
	 	 	 	 	 	 	 	 	     
2015 Albino Pinot  

Strawberries and cream in a bottle may be a tall order but that’s what we set out to do. To achieve this we 
handpicked Pinot Noir and Chardonnay from 20-35 year old vines in the gravelly loam soils of the Willyabrup 
valley. The grapes were picked in the early hours of the morning and hand sorted prior to gently whole bunch 
cold pressing.  We pressed the Pinot Noir off skins immediately, treating it the same as the Chardonnay and 
using a gentle Champagne pressing procedure. 

The varieties were kept separate and fermented in oak to provide texture and body.  The wines spent a further 
10 months in oak; 30% of the barriques were New French Oak from the Allier and Troncais forests. During this 
time the Chardonnay underwent secondary (malolactic) fermentation, developing creamy vanilla characters. 
 The barrels were hand stirred fortnightly to develop complexity, creaminess and length.  

Finally the wines were blended, using 8 barrels of Pinot Noir and 2 barrels of   
Chardonnay.  To maximise the delicate flavours we decided to bottle the wine  
un-fined and un-filtered, which means the wine may be a little cloudy in the 
 bottle. We figure sacrificing perfect clarity is worth it for an enhanced taste 
 and aroma.  Nothing has been added to this wine except a little bit of 
 sulphur prior to bottling.  It is encased in French glass. 

Tasting Notes:  

Strawberries and cream? Some say yes, some say no. The 
wine has aroma of light red berries, vanilla and creamed 
honey with hints of peaches and cream.  Monte Carlo 
biscuits and strawberry cheesecake come to mind on the 
palate.  Yet there is still a distinct mandarin-like acidity 
that gives the wine line, length and a lingering  likability. 

Varieties: Pinot Noir 80%, Chardonnay 20% 
Vineyard:  Willyabrup, Margaret River 
Quantity: 191 dozen produced 
Winemaker: Nicolas Peterkin 
Closure: 50% Vinolok (Czech crystal) 50% Procork   

RRP: About $55-$60 AUD  


