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“The Mornington Peninsula has a cool maritime climate, with 
particularly fertile, sandy loam soils. With this in mind, Ocean Eight 
has done its diligence selecting the ideal vineyard location.”

The Mornington Peninsula has a cool maritime climate, with particularly fertile, 
sandy loam soils. With this in mind, Ocean Eight has done its diligence selecting the 
ideal vineyard location. The vines were planted in 1999. The vine age on the Ocean 
Eight Vineyard is shown in the quality and structure of the Ocean Eight Pinot Noir. 

The winemaking is a very simple process. The grapes are picked by hand and 
delivered to our gravity fed winery. The ferment on skin is kept cool with constant 
plunging. This cool ferment is designed to build complex aromatics in pinot noir. 
The plunging helps extract flavor and color from the skins. Once fermentation is 
complete, the wine is pressed into barrel and stored at a constant temperature in our 
underground barrel room for 12 months. 

The wine has a deep, dark but vibrant red color, a true ‘burgundy’ hue with blood 
red tending to maroon. There is just a little cloudiness which is an indication that 
the wine has been bottled without filtration and fining in order to retain as much 
flavor as possible. 

At this youthful stage, the wine is very fruit dominant in aromas with raspberries and 
red cherries being the most apparent. Underpinning the fruitiness is some autumnal 
dried leaf and earthiness. 

A chewy layered texture defines the palate which has abundant weight and intensity. 
The fruit is very much to fore when tasting the wine along the dried leaf with just a 
subtle hint of char from 10% new oak. Overall it is already a very complex wine. The 
finish sees a firm grip from grape tannin and good crisp acid and both these factors 
will assist the wines aging potential. 

REGION 

Mornington Peninsula, VIC 

VINEYARD(S) 

Ocean Eight estate vineyard 

SOIL 

Gray sands, silt and clay topsoil 

VINE AGE 

Planted 1999 

ELEVATION 

300 ft 

FARMING 

Sustainable 

HARVEST DATE 

Late February  

FERMENTATION 

Natural ferment, gravity fed to French 

barrels, 10% new, 

ELEVAGE 

12 months, bottled unfined, unfiltered 

ALC 

13.2%

PRESS & AWARDS 

95 pts - James Halliday 


