
2019 See Saw Organically Grown Pinot Noir

 Vignerons Pip & Justin Jarrett have been growing grapes in the cool
climate of Orange, NSW for twenty five years. Their philosophy; to
create balance and harmony through sustainable farming practices. A
balanced ecosystem in the vineyard is reflected in the wines. It is a
process requiring vision, patience, perseverance and an unerring
work ethic. There is also, of course, the equilibrium of life and a quiet
glass of wine after a busy day.
 
 
Soil | Deep red basalt from an ancient extinct volcano!
 
Climate | Cool climate continental – large diurnal temperature
differences
 
Viticulture | 20 year old vines. 100% organically grown Pinot Noir from
Annangrove Park and Balmoral at 700 and 900 metres above sea level.
21 hectares north facing vineyard. Clones: MV6, 114, 115, 667, 777,
Able. VSP trellising. The vines are shoot thinned post flowering in
October and leaf plucked on the Eastern side when required. 2 bud
spurs – MV6, all other clones are caned pruned. 6-8 tonnes per hectare.
Vineyard floor has a permanent, continuous sward (grasses, flowers,
clovers) to encourage ladybirds and other insects to help maintain the
biodiversity
across the entire variety.
 
Vinification | The Pinot Noir is hand and machine harvested early in the
morning and finished prior to 11am. The fruit was fermented by ambient
and selected yeasts prior to maturation. 5% Carbonic maceration, 5% in
small open fermenters, 50% in static, 40% in a small vinomatic.
Approximately 70% to tank, approximately 30% to barrel. 7
months maturation in French and Hungarian puncheons & stainless
steel.
 
Colour | Ruby red with a garnet hue
 
Aroma | Vibrant strawberry and subtle cherry with faint violet aromas
and herb-like qualities
 
Palate | Medium bodied with attractive strawberry and plum flavours
balanced by soft tannins
 
Fining | Inofine V
 
Filtration | Racked off lees
 
Wine Analysis | Alcohol: 12.5% | TA:5.4 | Residual sugar: 1.1g/L |
TSO:83mg/L | FSO:41mg/L
 




