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Awarded a Red 5 Star Winery Rating
by James Halliday Wine Companion

The Region: The Mornington Peninsula is a 
cool climate maritime region moderated by 
year-round sea breezes. The modern wine 
industry dates from the 1970s and since then 
has established an international reputation 
for premium Pinot Noir wines. The region 
is characterised by small, privately-owned 
vineyards. The original 6ha of Capella 
Vineyard was planted in 2008 and new 
sections were added in 2015, 2016 and 2017. 
The soils are grey clay loam and the vines are 
hand pruned and hand harvested as part of 
the overall ultra-premium management plan.

Capella Vineyard is planted on grey clay 
loam soils near Bittern, a small village on 
the shores of Western Port. This small, 
ultra-premium vineyard has 4.2 hectares of 
Pinot Noir planted on VSP trellis in 2008. 
Another hectare was added in 2015, creating 
further clonal diversity.  The vineyard is hand 

pruned and hand harvested as part of the overall 
premium management plan.

The Wine: Fruit from select blocks at our 
Capella Vineyard was handpicked, destemmed 
and sorted by hand to ensure only the finest 
berries went into this beautifully perfumed, 
supple and silky wine. Try it with duck cooked 
confit in the French way, or Peking style; wild 
mushroom and truffle risotto; roasted quail and  
seasonal vegetables.

Technical Info: Vintage 2016 was marked by 
warm and dry conditions and the Mornington 
Peninsula harvest was one of the earliest on 
record. It arrived in a hurry too, catching some 
vignerons by surprise; many were picking very 
early in February. The resulting wines have 
excellent flavour and weight and tend to be 
earlier drinking styles.   third new, for 10 months.

“Every year we get to know the vineyard a little better and I will say this perfumed, 
supple and silky wine captures the essence of Capella Vineyard.” Peter Dillon

2016 Capella Vineyard
Mornington Peninsula Pinot Noir




