TARRAWARRA

YABRRA VALLEY

TarraWarra Estate
Reserve Wines

TarraWarra Estate Chardonnay and Pinot Noir represent the vision of Marc and Eva Besen

to produce premium wine from fruit grown exclusively on the TarraWarra Estate vineyard.

From the best blocks and clones, come these limited release wines made from the finest
grapes of each vintage selected by winemaker Clare Halloran.

Chardonnay 2004 per bottle 55
Jeremy Oliver 96/100

The aroma combines grapefruit, figs and cashews. The palate is focused and finely balanced, with
fresh citrus/grapefruit flavours. This is backed up with some lees characters and seamless oak. The
wine has layers, length and persistence, is elegant yet has lovely weight.

Pinot Noir 2004 per bottle 55

The aroma is a combination of spices with some herbal overtones, reflecting the cool season. There
are also raspberries with a hint of vanilla. The palate has a vibrant fruit front palate, with lovely acid
and tannin structure. There is purity to the wine with complete integration of all components. The
wine has deceptive layers, and will age well for a number of years.

TarraWarra Estate
Museum Release Wines

TarraWarra Estate’s Reserve Wines are noted for their longevity and balance. Due to a
serious commitment to a long term cellaring program, we are in the position to offer
multiple vintages with some maturity and drinking at their optimum.

TarraWarra Estate Reserve Chardonnay 2002 per bottle 65

The aroma combines grapefruit and cashews, along with fresh stone fruits. The palate is finely
balanced, with a fruit profile that builds throughout the palate. The natural acidity provides the
backbone, and the oak is seamlessly integrated. The persistence and fine structure reflect the
coolness of the year and the immaculate fruit.

TarraWarra Estate Reserve Pinot Noir 2002 per bottle 65

The aroma is difficult to pinpoint — at first some herbal notes, then spice and finally berries emerging
through the briary characters. The palate has excellent structure, the high natural acid and fine
tannins give a tightness to the fruit that is well balanced in length and intensity. The wine has
deceptive layers, and will age well for a number of years.

TarraWarra Estate Reserve Pinot Noir 1998 per bottle 85

The 1998 Pinot Noir has rich, ripe fruit flavours, with excellent length and persistence. The structure
perfectly combines the front palate fruit tannins with mid and back palate phenols and oak tannins.
There is harmony between all components, producing a very satisfying wine.



TarraWarra Estate
Tin Cows Wines

The Tin Cows range of wine from the Estate is named after the herd of metal sculptures permanently
grazing at the entrance to the vineyard. With a focus on vibrant fruit and pure varietal character,
these wines over-deliver in quality further reflecting the serious TarraWarra edge.

Pinot Gris 2006 per bottle 28

The fruit for the 2006 TarraWarra Estate Tin Cows Pinot Gris is sourced from the upper regions of the Yarra Valley
near Woori Yallock. The high altitude of this area gives the long and cool ripening period this variety requires to
develop length and weight on the palate, while retaining the freshness of naturally high acidity. The fruit is whole
bunch pressed then tank fermented at cool temperatures, retaining the purity of fruit on the palate.

Chardonnay 2005 per bottle 28

The wine is a combination of machine and hand harvested fruit, with some crushed and pressed, the rest being
whole bunch pressed. This is a deliberate practice to build complexity in the wine. Half the juice is run straight to
barrel for barrel ferment in French oak (10% new), while the rest is tank fermented. This gives fruit freshness from
the tank fermented component, while the barrel ferment builds length and complexity in the palate. There is
almost no malolactic fermentation, and no acid additions made.

Pinot Noir 2005 per bottle 28

For Pinot Noir in 2005 the coolness of the summer meant more elegant fruit characters and lighter colours. The fruit
is all destemmed and transferred to small batch open top fermenters. Post ferment, the wine is pressed and
settled before transferring to barrel (French oak, 10% new) for aging. We use a combination of Francois Freres,
Mercurey, Sirugue and Dargaud et Jaegle oak. This wine has aromas of raspberries, plums, and Italian herbs. The
palate has lovely soft spicy fruit with fine tannin structure typical of Yarra Valley Pinot Noir.

Merlot 2005 per bottle 28

This is 100% Yarra Valley fruit, and was picked on the 7t April at 13.6 baume. Yields were 7 tonnes per hectare.
The 2005 season warmed up in March, with an Indian summer giving ideal ripening conditions for the Merlot. The
aroma opens with blackberries and mulberries, with fine oak. The palate has lovely deep fruit flavours, with good
weight and tannin.

Shiraz 2004 per bottle 28

The fruit for this wine comes from the Yarra Valley and Heathcote. The aroma has lovely pepper, blueberry and
black cherry characters. The palate is a combination of these flavours, with excellent tannins and structure. The
fruit flavours are full and ripe, the sweetness balanced by natural acidity. The wine has good complexity, and will
age well for a number of years.

Also recommended ...

TarraWarra Estate Pinot Noir Rosé 2006 per bottle 22

This salmon-coloured wine has strawberry aromas, the palate has bright freshness and balance, with flavours of
strawberries and spice. The clean dry finish makes a perfect accompaniment for spicy dishes and salads.
Beautifully finished with a specially-designed label by renowned Australian artist and friend of TarraWarra Estate,
John Olsen.

TarraWarra Estate Classic Dry White 2006 per bottle 22
A modern blend of Yarra Valley Chardonnay and Sauvignon Blanc.

TarraWarra Estate Classic Dry Red 2004 per bottle 22
In crafting a wine for everyday enjoyment we took inspiration from the savoury, food friendly ‘vilage’ wines of
Europe and put together our own modern blend of Yarra Valley Merlot and Heathcote Shiraz.



