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WINEMAKING IS AN ART. BUT THERE IS MORE TO IT THAN THAT. BEHIND
EVERY BOTTLE OF STEFANO LUBIANA WINE LIES A LEGACY OF 5
GENERATIONS OF LUBIANA FAMILY WINEMAKING. A LEGACY OF LABOUR
AND LOVE - FOR ALL TO ENJOY.
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2008 STEFANO LUBIANA ESTATE PINOT NOIR
Every winemaker dreams of creating a truly great pinot noir.

The reality is that Burgundy’s noble red grape is a tightrope walker. It
needs cool, sunlit slopes and well-drained soils to be encouraged onto the
wire. The wine’s journey across the palate is a fine balancing act that can
come to a crashing end when fruit, tannin and acidity are not lithe and
perfectly proportioned.

I love the supple mouthfeel and fine, silky, abundant tannins of good
Burgundy.

In recent years, all my pinot noir growing and winemaking efforts have
been directed towards achieving that perfect balance between natural
fruit sweetness and fine, ripe tannin.

This release of estate-grown, single vineyard wine provides a footprint of
my journey along the long road to pinot noir perfection.

Vintage 2008 came at the end of an excellent, almost balmy ripening
period in southern Tasmania. Our vineyard’s mean, dry soils and brilliant
sunny aspect provided us with some great raw materials for pinot noir
winemaking. The cooling effects of the river and our mild night-time
temperatures helped lay the foundations for plenty of life-giving natural
acidity in our finished wines.

I'm pleased with what I find in the glass. The warmth of the vintage is
clearly reflected in the richness of its deep colour. The nose holds the
promise of ripe dark berry fruit with subtle nuances that hint of flower
gardens, dark Belgian chocolate, and savoury bouquet garni.

The palate does not disappoint. It's rich and tannic in structure, with
roughly 35 percent new French oak adding some firm restraint to the
wine’s fruit-driven opulence. A component derived from 15 percent whole
bunch fermentation adds depth. With ageing, the wine’s high levels of
natural fruit tannin will evolve to add a gentle layer of sweet, round
complexity to the flavour profile.

Our 2008 Estate Pinot Noir is ideally suited to beef, Tasmanian venison,

and the welcome company of family and friends around a table. It should
enter its best drinking period after 5-8 years in a cool cellar.

Steve. March 2010.
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