JOSEF CHROMY

2010 PEPIK Pinot Noir

Colour: Bright vibrant red

Nose: Lifted sweet and sour cherry nose with soft choco-
late oak.

Palate: A soft, balanced palate of dark plum with rounded

tannins and subtle spicy tones.

Grapes: 100% Pinot Noir sourced from our estate vineyard
at Relbia in northern Tasmania.

Winemaking: Selected batches of Pinot Noir were hand picked
and gently destemmed before ferment. Gentle
plunging and pump-over techniques ensure reten-
tion of bright fresh fruit characters. Light matura-
tion in French Oak barriques lends structure with-
out overpowering the fruit. Screwcapped to enable
the wine to be enjoyed at it's optimum.

Cellaring: Drink now to 2015
A Serving Suggestions: Spicy tomato pastas or light red meats
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Awards / Ratings:

93/100 Winestate Wine Showcases Magazine
90/100 James Halliday *Special value-wine
WINESTATE MAGAZINE. BEST BUYS OF 2011
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