
 

 

  

N O B L E  S E M I L L O N  2 0 1 8  
 

The fruit for this wine comes from a small 

corner of our Single vineyard in Watervale, 

which was planted by Peter McNicol Mitchell 

in 1962. The site is dry-grown, and no 

artificial fertilisers, pesticides or herbicides 

have been used in this vineyard. As a result, 

the vineyard is flush with a healthy eco-

system of bees, wasps and spiders, drawn to 

the area by the rich clovers between the 

vines.  

T A S T I N G  N O T E  

Classic botrytis affected dessert wine displaying characteristic honey 

and marmalade concentrated sweet fruit balanced by crisp acid on a 

lingering luscious finish. Time in oak and bottle has matured the wine 

so it's ready to enjoy upon release. 

G R O W I N G  C O N D I T I O N S  

Each year we leave a portion of our Semillon grapes for extended 

ripening in the hope that the noble rot will naturally develop. In 2018 

conditions were ideal. 

W I N E M A K I N G  

The Semillon grapes for this wine were picked 5 weeks after the rest of 

vintage was harvested with a considerable proportion of berries 

infected by noble rot. These grapes were hand picked, sorted then 

whole bunch pressed. Clean cool fermentation in stainless steel tanks 

to preserve the delicate ripe fruit flavours. 

V I N T A G E  I N F O R M A T I O N  

VINTAGE:  20 18   
VARIETY:  100% SEMILLON  
REGION:  100% CLARE VALLEY     
ESTATE GROWN:  100%  
CELLARING :  2026 

W I N E  A N A L Y S I S  

ALC/VOL :  10.5% RESIDUAL  SUGAR :  97 g/L 

 

 


