
 
 

 RESERVE  
2013 CENTRAL OTAGO PINOT NOIR  
 
RAPAURA SPRINGS  
Rapaura Springs (pronounced Ra-para) is a unique oasis in the dry Marlborough landscape with 
natural underground fresh water springs providing a life source for our vines. However, when it 
comes it pinot noir, no region grows grapes like Central Otago, the southernmost growing region 
in the world.  
 
WINE MAKING  
The Rapaura Springs 2013 Reserve Central Otago Pinot Noir is made from premium fruit sourced 
from two vineyards set in the rugged landscape of New Zealand's Southern Alps. The glacial 
based soils produce wines of soft pure fruit balanced by delicate acidity, and the raw beauty of 
this unique landscape inspires us to craft a superb Pinot Noir.  
Our winemaking philosophy of minimal intervention is paramount when it comes to pinot noir. 
This fruit was hand harvested over two days into small bins and transported carefully in a 
temperature controlled truck to ensure it arrived in perfect condition.  
The fruit was hand sorted then cold soaked for five days to extract the flavours of the berries, 
then fermented in small open top tanks using natural yeasts. It was hand plunged twice daily to 
extract the colour and tannins from the skins and some parcels allowed to macerate post 
fermentation for a further three to five days. The wine was then pressed off gently and placed in 
oak barrels for malolactic fermentation and wines were allowed to age gracefully in oak for nine 
months before being filtered and bottled.  
 
WINEMAKER’S TASTING NOTES  
Fresh and bright-fruited bouquet of dark cherry-berry aromas along with dark plums, laced with 
spicy oak, pepper and some earthy reduction. Rich, medium-bodied, soft and plump flavours of 
dark berry fruits, spicy plums and a nutty complexity. Soft and rounded, gently extracted tannins 
provide an accessible and smooth textured palate.  
 
FOOD MATCHES  
This plump, spicy flavoured Pinot Noir will be a match with roast pork, and any lamb and venison 
dish.  
 
APPELLATION:  Central Otago  
SUB-REGIONS:  Bannockburn  
HARVEST DATE:    17   April 2013  
HARVEST BRIX:  22.6-24.2°Brix  
 
WINE ANALYSIS  
ALCOHOL:  13.0%  
RESIDUAL SUGAR: 3.1    g/L  
PH:    3.61 
TITRATABLE ACIDITY:  5.8  g/L    
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
    
    
  
 

 
 

  
 


