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Copper Series 

Shiraz Pinot Noir 
 

V I N T A G E  

2019 

 

R E G I O N  

Hunter Valley, NSW 

 

T E C H N I C A L  

PH: 3.50 

TA: 6.5 G/L 

RS: 3.5 G/L 

ALC: 14.50% 

 

 

W I N E M A K E R  

Andrew Duff 

 

 

 

 

A R O M A  

Rich black forest cake characters of dark, ripe berries 
and cassis complemented by harmonious oak and 
layered with complexed orange blossom and cherry. 
 

P A L A T E   

The dark berries and rich plums continue onto the 
palate with added complexity of malt, coffee and 
star anise. Velvet like texture with soft elegant 
tannins and excellent length. 
 

S E R V I N G  S U G G E S T I O N  

Drink now till 5 years. 

 

F O O D  P A I R I N G  

Duck, pasta ragu, mature cheddar. 

 

The Copper series takes our winemaking spirit to a new level, offering hand-crafted, old world-

style wines with an Australian twist. The Copper series is the epitome of modern style meets 

classic finesse.  

The fruit was sourced from two of our premium Hunter Valley vineyards, Vanessa Vale in the 

Lower Hunter Parish of Pokolbin and Bainton Vineyard in the Lower Hunter Parish of Broke. The 

Bainton portion of Shiraz and Pinot Noir compose 70% of the blend whilst the 30% from Vanessa 

Vale underwent extended maceration for over a year on skins. 

 

V I S I T  U S  

Cnr of Broke & McDonalds Rds 

Pokolbin, Hunter Valley 

Open 10am to 5pm daily 

G E T  I N  T O U C H  

Sales Enquiries +61 2 8345 6377 

Cellar Door +61 2 4993 3999 

Pewter Membership 1800 687 459 
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