
2016 Mandala Yarra Valley Pinot Noir

Tasting note I Fresh aromas of crisp lime entwine 
with hints of cashew and brioche, finishing with 
flinty oyster-shell characters. A creamy mid-palate 
sits well with citrus and subtle stone fruit flavours, 
balanced with seductive French oak, delighting on 
a tight finish. 12.3% Alc/Vol.

Grapes I 100% Chardonnay handpicked from 
Mandala’s Dixon’s Creek vineyard

Winemaking I The fruit was destemmed and 
transferred into an open screen press, pressed off 
and transferred to barrel with high solids, no 
batonage. 100% natural ferment, with 20% 
malolactic fermentation.

Ageing I Five to eight years

Eating I Carbonara or Ravioli

‘M by Mandala’ NV Yarra Valley Sparkling

Tasting note I Green apple and layered citrus 
aromatics, lemon zest and lime cordial. Ripe 
stone-fruit and a creamy mid-palate are perfectly 
balanced by a long finish of crisp acidity and a fine 
bead. 12.5% alc vol.

Grapes I 70% Chardonnay and 30% Pinot Noir 
handpicked across the Mandala vineyards

Winemaking I This classic blend of Chardonnay 
and Pinot Noir adds attractive lemon zest and 
sherbet characters, and spice and weight 
respectively. Made in true non-vintage style, 
allowing a complex and consistent blend. The wine 
is finished with a small dosage for subtle sweetness 
and softness.

Ageing I Ready to drink, age for up to five years

Eating I Range of antipasti; cured meats, olives and 
cheeses


