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[title] Discover the allure of Australia’s cool maritime pinot noir 
[主题] 澳大利亚凉爽的海洋性气候黑皮诺：醉人心脾的美酒之旅

[standfirst] The sea. The wind. The soil: explore the Pinot Coast wine trail and discover why this vast stretch of Victorian coastline produces outstanding cool-climate pinot noir. 
[副标题]  蔚蓝大海、习习海风、肥沃土壤构成了广阔无垠的维多利亚州海岸线：打开皮诺海岸（Pinot Coast）凉爽气候黑皮诺的奥秘。

Pinot noir is only happy when it’s on the very brink of survival. It thrives on a long, limestone hillside in eastern France, nestled between mountains in New Zealand and in the valleys of America’s Pacific Northwest. In these places, where warm sunshine is tempered by cooling influences, some truly ethereal wines are created – subtle, complex and age worthy. 

黑皮诺葡萄天生自带傲娇属性，对于生长环境和气候条件要求十分苛刻。它绽放在法国东部连绵不绝的石灰岩山坡上、稳定生长于新西兰的群山、以及美国太平洋西北部的山谷之间。在这些地方，温暖的阳光中酝酿着冷峭的空气，一些真正空灵的、超凡脱俗的葡萄酒从而被创造出来——精致优雅、具有复杂层次和优秀的陈年特性。

The rugged coastline where Victoria meets the Southern Ocean is one of these spots. Antarctic winds from across the Bass Strait temper the bright sun and make for an incredible alchemy of terroir. The Pinot Coast, running from the end of the Great Ocean Road to the southeastern corner of Australia, is truly a leader in cool, maritime pinot noir. 

而维多利亚州与南大洋相互交汇而形成了蜿蜒崎岖的美丽海岸线，也是符合黑皮诺生长条件得天独厚的天然地理位置之一。来自巴斯海峡（Bass Strait）的南极风缓和了高照的艳阳，从而形成了不可思议的炼金术般神秘的风土。从大洋路（Great Ocean Road）的尽头一直延伸至澳大利亚东南角的皮诺海岸，以盛产真正经典的凉爽型海洋性气候黑皮诺葡萄酒而引领风骚。

The terroir here is diverse, covering windy hillsides and sheltered valleys. The wines produced along the trail share this diversity, ranging from bright, fruit-driven pinot noir to more earthy, savoury examples. One thing the wines do have in common is a fresh, layered complexity – the spirit of the Southern Ocean in vinous form. 

这里的风土条件具有多样性，包含了多风的山坡和蔽阴的山谷。因此沿岸出产的葡萄酒也彰显出了这样的多样性，从果香浓郁的美味黑皮诺到特殊的具有泥土清香的精致黑皮诺风格。然而这些葡萄酒都有一个共同之处，就是够清新自然、层次结构复杂——这也是南大洋葡萄酒蕴酿的精华。

The cool climate along the trail comes from the Southern Ocean, as it flows through Bass Strait. This moderates temperatures along the coast are perfect for ripening and lead to pristine, layered wines. The cool air allows the grapes to maintain acidity while developing complexity and varietal character. 

由于受到南大洋的影响，因此海岸线沿途气候凉爽，流经巴斯海峡。温和的沿海岸气候为黑皮诺葡萄成熟提供了完美的生长条件，使得其出产的葡萄酒天然清新且具有层次感。凉爽气候使得葡萄能保持良好的酸度，同时显现出其复杂的品种特性。

“It’s that sort of Indian summer that runs from February through to April. It’s usually very dry, with moderate days, which all results in great natural acidity in the grapes and also the wines,” says Martin Spedding of Mornington Peninsula’s Ten Minutes by Tractor. “That natural acidity and the balance of the wines that are produced makes it very special.”

