
  

SMALL WONDER 
PINOT NOIR ‘LANDSCAPE’ 
100% Pinot Noir. Delicate, lithe & energetic 
aromas of plum, raspberry, cranberry, star 
anise, pink peppercorn & vanillin oak; 
medium-bodied; fleshy, ripe, savory & 
tangy with balanced acidity; silken texture & 
clean fruit depth on the long & supple 
finish. Organic. 
 

Tasting Note:  Shelf Talker: 

100% Pinot Noir. It is delicate, lithe and energetic, displaying vibrant aromas of red plum, raspberry, cranberry, 
star anise, pink peppercorn, and vanillin oak. The medium-bodied palate balances a fleshy, ripe texture with an 

impressive line of savory, tangy tension and balanced acidity. The finish is long and supple, leaving a silken 
textural impression and clean fruit depth. This wine pairs beautifully with roasted poultry like chicken or turkey, 

grilled salmon, earthy wild mushroom dishes and semi-firm cheeses like Comté or Gruyère. 

The fruit is grown primarily on the Western Ridge of the Tamar Valley region in northern Tasmania, Australia. 
The vineyard is 165 feet above sea level and experiences a classically cool climate influenced by the nearby 

Tamar River and cooling winds from the Bass Strait. Well-draining soils layered over fractured volcanic basalt 
and sedimentary gravels. The vines were planted in 1998. In the cellar, the fruit underwent a three-day cold 
soak followed by 14 days of post-fermentation skin contact. The process included about 10% whole-cluster 

integration. The wine was lightly oaked, completing an élevage of 10 months in French oak barrels (10% 
new) before bottling at 13.4% ABV. 

Small Wonder Wines is a certified organic, boutique wine producer located on a mature 62-acre estate in 
Tasmania's Tamar Valley (with a second developing site in the Coal River Valley). Originally planted in 1998 as 

Goaty Hill, the property was acquired by the Overstory group in 2020 and rebranded, launching its debut 
vintage in 2022 under winemakers Andrew Trio and Ockie Myburgh. Emphasizing a low-intervention, estate-

grown philosophy, the winery specializes in cool-climate varieties like Pinot Noir, Chardonnay, and Riesling. Its 
striking, sustainable on-site production facility—designed by Kerry Hill Architects using local bluestone—is 

entirely solar-powered and features an immersive cellar door and a seasonal restaurant led by Head Chef 
Konstantin Putkin. 
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PINOT NOIR 
 LANDSCAPE 

100% Pinot Noir. Delicate, lithe & energetic, 
with vibrant aromas of plum, raspberry, 

cranberry, star anise, pink peppercorn & 
vanillin oak. Medium-bodied; balances a 

fleshy, ripe texture with an impressive 
line of savory, tangy tension & balanced 
acidity. The finish is long & supple, with 
a silken texture & clean fruit depth. Pair 
with roasted poultry, grilled salmon, earthy 
wild mushroom dishes & semi-firm cheeses 

like Comté or Gruyère. Organic. 
 


