Sunshine Creek U'megmd is located in the l}ana/ Uaﬁ!‘% @ egion with move
than 170 years of wine growing histowy in Aushalia. The vineyard has o
total of 22 hectares and an average vine age of 35 years. Ab Sunshine
Cueek, the unique soib and microclimate provide the pemﬁwt envivonment fm
growing premiumy quality grapes. Good vineyarnd management ensunes
qrape yields are limited and the quality of the qrapes selected is guaranteed.
Ouv Chief Winemakey, Mario Marson, uses adeanced winemaking
techniques in the winemaking process.

Growing Season

Anothev web stant to the season, which ce'ttam&(f kept eserjone o theiv
toes with the possibility of a vepeat season to- 2011 looming. Once
(;&Wbemq was compf)e)ted, the vain backed away ﬁw.c%g a mild, d‘u{f lead
in to hawest. Jts often the period fuom the start off fanuany that can
make ov break a season, ﬁwm a quality perspective, with the potential fm
heatwases (2009) and, ﬁb@d& (2011) even present. 2012 was ideal,
giving sublime Cﬁawlmma% ﬂdl,flzf colowed Pinot Xoiv and wmpfex,
beautifully shuctured Cabewnet Sausignon.

Winemaking

Jhe fuit was destemmed, with a small addition of SO2. It was then
hmuﬁmwd into saniable capac'bt%/ tanks where it was inoculated with
selected WM Skin mmmgement iedmiqu 6‘6 pump evev and hand
pfmughw wene empf@%ed. The {fmt way pwssed/, settled and hamﬁewed to
selected French oak éaw'qtm_ Jb undewsent male-lactic @uwﬁaﬂmap in
bawmiques. I was matuwed in this eak, 30% new, f@’u 12 months. The
wine was then blended, lightly f;tﬁmed and bottled.

Tmtim% note

Jhis Pinot Noiv is matured in French sak casks fov 12 months. This wine
is cimson in colouv with avemas eﬁ ved bewies and dried herbs. These
ﬂcwmm caty thvough on the palate with well-intequated French eak
and o long finish.
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