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Pinot noir the elusive seducer

The Lane
Block 5 Single Vineyard Adelaide Hills 
Shiraz 2013 $25 CD.
Block 2 Single Vineyard Adelaide Hills 
Pinot Gris 2014 $25 CD.

Purple Hands
Adelaide Hills Pinot Gris 2014 $ 22.

Karrawatta
Anna’s Adelaide Hills Sauvignon Blanc 
2014 $26. 

Golding
Mixed Bunch White Adelaide Hills 
$22 CD.

JOHN and Helen Edwards established their 
vineyards in the hills above Hahndorf in 
1993. Later they entered a joint venture 
with Hardys in the Starvedog Lane label, 
now discontinued. In 2005, the Edwards 
family built an up-to-date winery, cellar door 
and restaurant in Ravenswood Lane, with 
spectacular views over the vineyards and 
valleys below.

The Block 5 shiraz is from close-planted 
vines with a sunny, northern aspect, ideal 
for ripening shiraz, with cool nights. Bright 
crimson with purplish tints, the wine has a 

complex bouquet of ripe blackberry, spice 
and pepper leading to a luscious palate 
expressing varietal berry flavors amid fine 
tannins into a lingering mouthfeel. Lamb 
cutlets proved a perfect partner.

The Lane Block 2 pinot gris has a light lemon 
peel hue and freshly-sliced pear aromas and 
flavors with good texture into a minerally, 
crisp finish. A seafood pie was the food 
choice.

Williamstown-based Purple Hands is 
operated by owner-winemakers Mark Slade 
and Craig Stanborough, the latter better 
known as senior winemaker with Grant 
Burge Wines. The vineyard is north west 
of Williamston in the cooler corner of the 
Barossa Valley. The winemakers said they 
“took some pristine Adelaide Hills pinot 
gris, whole-pressed, fermented 20% in two-
year-old French oak, the balance in stainless 

steel, let the wine sit on lees with occasional 
stirring before blending and bottling”. The 
nose has “bucket loads of fruit” – melon and 
nashi pear while the palate is medium-bodied 
with a persistent finish.

Mark Gilbert is a descendant of Joseph 
Gilbert, the founder in 1847 of  Pewsey Vale 
in Eden Valley. He first called it Karrawatta 
but that name had been taken and he changed 
it to Pewsey Vale. Mark Gilbert has a farm at 
Langhorne Creek and another at Meadows, 
both planted to vines. The Karrawatta 
sauvignon blanc is hand-harvested, whole 
bunch pressed and fermented in old French 
barriques. This savvy has more body than 
most due to maturation on yeast lees and 
partial malolactic fermentation. It has all 
the familiar savvy hallmarks – tropical fruit 
aromas and flavors – but the texture has more 
muscle and the finish is dry.

 The Golding family has been growing 
apples and pears in the Adelaide Hills for 
generations. But now it is grapes, under 
the stewardship of Darren Golding. The 
Golding Mixed Bunch is a rare white blend 
of semillon, sauvignon blanc, savagnin and 
chardonnay. The mix works well – with 
lemon and gooseberry aromas and flavors – 
and is flying out the cellar door.

By Ross Noble

PINOT noir is the seducer wine. It 
entices – and can amply reward 

– grapegrowers, winemakers and 
devotees alike with its heady perfume, 
silken texture and sensual flavors. But 
the thin-skinned grape of Burgundy 
does not cope well with extreme hot 
sun and is susceptible to mildew when 
the weather turns humid. It just takes 
time out of the ordinary compared 
to the usual run of reds, both among 
the vines – with regular assessment 
and tasting the grapes – and in the 
winemaking process. At its best, 
pinot noir is a delightful, delicate and 
delicious wine. Food partners include 
duck, pork and roast chicken. Here 
are some pinots from near and far to 
choose from.

FARMER GILES: Prue and 
Stephen Henschke bought their 
Lenswood property to grow grapes 
to widen the Henschke range of cool 
climate wines. The vines are now 25 
years old and are on a former orchard 
owned by fruit farmer Charles Giles 
and his descendants since 1864. The 
Henschke Giles Adelaide Hills Pinot 
Noir 2012 honors the pioneering 
Giles family and is a worthy salute 
to them. Crimson with ruby tints, it 
has the fragrance of strawberries and 
cream and is just as smooth on the 
palate, where the red berry flavors are 
enhanced by well balanced acid and 
fine-grained tannins into a smooth, 
long finish. $50.

