
ESTATE
W I T H  T H E  F I R S T  P L A N T I N G  O F  O U R  V I N E YA R D S  I N  1 9 6 9 ,  W E  S E T  O U T  O N  A  J O U R N E Y  TO  C R E AT E  AU T H E N T I C  E S TAT E  G ROW N 

W I N E S .  N OT H I N G  P R E PA R E D  U S  F O R  I T S  OV E RW H E L M I N G  S U C C E S S ,  W I T H  T H E  F I R S T  V I N TAG E  AWA R D E D  A  G O L D  M E DA L  I N  E V E RY 

N AT I O N A L  W I N E  S H OW  E N T E R E D.  W H I L E  T H E  R A N G E  H A S  S I N C E  G ROW N  TO  I N C L U D E  M O R E  VA R I E T I E S ,  E V E RY  B OT T L E  I S  S T I L L 

C R A F T E D  AT  O U R  C L A R E  VA L L E Y  E S TAT E  W I T H  T H E  S A M E  C A R E  A N D  AT T E N T I O N  A S  T H AT  V E RY  F I R S T  V I N TAG E .

taylorswines.com.au

P I N O T  N O I R  2 0 24
R E G I O N
Limestone Coast (78.5%) / Adelaide Hills (21.5%)

C O L O U R
At release, the wine is a bright red with a vibrant purple hue.

N O S E
The wine has enticing, lifted fruit aromas of strawberry and cherry fruits with 
a touch of spice from oak maturation.

PA L AT E
This wine is medium-bodied with flavours of ripe cherry, strawberry and light 
red berry fruits along with a hint of floral violet and sweet spice. The palate is 
soft and silky. Subtle oak characters of nutmeg and cedar add to the overall 
complexity.

C E L L A R I N G  N O T E S
Crafted for immediate enjoyment but will cellar over a short term under ideal 
conditions.

T E C H N I C A L  D E TA I L S

Alcohol 14.0%

PH 3.50

Acid 6.10 g/litre 

Residual Sugar 0.6 g/litre




