
COLOUR
Bright ruby red.

NOSE
Perfumed and inviting with aromas of fragrant blackberries, cherries and 

plums along with subtle oaky spice. 

PALATE
Plush and perfumed with flavours of ripe cherries, boysenberries and 

plums along with savoury notes and spicy oak. The palate is smooth and 

silky with, fine tannins and a long juicy finish.  

WINEMAKING NOTES
The 2021 harvest gave us small bunches of beautiful clean grapes and 

wines of beautiful flavour, concentration and weight. 

This Pinot Noir has been made from fruit grown in Marlborough’s Southern 

Valleys where the north-west facing slopes and clay-based soils provide 

great conditions for growing Pinot Noir.

FOOD MATCH
While there are no rules maybe try this Pinot with a charcuterie platter 

for the ultimate “no-dinner” dinner, or some grilled meat and veggies on 

the bbq.

CELLARING
2 - 4 years cellaring in a dark cool environment will reward you well.

WINE ANALYSIS
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pH: 3.62 TA: 5.45g /L RS: 1.1g /LAlc: 13.9%
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