
Harvest & Winemaking notes:
The continental Central Otago climate 
is one of extremes – the fiercely cold 
nights and long, warm summer days 
allow the vines to display pure, vibrant 
fruit. From a vineyard in the Alexandra 
sub-region, the fruit was harvested from 
traditional Pinot Noir clones 667, 777, 
115 and 114. The wine was mature with 
French oak, 20% new. 

Tasting notes:
This Pinot Noir has a deep ruby colour 
and offers a complex aroma of dark 
forest fruits, wild thyme and subtle 
smoke. The palate has flavours of 
vibrant blackberries and cherries,  
with a glossy mouthfeel, delicate  
acidity and plush tannins. 
  
Pair with chargrilled meats and game 
dishes.  

Pinot Noir 
Central Otago New Zealand 2022

Sustainably Grown 

Analysis: 

SUB-REGION Alexandra 

SOIL TYPE Alluvial & loessial soils formed from 
schist & greywacke rock

VARIETIES Pinot Noir 

PHGION 3.79

TA 6.5 g/l

RS <1 g/l

ALCOHOLALCOHOL 13%
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