops, Lou
Primavera planted this vineyard in Woori Yallock in 2001, lying at
240 metres above sea level. The red friable soil is critical in shaping
the complex structure and pronounced perfume of this wine.
Giant Steps has a long-standing relationship with the Primavera
family, having sourced fruit from the vineyard for some years. It is
testament to the increasing quality of this site that they are now
producing a single vineyard Pinot Noir from Primavera. The
vineyard is planted with clones 114, MV6 and G8V3.

VINIFICATION
The 114 clone and a parcel of the MV6 were transferred to open
top oak vats as whole bunches, while the G8V3 was destemmed
for a long cold soak before undergoing semi-carbonic maceration
to add a perfumed component. All vats underwent indigenous
yeast fermentation. The whole bunch vats were occasionally foot
stomped to release a little more juice into the fermentation.
Separate batches were blended and moved to new and used
French barriques (8% new, 92% older) for 11 months. The wine was
bottled by gravity, without fining or filtration.

TASTING NOTES
Savoury, spicy aromas and flavours with great purity. Bright
strawberry fruit and hints of citrus on the nose lead to herbal, forest
floor characters. Tight and polished, this Upper Yarra Pinot has
beautiful finesse and length.


