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	PINOT NOIR


2003 HINTON ESTATE CENTRAL OTAGO PINOT NOIR     

$39.95
REGION: CENTRAL OTAGO, NEW ZEALAND


Beautifully perfumed, very rich and plush, with masses of sweet plum and dark cherry fruit, and wonderful mouthfeel. SIMPLY THE BEST VALUE CENTRAL OTAGO PINOT I HAVE COME ACROSS, and a must buy for anyone serious about their pinot. In fact, writing these words with the memory of the wine fresh in my wind makes my mouth water. Bring on the duck! 
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Hinton Estate is based in Alexandra where the Hinton name is one of the kingpins of the stonefruit industry. The Hintons are one of the largest stonefruit producers in New Zealand and their produce can be found in stores throughout the country. They have produced table grapes for many years but only made the foray into wine grapes in 1999, with the first vintage of pinot noir released in 2002. Howie Hinton, a Lincoln University graduate, is the winemaker and he was assisted by Californian Kenneth Juhasz in the making of the Hinton Estate Pinot Noir 2003.

"A few weeks ago I was in Central Otago tasting a few of the regions pinot noirs. It was a blind tasting and one wine I really liked was later identified as the Hinton Estate Pinot Noir 2004. It was a little lighter than many of the other wines but it had the essence of pinot in its flavour. I awarded it high marks and preferred it to the Hinton Estate Pinot Noir 2003 at the time. But that was then. Now I've had the chance to taste the wines again and my preference has been reversed because now it is the richer, plush, velvety Hinton Estate Central Otago Pinot Noir 2003 that takes my fancy … with bells on. It was the wine I wanted to drink with the main course.

… Now the Hinton Estate Pinot Noir 2003 absolutely seduced me with its velvety lushness and spicy flavours with rich, sweet berry and cherry fruit and a touch of chocolate that simply melted the senses. It's a richly coloured, full-bodied, mouthfilling wine with a smooth texture and a savoury edge to the lingering finish with those cherries and chocolate hanging in there, deliciously - very much what I expect from good Central Otago Pinot Noir.

… the food turned out to be an absolutely delicious match with the Hinton Estate Pinot Noir 2003. Needless to say, there were no leftovers of wine or food for the next night."  Sue Courtney, www.wineoftheweek.com
Drink Now to 2012.













Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