“这里是从2月持续到4月的小阳春气候。气候温和但却非常干燥。在这样的气候环境下，完美造就了葡萄中的天然酸度，并也延续至葡萄酒中，” 来自摩林顿半岛（Mornington Peninsula）十分钟拖拉机酒庄（Ten Minutes by Tractor）的庄主马丁·斯佩丁（Martin Spedding）描述到。“其天然酸度与葡萄酒的平衡使得出产的葡萄酒独有特色。”

Three regions (Geelong, Mornington Peninsula, Gippsland) that make up the Pinot Coast wine trail each produce a distinct style of cool-climate pinot noir. Geelong pinot noirs are seductive wines with an inherent generosity and tannin structure. In the Mornington Peninsula, the wines find a balance between fresh, fruit-forward approachability and earthy complexity – they’re lifted aromatically and have a savoury structure. In Gippsland, the region’s sheer size makes defining a distinctive style almost impossible. However, typically Gippsland pinot noirs have wonderful fruit depth, from brighter red fruits to a darker more brooding fruit spectrum – always with balanced and fine tannins.
三个产区(吉朗、摩林顿半岛、吉普斯兰)构成了皮诺海岸葡萄酒之路，其中每个地区都酿造独特风格的凉爽气候黑皮诺。吉朗产区的黑皮诺以天然醇香的浓厚口感和迷人的单宁结构为一大特色。而摩林顿半岛出产的葡萄酒在清新自然、果香充沛、和复杂的风土条件之间找到了平衡——它们芳香四溢，口感层次分明。在吉普斯兰地区，其辽阔的地域孕育出了风格各异的葡萄酒，单单将其定义为一种风格几乎是不可能的。然而，具有代表性的吉普斯兰黑皮诺有着绝美的果味深度，从明亮的清新红色浆果风味过渡到更浓郁的果味纬度——并总是伴有完美精致的单宁口感。

Mornington Peninsula, on the eastern side of Port Phillip Bay, is surrounded on three sides by water – Port Phillip Bay to the north, Western Port Bay to the east, and Bass Strait on its southern edge. “We are a small, narrow peninsula so we are just about all coast,” says Kate McIntyre, marketing manager at the peninsula’s Moorooduc Estate.

摩林顿半岛位于菲利普湾港的东侧，三面环水—北部是菲利普湾港，东部是波特湾港，南部是巴斯海峡。“我们是一个又小又窄的半岛，所以我们这里几乎都是沿海地区，” 莫路德酒庄（Moorooduc Estate）的市场经理凯特•麦金太尔(Kate McIntyre)表示。

The vineyards that pepper the Mornington Peninsula are nestled in sheltered valleys, never more than 7km from the coast. The topography and soil types across the region are diverse, but the topography ensures an exciting array of different expressions.

At Moorooduc Estate, there are three vineyards, each contributing a slightly different expression of pinot noir, showing off just how much variation there is. 

摩林顿半岛上的葡萄园都坐落在隐蔽的深谷里，距离海岸皆不到7公里。整个地区的地貌和土壤类型具有多样性，这样的自然风貌使其形成了独一无二的风格。

莫路德酒庄（Moorooduc Estate）共有三个葡萄园。其中每个葡萄园的黑皮诺风格都不一样，显耀着其产区的多样性。

“The different combinations of soil type, aspect, elevation and exposure to the cooling winds and rains that travel in narrow bands across the region, create unique conditions in different vineyards that allow the quality of pinot noir to shine through, while the individuality of each site can also have a strong voice,” says McIntyre. “The wines from around Moorooduc often have firmer structure, and more tannins than their southern neighbours, but they always share the perfume, vibrancy and crunchy, refreshing acidity of all the pinots of the Mornington Peninsula.”

“不同的土壤条件、地形、海拔、凉爽的海风和雨水交替，穿越了整片地区的狭窄海岸地带。得益于这样独特的气候条件，不同位置的葡萄园造就出多样化风格的葡萄酒，得以彰显出优质的黑皮诺风味，使其脱颖而出。并且每一个区域蕴酿的独特个性也展现地淋漓尽致”，麦金太尔（McIntyre）这样描述。“来自莫路德酒庄的葡萄酒通常比临近南部的葡萄酒层次结构更分明，单宁含量更高，但它们都具有摩林顿半岛黑皮诺的统一特点：那就是芳香四溢、充满活力、口感爽脆、酸度清新。”

On the other side of the bay, Geelong has a long history of making good wines. The Bellarine Peninsula juts eastward from the city, nearly touching the end of the Mornington Peninsula. The ocean is inescapable on the thin stretch of land, where Port Phillip Bay and Bass Strait are only about 15km apart.