TASSIE TROPHY: It’s a special 
thrill to win a home-town trophy. 
Eddystone Point winemaker Richard 
Evans on accepting the trophy for Best 
Three Year Old Pinot Noir at the 2015 
Tasmanian Wine Show said “we’re 
all extremely passionate advocates 
of Tassie and to receive this level of 
recognition on home soil is humbling”. 
An Accolade (aka Hardys) label, the 
Eddystone Point Tasmania Pinot Noir 
2012 is named for a picturesque point 
on the windswept north east coast of 
the island state. Aromatic and fruit-
driven, the Eddystone pinot is complex 
with subtle spice and a good length of 
flavor. $29.99.

CHERRY RIPE: The Deviation 
Road Adelaide Hills Pinot Noir 2012 
is from hand-picked grapes from the 
Laurie family vineyards planted by 
Chris Laurie 25 years ago high up at 
Lenswood. Ripe red cherry aromas 
and flavors abound in this stylish pinot 
from an outstanding vintage. After 
ageing for 18 months in French oak 
barriques, the wine was then hand-
bottled and rested a further six months 
before release. Soft and approachable, 
the pinot’s palate is appealing with fine 
tannins over impressive length. $45 
CD.

MAGIC MIX: The ‘magic mix’ of 

micro-climate, soils and terrain, known 
as terroir, come together in the Blefari 
family’s Carey Gully single vineyard 
of pinot noir near the foot of Mt Carey. 
The Blefari Piccadilly Valley Pinot 
Noir 2013 is bright crimson with ripe 
raspberry aromas and flavors in a long 
finish. Perfect match with a seafood 
pizza sans imported prawns. $25.

IRREVERENT: Lobethal vigneron 
Darren Golding’s beer-loving grandpa 
Francis John Golding was a colorful 
character, who only learned his true 
identity upon enlisting in 1939 – he 
had been raised as Peter Bennett. 
Darren says the Golding Francis John 
Adelaide Hills Pinot Noir 2010 shares 
many of his grandpa’s idiosyncrasies 
–“complex and irreverent with a warm 
and generous personality”. The wine 
is also a fine example of cool-climate 
Hills pinot noir, revealing red cherry 
aromas and flavors with hints of savory 
spice. The 2010 vintage provided 
extended ripening and low yields 
suggesting this wine, drinking superbly 
now, should further develop over, say, 
five years. $38 CD.

FRUIT ’N VEG: The Golding family 
history includes purveying fruit and 
vegetables as Golding Bros in the 
Adelaide East End Produce Markets. 
The Golding Purveyor Adelaide Hills 
Pinot Noir 2013 is a bright, light and 
lively pinot reflecting ripe berry fruit 

on the nose and palate. Our food 
choice was chicken and mushroom 
rolls. $22 CD.

TOP NOTE: Opera singer Cate 
Foskett and husband computer whiz 
Nick combine their viticultural and 
winemaking skills learned at Waite 
Institute, Adelaide University and the 
experience of winemaker Greg Clack 
in their Top Note vineyard and winery 
at cool Kuitpo. The Top Note Adelaide 
Hills Pinot Noir 2013 is limited to 
only 98 cases. It has aromas of red 
plum jam with hints of dark chocolate  
leading to a palate presenting cherry, 
blueberry and black pepper. It went 
well with a casserole. Greg Clack says 
cellaring for 10 years will reward. $35. 

FOCUSSED: Regionally focussed 
and distinctly different is the motto 
of Adam and Brooke Lampit of 
Lambrook, a small operation which 
selects fruit from Adelaide Hills 
growers and produces sauvignon 
blanc, chardonnay, pinot noir and 
shiraz. Winemaker is Michael Sykes. 
The Lambrook Adelaide Hills Pinot 
Noir 2012 has a fragrant, floral nose 
and cloves. The palate shows ample 
varietal berry flavors balanced with 
savory oak in good length.$30. 

