
 
 
 
 
 
 
 
 

2026 VINTAGE REPORT 
 
The 2026 Mornington Peninsula vintage will be remembered as a season that 
rewarded patience. 
  
Following a drier-than-average winter, the growing season was shaped by a cool 
November, with a spread of rain that delayed flowering across the region, followed by 
a stop-start summer featuring periods of heat, cooler conditions and intermittent 
rainfall. Variable weather through flowering and fruit set led to differences between 
vineyards, while humid conditions and late-season rain events increased disease 
pressure and added further complexity to vineyard management. 
  
These conditions contributed to one of the latest harvests experienced by many 
growers since 2011. After a cool, slow-growing season, fruit enjoyed extended hang 
time that allowed flavours to develop gradually while retaining the natural acidity and 
elegance that define Mornington Peninsula wines. 
  
Despite the challenges presented throughout the season, careful vineyard 
management and favourable ripening conditions delivered fruit of impressive quality. 
The resulting wines show notable flavour intensity, balance and site expression, 
reflecting the expertise of growers and winemakers and the quality of the region's 
vineyards. 
  
Early assessments suggest a very good vintage that will showcase site variation 
across the Mornington Peninsula. Chardonnay is showing purity, precision and vibrant 
acidity, while Pinot Noir has delivered impressive colour, depth and concentration. 
Across the region, wines are displaying freshness, finesse and impressive varietal 
definition. 
  
While the path to harvest was anything but straightforward, the 2026 vintage is 
shaping up as one that will be remembered for its balance, character and regional 
expression, producing wines of complexity, elegance and a strong sense of place. 
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