
Pinot Noir 2013
ANALYSIS

Alcohol: 

pH: 

T/A: 
R.S:

13% 

3.57 

5.6 g/L 
Nil

TASTING NOTES

A bright crimson hue in the glass this South Island Pinot Noir has alluring aromas of 

intense cherry, cassis and violet notes. A full flavoured and concentrated wine, flavours 

of ripe red berries and plum are supported with fine, silky tannins and balanced oak that 

lead to a very long, elegant finish.

WINEMAKING

After being carefully harvested the grapes for this wine are delivered to our modern 

winery located in Marlborough’s Awatere Valley. Batch fermented in small open-top 

vessels, the grapes undergo a 5 day cold-soak before being inoculated with select strains 

of yeast. Fermentation is carried out at warm temperatures, after which the grapes have 

an extended post fermentation maceration time on skins before the being pressed into 

French oak barriques. Left over the winter, the wine then goes through natural malolactic 

fermentation in spring when the temperatures warm again. Blending took place in early 

2014, once blended the wine was held in the winery and allowed to mature before a late 

bottling in March 2015. 

VITICULTURE

The grapes for this wine are sourced from two of our most stunning vineyards located 

in the upper South Island of New Zealand. The majority is sourced from our Awatere 

Valley vineyard in in Marlborough, and a third from our Whenua Matua Vineyard 

located in the Moutere Hills area of Nelson. A mix of quality clones, both of our 

vineyards selected for this wine are cropped at premium, low levels with a range of 

viticultural practices carried out to limit crop levels and maximise quality. These 

include shoot thinning, leaf plucking, crop thinning at veraison (green thinning) and 

quality control at harvest time. 
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