Leura Park Estate is at the heart of the Bellarine Peninsula, and enjoys the cool climate that is ideal for winegrowing. Vines are planted on north-facing slopes, where all-day sun and free-draining soils make beautifully balanced wines. 

David and Lyndsay Sharp established the winery in 1995. “Geelong and the Bellarine is a truly magical region. We were drawn to it as a location to live and work,” says Lyndsay. “Pinot noirs from our region are medium-bodied, elegant, complex, pretty and poised.”  

在海湾的另一边，吉朗产区有着酿造好酒的悠久历史。贝拉里尼半岛（Bellarine Peninsula）坐落在吉朗城市以东方向，几乎到达摩林顿半岛的尽头之处。在菲利普湾港和巴斯海峡之间只有15公里的狭长陆地上，自然会受到海洋气候的影响。

萝拉园庄园（Leura Park Estate）位于贝拉里尼半岛的心脏之处，享受到极其适宜种植葡萄的凉爽气候。葡萄种植在朝北的斜坡上，那里阳光普照且土壤排水性好，因此能酿造出完美平衡的葡萄酒。

大卫和林赛•夏普(Lyndsay Sharp)于1995年建立了这家酒庄。“吉朗和贝拉里尼是充满了神奇与奥秘的地方。我们被其深深吸引了，因此来到这里来生活和工作，”林赛说。“我们产区的黑皮诺葡萄酒酒体适中、优雅、复杂、漂亮而稳重。”

Geelong’s vineyards stretch inland, and in particular into the Moorabool Valley, about 20km northwest of the city. The climate is a little more sheltered here, although the maritime influence is still strong. Bannockburn Vineyards has been in the valley since the 1970s, when Stuart Hooper went looking for a site where he could make Australian wines in the style of his favourite Burgundy. 

Winemaker Matt Holmes cites the limestone soils in the valley as key in Bannockburn’s wines. “We have a unique expression of pinot noir, mostly derived from the limestone soils. Our wines are not tannic, but they always have density and are typically very ageworthy,” he says. 

位于吉朗的葡萄园一直延伸至内陆，尤其是位于城市西北约20公里处的摩尔宝山谷(Moorabool Valley)。这里位置气候较为蔽阴，但仍然受到强烈的海洋性气候的影响。20世纪70年代，班诺克本酒庄（Bannockburn Vineyards）于此建立，当时斯图尔特·霍伯(Stuart Hooper)想在澳大利亚寻找一片可以酿造他最喜欢的勃艮第(Burgundy)风格的葡萄园。

酿酒师马特·霍尔姆斯(Matt Holmes)称，“山谷里的石灰岩土壤是酿造班诺克本葡萄酒的关键。“我们出产的黑皮诺风味独具特色，其特殊口感源自于石灰岩土。我们的葡萄酒单宁酸度不强，但却口感醇厚，非常适合陈年”。

Meanwhile, in Gippsland the influence of the coast unites wine producers across a huge area of land. Tom Lightfoot’s East Gippsland pinot noirs are quite different to those made in other parts of the region. The vineyard, which sits on a spectacular cliffside overlooking the Mitchell River, was chosen for its unique terra rossa soils over limestone, as well as its proximity to the ocean.

吉普斯兰，沿海地区的气候特征与这片土地上的葡萄园完美结合。汤姆·莱特富特(Tom Lightfoot)生产的东部吉普斯兰黑皮诺葡萄酒与该地区其他地方酿造的黑皮诺是截然不同的风格。他的葡萄园坐落于景色壮观的悬崖边上，俯瞰壮丽的米切尔河（Mitchell River），葡萄酒的特有口感来自于独特的红色石灰岩土壤，并且其地理位置更接近海洋。 

“The combination of the soil with the moderating effect of the ocean that keeps the site cool with cool nights, makes for a slow ripening period, which then produces really full-flavoured wines,” says Lightfoot. “The main difference that pinots from here (and most East Gippsland wineries) have is a much more savoury, earthy characteristic to the wine.”
莱特富特说:“土壤与海洋气候相结合，使该地区夜间凉爽，从而葡萄成熟期较为缓慢，因此能产出真正味道醇香浓郁的葡萄酒。”“我们在这里酿造的黑皮诺(以及大多数东部吉普斯兰产区的酿酒厂)与其他地区主要的区别在于，我们的黑皮诺口感更为醇厚，具有原产地特有的泥土芳香。”
The soils are also important in South Gippsland – so much so that Marcus Satchell named his wine after it. Dirty Three Wines is based in the coastal town of Inverloch, and makes wines from specific sites in the surrounding countryside. The difference in soils across the three sites – from rich, fertile volcanic soils to a more free-draining sandy loam – makes for distinctive characteristics in the wines. 

