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2005 PINOT NOIR RESERVE

The first ever Reserve Pinot Noir produced by Bream Creek is

a stand out. Already a multiple trophy and gold medal winner,
2005 produced near perfect conditions for flowering, fruit-set
and ripening.

The bouquet has exquisite dark cherry, spice, rhubarb and dried
flower characters. The palate shows true finesse- seamless
lingering berry fruit flavours with fine silky, smooth tannins.

These have all been integrated with perfect oak balance.

Deep garnet, good depth and hue

Complex, savoury with dried herb and lifted cherry characters.
Hints of dark plum, dried flowers.
Nicely integrated French oak.

Very long, even and seamless palate with soft tannins and
Silky texture.

Dark cherry characters well integrated with spicy French oak.
Very good palate weight with a long lingering finish.

The Moorilla Estate Claudio Alcorso Trophy “Best Tasmanian Wine”
2006 Royal Hobart International Wine Show, Class 42
Vineyards Association of Tasmania Trophy,

“Best Tasmanian Red Wine

2006 Royal Hobart International Wine Show, Class 42
Winemaking Tasmania Trophy, “Best Three Year Old Pinot Noir”
2008 Tasmanian Wine Show

Gold Medal Class 10 2008 Boutique Winemakers Show, Sydney
Gold Medal Class 22 2007 National Wine Show of Australia,
Gold Medal Class 42

2006 Royal Hobart International Wine Show,

Silver Medal Class 47 2007 Royal Melbourne Wine Show

Rated 94 James Halliday 2008 Australian Wine Companion

14.0%

Enjoy now, but will develop over the next 8 years or longer,
and can be cellared well beyond.

Particularly lamb and duck. Salmon dishes.
Marinated quail.
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