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VINTAGE 2020

There are few Australians who will forget the
2019/2020 summer as bushfires burnt across
the Eastern seaboard after a dry winter and
spring. Thankfully there were no fires in central
Victoria, and although it was smoky at times in
Nagambie Lakes, Tahbilk fruit was not affected by
smoke taint.
The dry winter and spring had our vineyard staff
diligently monitoring soil moisture and irrigating
when necessary. January and February saw
temperatures fluctuating from blazing hot 40
degrees plus days to very mild 20-degree days.
Initially the very hot days seemed to slow the
ripening but, similar to recent vintages, we
commenced picking in early February.
The unforgiving season continued through
harvest, with tropical storms resulting in weekly
rainfall that, whilst irritating to the Vineyard and
Winery crews, was not enough to significantly
impact yields or initiate disease.
All varieties came in with excellent colour and
flavour and 2020 will be a vintage of very good
whites and terrific reds – not unusual for a dry
season.

ABOUT THE WINE

Established in 1860, and purchased by the
Purbrick family in 1925, Tahbilk is located in the
premium central Victorian viticultural region of
Nagambie Lakes. 
One of the world’s rarest grape varieties, with its
origins in the Northern Rhone and Hermitage
regions of France, Tahbilk’s history with
Marsanne can be traced back to the 1860’s
when White Hermitage cuttings were sourced
from ‘St Huberts’ Vineyard in Victoria’s Yarra
Valley. 
The grape in fact was Marsanne and although
none of these original plantings have survived,
the Estate has the world’s largest single holding
of the varietal and produces Marsanne from
vines established in 1927, which are amongst
the oldest in the world.

TASTING NOTE

"Fruit intensity is the hallmark of Estate
releases from the 2020 vintage with Marsanne
and Riesling the standout Whites. The lifted
floral, citrus and tropical fruits of Marsanne
from this year are further enlivened by a bright
mineral acidity that refreshes now and will
support the development of classic honeysuckle
and toasty, marmalade characters with further
time in the bottle."

Alister Purbrick ~ Fourth Generation

CEO and Winemaker

2020 MARSANNE
WINE REGION: Nagambie Lakes

FRUIT SOURCE: Tahbilk Estate

GRAPE VARIETY: Marsanne

MATURATION: Stainless Steel

ACID: 6.40 g/l

pH: 3.39

ALCOHOL: 13.0% v/v

TOTAL MARSANNE AWARDS 27 105 177 389