But there is no denying the influence of the Southern Ocean in Gippsland wines. “First and foremost it is the climate,” says Satchell, when asked what makes Gippsland so well-suited to making pinot noir. “The high rainfall coupled with the cold winds driving off Bass Strait help to keep the temperatures cool during the growing season, which is really important for pinot noir – an early-ripening variety,” he continues. 

在吉普斯兰南部,土壤条件是至关重要的—以至于马库斯·萨切尔（Marcus Satchell）以土壤来命名他的葡萄酒。三人行酒庄（Dirty Three Wines）位于沿海小镇因弗洛克（Inverloch），从周边几个特定选址酿造葡萄酒。这三个地点的葡萄园土壤类型截然不同——从肥沃的火山岩土壤到排水性良好的砂质壤土——造就了葡萄酒的与众不同的特性。

不可否认的是，南大洋对吉普斯兰葡萄酒有着深厚的影响。萨切尔在被问及吉普斯兰为何如此适合酿造黑皮诺时表示:“首先是气候。在葡萄生长季节，强降雨量加上来自巴斯海峡的冷风有助于该区域保持低温，这对黑皮诺这种早熟品种来说至关重要，”他补充到。

“The wines from here are elegant and perfumed, with a core of powerful fruit around the mid-palate. They are long flavoured and show layers of fruit, with a complex undergrowth or earthy character,” Satchell says.

Wines from along the Pinot Coast wine trail have been widely celebrated, winning numerous accolades and awards, and drawing the attention of wine lovers across the world. The trail’s diverse and exhilarating terroir, with its cool, maritime climate and rolling hills and valleys, and the creative, wilful people who make these wines can take all the credit. 
“这里的葡萄酒酒体优雅、充满芳香，果味浓郁，口感适中。萨切尔说:“它们回味悠长，具有层次分明的果味口感，还有复杂的林下植物和泥土清香。”

来自皮诺海岸的葡萄酒受到广泛的认可和关注，赢得了无数的荣誉和奖项，吸引了世界各地葡萄酒爱好者慕名前来。这片黑皮诺地带拥有引人注目的多样化风土、凉爽的海洋性气候、连绵起伏的丘陵和山谷，以及那些富有创造力、目标明确的酿造师们。

Australia’s Pinot Coast wine trail wraps around some 750km of Victoria’s raw and spectacular Southern Ocean coastline. The trail consists of three distinct regions – Geelong/Bellarine, Mornington Peninsula and Gippsland – all of which produce outstanding maritime pinot noir. With some 146 cellar doors and some of Australia’s most acclaimed fine dining restaurants there are plenty of opportunities to try these wines. For more information about exploring the Pinot Coast wine trail, visit visitvictoria.com/pinotcoast

澳大利亚皮诺海岸葡萄酒之路（Pinot Coast）一直蔓延至维多利亚州约750公里壮观的南大洋原始风貌海岸线。这片区域由三个截然不同的产区组成—吉朗/贝拉里尼（Geelong/Bellarine）、摩林顿半岛（Mornington Peninsula）和吉普斯兰（Gippsland ）—这些产区均以盛产杰出的海洋性气候黑皮诺葡萄酒而闻名遐迩。共拥有146个玲琅满目的澳大利亚酒庄及备受赞誉的美食餐厅，在这里你可以尽情品尝醇香美酒。想了解更多关于皮诺海岸（Pinot Coast）葡萄酒之路的信息，请访问visitvictoria.com/pinotcoast


· Be sure to always enjoy Victoria’s wine regions safely with a designated driver. 
· 当你在享受维多利亚的葡萄酒产区时，请确保有一位指定司机陪同。
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