
 
 

2017 SEPPELT 

DRUMBORG VINEYARD 

HENTY PINOT MEUNIER 

T H I S  W I N E  F O R M S  P A R T  O F  S E P P E L T ’ S  P R I Z E D  D R U M B O R G  V I N E Y A R D  R A N G E ,  S O U R C E D  F R O M  T H E  

M A T U R E ,  C O O L - C L I M A T E  S E P P E L T  D R U M B O R G  V I N E Y A R D  I N  S O U T H - W E S T  V I C T O R I A ’ S  H E N T Y  

R E G I O N .  P L A N T E D  I N  1 9 6 4  B Y  K A R L  S E P P E L T  A N D  S W E P T  B Y  I C Y  W I N D S  F R O M  T H E  S O U T H E R N  

O C E A N ,  I T  I S  O N E  O F  T H E  S O U T H E R N - M O S T  V I N E Y A R D S  O F  M A I N L A N D  A U S T R A L I A .   

P I N O T  M E U N I E R  W A S  P L A N T E D  A T  D R U M B O R G  I N  1 9 6 6  T O  B E  U S E D  A S  A  C O M P O N E N T  O F  P R E M I U M  

S P A R K L I N G  W I N E ,  H O W E V E R  I T  C A N  P R O D U C E  V E R Y  I N T E R E S T I N G  A N D  D E L I C I O U S  D R Y  T A B L E  

W I N E S  R E M I N I S C E N T  O F  P I N O T  N O I R .  S E P P E L T  D R U M B O R G  V I N E Y A R D  P I N O T  M E U N I E R  I S  A  U N I Q U E  

E X A M P L E  O F  T H I S  V A R I E T Y  A N D  I S  A M O N G S T  O N L Y  A  H A N D F U L  O F  W I N E S  M A D E  I N  T H I S  F A S H I O N  

I N  A U S T R A L I A .  

G R A PE V A R IET Y  

Pinot Meunier.  

W IN EMA K IN G  A N D  MA T U R A T IO N  

T he fruit was destemmed into small 

open fermenters with a proportion of 

whole bunches included. 7-10 days’ 

fermentation on skins was followed by 

partial barrel fermentation and 9 

months maturation on lees in 225L 

Seasoned French oak. 

C O L O U R  

Medium red with garnet hues. 
 

N O SE  

T he complex, perfumed nose shows 

aromas of strawberry, savoury spice 

and gunflint notes. 

PA L A T E  

Flavours of redcurrants, dark cherry 

and strawberry compote combine with 

soft, plush tannins and a hint of sweet 

spice result in this textural wine with 

length and elegance. 

VIN EY A R D  R EG IO N   

Fruit is exclusively sourced from the 

Seppelt D rumborg vineyard in Henty, 

Victoria. 
 

V IN EY A R D  C O N D IT IO N S 

A wet winter with above average 

rainfall was followed by cool, dry spring 

conditions, resulting in good fruit set 

and lower than average yields. Summer 

temperatures were cool with little rain, 

resulting in a long growing season and 

exceptional quality. 

T EC H N IC A L  A N A L Y SIS 

H ar vest  D at e: March 2017 

pH : 3.65 

A cidit y : 5.7 g/L 

A lcohol: 13.0% 

R esidual S ugar : 0.5 g/L 

P eak  D r ink ing: 2018 - 2022 

 
 


