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TASTING NOTE

Bimbadgen MCA Art Edition
2019 GSM

TASTING NOTES
Colour: Light Red

Nose: Lifted red fruits, cinnamon, nutmeg and dusty oak

Palate: Delicated and light on its feet, fresh fleshy red fruits, great structure and 
length

WINEMAKERS COMMENTS
Source: Grenache and Mourvedre - Hilltops.  Shiraz - Hunter Valley

Vinification: Three different ferments, cold soak for one day followed by a ten day 
ferment. The cap was plunged twice daily aiming for an elegant colour 
and flavour extraction, careful blending to create a unique wine.

Blending: Barrel selected, three varieties

Aging: 18 months in 2000L olf Fourde French Oak

Bottling: 2nd December 2020

VINTAGE NOTES
2019 marked the third consecutive vintage in the Hunter Valley that has produced outstanding 
wines. A vintage typified by warm, dry, conditions. The 2019 growing season was similar to 
2018, only a little warmer.  We made bold picking decisions and have been rewarded with 
white wines that have retained a delicate line of acidity, reflecting true Vineyard and varietal 
character. Another exciting Hunter Valley Wine.

TECHNICAL NOTES
Varietal Alcohol Cellaring 

Potential
Harvest 

Date Oak pH TA

GSM 14.5% 5 years February/
April, 2019 Old Foudre 3.45 5.8g/L

Bimbadgen wines represent creativity, uniqueness and the desire to look beyond tradition. 
These values, shared by the Museum of Contemporary Art Australia, form the basis of a unique 
partnership from which these specially labelled wines are born.


