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CRI DE COUER 

In 1988 Crittenden Estate’s founder, Garry Crittenden, broke with convention and made a Pinot Noir using the then little known technique 
of whole bunch fermentation. An interesting wine was created and introduced to the market but alas the style was not widely accepted 
and the technique was not adopted beyond that single year. Some 24 years later whilst cleaning his cellar, Garry unearthed 5 bottles of 
the 1988 Pinot and a subsequent tasting showed it to be beautifully balanced and vibrant despite its considerable age. So significant was 
the impact of the tasting on Garry’s son Rollo that in the subsequent vintage he replicated these little used techniques – and so the Cri de 
Coeur Pinot Noir was born. Translated from French in means Cry from the Heart – a fitting name for a wine that has taken 2 generations 
and a quarter of a century to again seek acceptance. Time rewards the patient! 

2013   PINOT NOIR 

 

VINTAGE 
The growing season for 2013 was almost ideal with a warm dry summer punctuated by a 
periodic dump of rain – enough to settle the dust but far too little to provide any significant 
disease pressure. Harvest its self was brief with around ten consecutive days over 30C from 
the start of March condensing ripening dates into an abnormally short window. Across the 
board the year is best summarised as exceptional with an abundance of robust reds and 
vibrant whites being produced. 
 
VINEYARD  
Grapes for this wine were sourced from one block of two inter-planted clones (MV6 & 
DSV12) which form a tiny part of our original 11 acre ‘home’ vineyard proudly planted by 
the Crittenden family in 1982. Located on the lower, northern foothills of the Mornington 
Peninsula’s Red Hill the site takes good advantage of the well draining loam soils and the 
cooling effects of Port Phillip Bay 5km West. While biological viticulture techniques, 
significant vine age and unwavering attention to detail throughout the growing season set 
the framework for this wine, it is the techniques engaged immediately after harvest that truly 
define it.  
 
WINEMAKING  
Defying convention, the fruit for this wine was not de-stemmed, but in fact tipped directly 
into a small open fermenter with 100% of the whole clusters remaining intact. Gradually the 
fermentation process ensued where it was allowed to continue without intervention for a 
period of 2 weeks. On the 14th day the grapes were subjected to pigeage (stomping by 
foot) and then immediately pressed to stainless steel tank. The resulting wine was allowed to 
settle briefly before being racked to one second use tight grain, light toast French Puncheon. 
After natural malolactic fermentation and 17 months maturation the barrel was racked to 
tank and bottle without fining or filtration. The Cri de Coeur Pinot has been aged in bottle 
for a further 12 months prior to release. 
ALCOHOL            13.5% 
MALOLACTIC      100% 
pH/TA                    3.83 / 5.87g/l 
OAK HANDLING   One second use premium French oak puncheon 
(See over for winemaker’s tasting notes)  
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CRI DE COUER 2013 PINOT NOIR 
 
 
 
WINEMAKER’S TASTING NOTES 
Unashamedly this wine has a spicy herbal nose that is entirely attributed to the technique of 
whole bunch fermentation. Time in the glass allows layers of vibrant fruit to emerge until 
eventually the marriage of these two characters becomes seamless. It is the palate, 
however, that truly justifies the ferment technique with amazingly fine and textured tannins 
providing length and breadth to the wine well beyond those availed by conventional 
winemaking methods. Although drinking beautifully now, this wine will reward substantial 
cellaring, perhaps even for 24years and beyond.  
 
 
 


