How I Taste

Discover aromas of dark cherry and
bramble, with sweet spice and subtle toasty
notes. On the palate, enjoy flavours of
cherry compote, mocha and clove, with
earthy smokey notes from careful barrel

aging in French oak hogsheads.

Where I'm From
The fruit for this vintage was hand-
selected from throughout the Southern
Valleys, a region renowned for growing
Pinot Noir with great colour, intensity,

excellent texture and ripeness.

How I'm Grown

The dry 2019 growing season
created a bounty of intense
flavours and quality within our
naturally low yielding Southern
Valleys vineyards. The summer
was hot and dry, creating
fruit with generous aromatics,
intensity, texture and lovely
natural acidity. This along with
meticulous vineyard management
created fruit with concentrated
flavour. The fruit was hand-
picked and then hand-sorted in
the vineyards ensuring only the
perfect bunches were selected

for this wine.

How I'm Made
The best parcels of fruit from the Southern
Valleys are managed in small batches,
with a portion receiving whole bunch
fermentation. A "hands off" approach was
used to retain colour and allow the fruit
to showcase distinct Marlborough Pinot
Noir character. The wine was aged in a
mix of new (24%) and old French oak
300L barriques from Giesen's French
cooper—chosen because it gives a
unique style which helps to lengthen

the wine.

The Tech Info
Alc 13.2% « pH 3.59 « TA 5.2 g/I
Residual Sugar <1 g/I

Match Me With
Seared wild venison tenderloin
and thyme scented sauteed

mushrooms.
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