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V I N T A G E
Cool wet and often windy conditions in October and November 2021 resulted in a 
slower than usual early growth period with flowering being both late and less productive 
than average (and desired). By mid December the inclement weather gave way to ideal 
development and ripening conditions with the near perfect weather making for an 
excellent harvest for both whites and reds right across the Mornington Peninsula and 

Victoria. 

R E G I O N 
King Valley, Victoria

W I N E M A K I N G 
 The fruit was entirely destemmed and the must fermented with wild yeast in open fermenters.  
Hand plunged throughout the ferment with the occasional pump over. It spent 20 days on 
skins before being pressed to a mixture of three and four year old barrels. We religiously 
avoid the use of new oak as it can detract from the natural structure and savouriness of 
many Italian varieties. After a period of 15 months in oak the wine was filtered in preparation 
for bottling.   

T E C H N I C A L  D A T A
ALCOHOL  14  %   AC ID ITY   5 . 91  g / L
PH   3 . 59   RES IDUAL  SUGAR Dr y
MALOLACTIC   100%

N O S E
Berries and morello cherries.

PA L A T E
A long, dry finish with a refreshing spine of acidity and firm tannins.

D R I N K  W I T H
Tuscan bean soup, spinach and ricotta cannelloni, margarita pizza, spaghetti bolognese

C E L L A R I N G
Drink now or over the next 6 years. 

The name for our classic , multi-regional Ital ian style range of wines stems from the 

old Ital ian folk stor y by Car lo Collodi . The Cr ittenden’s passion for Ital ian var ieties 

has also seen winemaker Rollo work and travel extensively through the nor th of Italy, 

while Garr y (Rollo’s father and company founder), has wr itten a book on cl imatic 

compar isons between Italy and Austral ia. 2023 saw a redesign of the Pinocchio label, 

closely tying the new artwork and rebrand with the traditional Pinocchio stor y.  


