BIN 23
PINOT NOIR 2024

__>

AUSTRALIA

Bin 23 derives its name from Cellar 23 at Magill Estate, where Pinot Noir barriques are often stored during
maturation. It follows in the footsteps of the Penfolds Cellar Reserve Pinot Noir — a wine first made from Adelaide
Hills grapes in 1997. Reflecting an evolving style, regional definition, and complexities of the many and varied

Pinot Noir clones, Bin 23 Pinot Noir is an elegant, lighter bodied inclusion in the Penfolds Collection. The relationship
between Penfolds and cool-climate regions continues to evolve with fruit sourcing shifting to the island of
Tasmania, famed for its pristine environment and quality grapes.

GRAPE VARIETY
Pinot Noir

VINEYARD REGION
Tasmania

WINE ANALYSIS
Alc/Vol: 13.5%, Acidity: 6.3 g/L, pH: 3.52

MATURATION
Matured in French oak barriques (30% new)

VINTAGE CONDITIONS

The Tasmanian growing season was characterised by a warm,
dry season that led to an early high-quality harvest. The winter
preceding the spring growing season had lower rainfall than
usual, with June being the exception. This resulted in below-
average spring soil moisture at budburst. The region experienced
a warmer period from July to September with both minimum
and maximum temperatures above average. October and
November continued the trend with less rainfall and higher
temperatures. The summer rainfall was roughly average. A
significant event on December 14th caused by a low-pressure
trough delivered 15mm of rain to the Whitehills vineyard. Warm
conditions persisted into January, with rainfall remaining average
and another notable low-pressure system in mid-late January,
adding another 26mm to the tally. February and March were
drier than normal but still warmer, while April saw a return to
average rainfall and milder temperatures. The season’s highest
temperature was a moderate 30.8°C. The growing season was
milder than average without any severe heat spikes. Pinot Noir
vines had moderate yields but good fruit set and a nice even
veraison. The dry conditions kept the vines healthy. Overall, the
vintage was of high quality, with Pinot Noir grapes harvested in
excellent condition.

COLOUR
Raspberry red.

NOSE

Vibrant and complex. Bright and fresh notes of raspberry lead,
followed by the scent of blacksmiths forge. A note of wheatgrass
adds an earthy freshness, while caperberry introduces a briny
sharpness. The herbal fragrance of rosemary and the delicate
floral note of violet add layers of depth, highlighting the wine's
nuanced profile. Charcuterie elements are present via the rich,
cured scent of bresaola, complemented by the piney notes

of juniper. Tangy rhubarb and the warmth of cardamom and
nutmeg add further complexity. A note of white plum rounds out
the nose.

PALATE

A savoury, cured meat quality enhances the wine's structure,
providing a textural mouthfeel, while a tannic core of graphite
provides further backbone. The fruit profile is both refined and
elegant, showcasing an array of dark berries, fresh plums, and
stone fruits. The wine's youthfulness is highlighted by bright
white raspberry and tart cranberry. The acidity is crisp and lively.

PEAK DRINKING
Now - 2035

LAST TASTED
March 2025



