
100% organic Pinot Noir grapes

Alc: 13% / T.A: 5.85g/l / pH: 3.74 / TSO2 44

100% destemmed

Inoculated with organic yeast. 

Fermented in stainless steel tanks with a mix of pump
overs and punch downs.  

Barrelled down to French Oak for 10 months. 
Racked off to old oak Foudre for 17 months. 

Bottled with minimal SO2 

Suitable for vegans.

Senses:
Sight: deep garnet, clear rim 

Smell: alpine strawberries, dark cherries, violets,
cinnamon, clove, hay and roasted hazelnuts 

Taste: juicy. toasted oak, cherry pie, wild thyme, cacao,
five spice. balanced with long finish.  
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Vineyards

Quarters
Andahlane
Huia home block
Kennedy’s Road 

Harvest date

20.03.2020
19.03.2o2o
13.03.2020
09.04.2020


