
 

 

 

 

WINE NAME | 
VINTAGE 

Picardy Pinot Noir 2015 

PRODUCER Picardy (ALL ESTATE GROWN)  

WINEMAKERS Father and son team, Bill and Dan Pannell  

REGION | SUB REGION Pemberton, Western Australia  

GRAPE VARITIES 100% Pinot Noir (Dijon clones; 114, 115, 777, 385, plus 
Geisenheim, droopy and D5V12. (Co-fermented) 

 

WINE TYPE Dry Red    ALCOHOL LEVEL (%) 13.5%  

WINE BODY Medium bodied                 CLOSURE      Natural Cork  

VITICULTURE AND 
TERROIR 

The Picardy site was specially selected in Pemberton for its high altitude and well drained gravely 
loam soils. This is cool climate viticulture at its best. The vines are planted on a north/westerly 
facing slope for maximum exposure to sunlight. Vine age at time of harvest is 17 years. 

 

VINIFICATION The vines are dry grown, cane pruned and handpicked, which in turn encourages low yields. In the 
winery the grapes are 70% destemmed, 30% whole bunch pressed. The fruit is transferred into an 
air bag press to gently extract the grape juice, which is then settled in tank. Fermentation occurs in 
barrel and a partial malo lactic fermentation is carried out, with lees stirred for more complexity. 
This wine is then matured for 10 months in new to four year old, small French oak barriques. 

  

BACKGROUND Picardy is owned and operated by Bill, Sandra and Dan Pannell. 
Picardy was established by the family in 1993. Bill and Sandra were 
pioneers of the Margaret River region, establishing Moss Wood 
vineyard and winery in 1969. After selling Moss Wood in 1985, the 
Pannells had an interest in Volnay’s Domaine de la Pousse d’Or, until 
the purchase of the property in Pemberton. Dan has grown up in the 
wine industry and in 1993 completed a Bachelors of Science 
(Oenology) at The University of Adelaide. 

 

 
 

 

 

TASTING NOTES 
We looked at this alongside the 2014, which to date is, I believe, the 
strongest pinot release so far.  That is, until we opened the 2015.  It 
opens with the typical (and much loved) Picardy characters of black 
cherry, blood plum and green olive, fringed in lightly toasted, spicy, 
Burgundian oak.  It is pretty.  Pristine.  Fragrant.  On the palate it is 
lifted, alive, and incredibly long - the flavours mingle and, sort of, 
plume, through the finish.  The fruit sits right on the back palate, 
languid as you like.  The acidity is bright and refreshing.  The texture 
in the mouth is something to note - there is a fine yet gravelly grip 
that keeps the jubilant flavours on the palate honest.  The flavour is 
concentrated and intense, belying its pale colour, it is alive.  The wine 
finishes with a final flick of pomegranate and cherry, a suggestion of 
spice form the fine oak, and a swoosh of cleansing acidity that ties it 
all together.  Rockstar.  Best yet - no question.   

 

 
 

 

 

 

OPTIMUM DRINKING Drink now to 2018 

 

 



 


