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Diletti Pinot Noir
Porongurup

Named in honour of the Diletti family who founded Castle Rock Estate,
this range of wines explores the idea of textural wines. The textural
component of this Pinot Noir is derived from the tannins created through
whole bunch fermentation.

Handpicked estate Pinot Noir fruit. Combination of whole bunch
fermentation and semi-carbonic maceration. Ferments were foot
stomped throughout fermentation. 10 months barrel maturation on
medium lees in seasoned French oak barriques. Barrel selection for final
blend. 91% whole bunch.

Bright, ruby. Complex perfume of blackcurrants, wine gum lollies and
spicey herbal notes. Elegant and fine. Graphite-like tannin runs the
length of the palate framing the bright red berry acidity. The tannin and
acid structure create a super long and fine finish that lingers on long
after the glass is finished.

FOOD ACCOMPANIMENT
Pair with Woodfired Pizza, Grilled Pork Sausages, Mushroom Toasties.

CELLARING POTENTIAL
Up to 10 years +

TECHNICAL
Harvest Date: 22 February 2024
Bottling Date: 12 February 2025

Alc: 13.3%

pH: 3.47

TA.:6.2g/L
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