
Yering Station
Australia - Victoria - Yarra Glen

R E S E R V E  P I N O T  N O I R
100% Pinot Noir

Production area: Yarra Valley
Terrain: terriccio duplex su argilla gialla
Harvest: manual
Vinification: in 6-tonne open fermenters for 7-12 days on the
skins
Refinement: in French oak barrels for 11 months
Color: deep ruby red
Fragrance: rich and complex bouquet of plums, pomegranate
and wild rose with an earthy element of undergrowth
Flavor: delicious structure and chewiness that defines the rest
of the wine, complex to the end, delicious ripe red fruits and
elegant savoury notes, with a purity always shining through the
centre, the finish is long and graceful
Alcoholic Grade: 13.5% vol

Ownership/Founders Rathbone Family / Ryrie Family
Start of Activity 1838
Vitiviniculture Sustainable
Hectares 112
Bottles produced 1.000.000

In 1838, the Scottish-born Ryrie brothers planted Victoria's first vineyard at Yering in the Yarra Valley. The site was
later sold to Paul de Castella, a Swiss-Italian who expanded the vineyard by 50 acres in 1850 and sourced vines from
all over the world, including some from Château Lafite, and made Yarra Valley wine history for over 180 years. After
changing hands several times, Yering Station was purchased by the Rathbone family in 1996. The estate consists of
five vineyards in the Yarra Glen and Coldstram sub-zones. The approach in the vineyards is based on respect, integrity
and knowledge and are carefully managed to ensure the highest quality grapes. The use of precision viticulture
techniques is balanced with an artisanal approach to the winemaking process. The Yering Station team's commitment
to the land is profound and careful to ensure sustainability in the vineyard and cellar.


