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After the one of the best ever Tasmanian vintages in 2005- the 2006 

vintage follows closely in its foot steps. 

 

Ideal growing conditions have produced a classy Pinot showing 

superb cool climate varietal characters. Excellent colour; complex 

spicy, dark berry fruit and floral aromas, mingle with subtle oak. The 

palate is seamless and well structured with layers of finely textured 

flavours. Combined with a touch of forest floor, fine tannins build to 

great length with a nice firm subtle finish. 

 

This wine has good cellaring potential and can be enjoyed with a 

wide range of fine foods.  

 

Bright crimson red 

 

Spice, earth, marinated cherry, ripe berry fruit 

 

Seamless, well structured, layers of finely textured flavours 

 

Trophy – Best Boutique Pinot Noir 

2008 Australian Boutique Winemakers Show, Sydney 

Gold Medal Class 10 2008 Aust. Boutique Winemakers Show 

Gold Medal Class 12 2007 Royal Hobart International Wine Show 

Gold Medal Class 18 2008 Tasmanian Wine Show 

Gold Medal Class 13 2008 Cool Climate Wine Show (Vic) 

Silver Medal Class 23 2007 Royal Melbourne Wine Show 

Silver Medal Class 214 2007 Rutherglen Wine Show 

Bronze Medal Class 49 2007 Australian Small Winemakers Show 

 

 

13.2% 

 

Now to 2014 and probably beyond. 

 

Red meat, salmon or game. Try with char grilled Tasmanian Atlantic 

salmon with green salad. 

 

2006 PINOT NOIR 

Bream Creek Vineyard, Bream Creek, Tasmania 

phone/fax: (03) 6231 4646  email: fred@breamcreekvineyard.com.au 

GPO Box 2020, Hobart, Tasmania 7001 

www.breamcreekvineyard.com.au 


