
We take an Artisan approach to crafting limited release wines for the discerning wine drinker. 

 

We are dedicated to making wines that highlight the finest attributes of each variety.  

Concentrating on the fruit on the vine, we make wines that offer wonderful fruit  

purity and are an obvious reflection on the grape variety, region and vineyard origins.  
 

COOL CLIMATE VITICULTURE & WINEMAKING 

Marlborough’s temperate, maritime influenced climate provides ideal growing 

conditions, and allows us to craft expressive wines with elegance and structure. 

 

The growing season was typical Marlborough with warm, dry weather and plenty 

of sunshine throughout Spring and Summer. The vines responded with compact  

flowering and even sized berries. The Autumn was long and cool, giving the fruit 

an array of brilliant flavours and a lovely line of acidity. 

 

This wine comes from the renowned Southern Valley sub-region of Marlborough.  

The hillsides with their ancient, clay laden soils are perfect for crafting exquisite  

Pinot Noir.  

 

In the winery, a small batch focus allows for careful flavour management and 

varietal expression. Select yeast strains preserve the expressive flavours from  

the vines and careful fermentation management resulted in a beautifully balanced  

wine. The wine was pressed off skins, underwent malolactic fermentation, and left  

to mature in a selection of new and seasoned French Oak barriques for 9 months. 

The wine was then gently filtered and bottled. 

 

WINEMAKERS TASTING NOTE 

Silky and textural with complex aromas of ripe cherries and dark fruits. Hints  

of spicy oak impart a savoury aspect coupled with some attractive earthy notes,  

vanilla pod and mocha coffee influences. The palate is rich and full with sweet  

berry fruits, gentle acidity frames the elegant, silky tannin finish. 

 

CELLARING 

Drinking well in it’s youth this wine will age gracefully and reward further careful  

cellaring. 

 

FOOD MATCH SUGGESTION 

Seared Venison, Grilled Beef or a Mushroom Risotto. 

 

 TECHNICAL ANALYSIS 

Harvest Date: 26th to 28th March 2013  

Brix at Harvest: 22.7-24.1 

Bottling Date: 25th February 2014 

Alcohol: 13.5% Residual Sugar: 1.1 g/l 

Titratable Acidity: 6.1 g/l pH: 3.51 

Packaging:  6 x 750ml cases 

Accreditation: Sustainable Winegrowing New Zealand 

Pinot Noir Marlborough 2013 

“The day ripe  

with possibility   

-  summer calls – 

gather friends,  

family, a cork 

flies and 

laughter bubbles 

over into the 

day” 
 

- A POEM FOR 

SUMMERHOUSE 

BY JENNY 

BORNHOLDT 

 
 


