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Bin 23’s name is derived from the Pinot Noir maturation Cellar 23 at Magill Estate. 
Bin 23 Adelaide Hills Pinot Noir is a bold, and dynamic addition to the Bin collection—
reflecting an evolving style, regional definition and the complexities of the many and varied 
clones of Pinot Noir.  

The relationship between Penfolds and the cool climate, high altitude Adelaide Hills 
wine region continues to grow from strength-to-strength with this Bin 23 Pinot Noir, 
following in the footsteps of the success and development of the Penfolds Cellar Reserve 
Adelaide Hills Pinot Noir.  

 

REWARDS OF PATIENCE SEVENTH EDITION – TASTING NOTES 

BIN 23 ADELAIDE HILLS PINOT NOIR 2009 – 2011 

 

 2009   BIN 23 ADELAIDE HILLS PINOT NOIR 

 
    Medium crimson to purple. Fresh violet, dark cherry, praline, sage aromas with underlying 
vanilla. Smooth, supple wine with dark cherry, praline, herb flavours, lovely extract, fine 
grainy texture and vanilla, spice nuances. Finishes chalky and long. Ready to drink but should 
keep for a while.  
 

Drinking Window: Now 
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 2010   BIN 23 ADELAIDE HILLS PINOT NOIR 

 
    Medium-deep colour. Fresh red cherry, praline, vanilla aromas with a touch of 
chinotto/cola. Wellconcentrated red cherry, praline, fruit flavours with underlying vanilla, 
malty notes, fresh grippy/chalky tannins and mineral acidity. Finishes long and flavourful 
with some dried roses, herb notes. Drink now or keep for a while. 

Drinking Window: Now 

 

 2011   BIN 23 ADELAIDE HILLS PINOT NOIR 

 
    Medium crimson. Fragrant, red cherry, leafy aromas with a touch of vanilla/ginger. Light- 
to medium-bodied with red cherry, vanilla flavours, fine lacy tannins and tangy acidity. 
Finishes chalky with medium length. A lighter style than previous vintages, reflecting a 
difficult growing season. 

Drinking Window: Now 

 