NOD TO DEVON : The Mt 
Bera property at Cudlee Creek was 
established by William John Hannaford 

in the mid-1850s. The Register 
recorded he married Selina Sambell in 
1855. They lived in a “rough slab hut 
of most breezy construction … with 
water in the kitchen dipped from a hole 
in the floor”. The name Mt Bera is a 
nod to Will Hannaford’s Devon roots. 
The vineyards were planted near the 
banks of the River Torrens by Peter 
Hall and Louise Warner – cabernet 
sauvignon in 1997 and pinot noir and 
merlot a year later. Greg and Katrina 
Horner now own Mt Bera. Pinot 
fruit from the estate is processed at 
Penfolds Magill Estate for its Cellar 
Door Reserve. The Mt Bera Boundless 
Horizons Adelaide Hills Pinot Noir 
2012 reflects the well drained slopes 
with double wire trellising to make the 
most of sunshine. Fruit-driven, with 
rich, ripe raspberry aromas and flavors, 
the Mt Bera pinot is a treat to drink 
now or within a decade. $55 MO. The 
2010 version is also an appealing pinot 
at $25 MO. 

BACKYARD MOUNTAIN: 
The family which runs Mt Riley 
Marlborough Winemakers says it has 
“a mountain in our backyard”. The 
Mount Riley Marlborough Pinot Noir 
2013 exemplifies the Kiwis’ most 
popular export across the Tasman to 
Australia, its wines, which enjoy an 
NZ tax break. Aromatic, the pinot 
expresses fruit purity while its soft 

tannins and savory varietal characters 
add to its credentials. $22.

THOROUGHBREDS: Owen 
Inglis combines his interests in 
horseracing and wine at his 121ha 
property at Oakbank. His horses are 
thoroughbreds and so are his Sidewood 
and Stable Hill wines judging by a 
pair of pinot noirs I had the pleasure 
of tasting last week. The Sidewood 
Adelaide Hills Pinot Noir 2012 was 
from a splendid vintage. Nonetheless, 
selection of the fruit was stringent 
followed by partial bunch pressing and 
12 months maturation in new French 
oak. Aromas of blueberry and plum are 
a prelude to juicy satsuma plum and 
nutty overtones on the palate which is 
long and satisfying with understated 
acid and delicate tannins. Game, duck 
or turkey are suggested partners to this 
very good food wine. $25 CD. A bright 
and breezy stablemate is the Sidewood 
Stable Hill The Little Villager Pinot 
Noir 2013 with a delightful and 
colorful front label evoking an olde-
worlde French village. “Vous sentez 
comme le boeuf et fromage” are the 
words from the village. Bon appetit. 
$15 CD.

NUFF Z: Victorian winery Zilzie 
Wines’ Regional Collection is 
dedicated to “unearthing the finest 
parcels of fruit from Australia’s best 
known wine regions … to reveal the 
generous up-front fruit and elegance 
that define each varietal”. The 
reflection of the Adelaide Hills for 
pinot gris and pinot noir is testament 
to the region’s unmatched ability 
to  produce outstanding cool climate 
wines. The Zilzie Regional Collection 
Adelaide Hills Pinot Noir 2014 is a 
fresh, lively youngster, bright ruby red 
in the glass with a flavorsome palate 
embracing strawberry, soft tannins and 
toasty oak at the finish. Value. $18.

CARBON ZERO: Kiwi 
entrepreneur Peter Yealands says 
his winery is the first in the world 
to be certified carbon zero. After 
pioneering NZ’s mussel industry, he 
set out to create “the world’s most 
environmentally friendly wines”. 
The 2013 vintage in Marlborough 
followed “warm sunny days … little 
rainfall …cool nights during ripening 
… allowing intense fruit flavors 
to develop”. The Peter Yealands 
Marlborough Pinot Noir 2013 has 
chocolatey characters while the palate 
has red plum, cedary oak and fine 
tannins. $17.99.

Viticulturist Prue Henschke, who won the Award of Recognition at the 2014 Adelaide Hills Wine Region 
Show, planted the Henschke vineyard at Lenswood in the early 1980s. She is pictured in the 8ha Hill of 

Grace vineyard.
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