Stats

Grapes: 100% Pinot Noir
Vineyard: Eminence Vineyard
Vine Age: 21-years-old

Soil Type: Iron-rich volcanic soil
Viticulture: Sustainable
Fermentation: Native — open-top
stainless-steel

Skin Contact: 26 days

Aging: 6 months in 95% old French
oak and 5% new Hungarian oak
Alcohol: 13.4%

pH: 3.9

Total Acidity: 5.6 g/L

Total SO2: 6.2 ppm

Total Production: 254 cases
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About

“Could you ever need me,
And would you know how?”
Christie McVie (1979)

And there begins Tusk, Fleetwood Mac's epic follow up to their epic album Rumours. After
that album blew up the entire planet with its undeniable and enduring awesomeness, only a
band of intergalactic genius would kick off the follow up with an introspective ballad like
‘Over & Over.' What a track and what a false dawn, as the next track ‘The Ledge’ blows the
collective Fleetwood Mac fan hive band into smithereens with its overt weirdness and
foreshadows the fact that nothing about ‘the Mac’ will ever be the same again. What an
important moment in music history, the band that helped create the sound of smooth LA
cool announces its end, with Roxy Music’s Avalon to come as a fitting epitaph in 1982. For
this reason, ‘Over & Over’ signifies the ability to break with the past, transcend expectation
and convention, to redefine yourself, and to be thoroughly awesome all at the same time.
This is a delicious drop from the high elevation of the Eminence Vineyard on the Whitlands
Plateau (850m). Hyper cool climate from the site that brings us the Mt Midoriyama
Chevaucher L’eclair Pet Nat and the MK Roseg, this wine shares the cool climate benefits
that these wines enjoy too. Lovely tannin, underlying berry flavors and a heap of spice.

The fruit was picked on the 5th of April. It was destemmed, very lightly crushed, and soaked
on skins at 4C for 4 days with two light daily plunges. The juice was left to warm for natural
fermentation at 22C for 3 weeks.

Tasting Note

A dense, dark fruit palate (especially blood plum and blueberry) with a central totem of
tannin with a back palate hints of forest floor and porcini mushroom. Best enjoyed with
black forest cake or rabbit ragu.
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