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	PINOT NOIR


2006 MARTINBOROUGH VINEYARD PINOT NOIR     

$69.95
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REGION: MARTINBOROUGH, NEW ZEALAND


"Probably the best pinot yet from this leading Martinborough producer. It's a wonderful, linear wine with layers of subtle fruit and savoury flavours that linger tantalisingly on the finish. Complex, tight and very stylish wine that will age well."  Bob Campbell MW, Gourmet Traveller Wine - 96 points  (((((
"A succulent and complex Pinot Noir showing heady aromas of spice and gamey notes. Deep brooding layers of dark fruit and savoury notes abound over layers of perfumed floral characters. The finely concentrated palette shows suppleness and complexity followed with a lengthy smooth yet persistent finish, traditional of Martinborough Vineyard Pinot Noir. This is a classic wine that shows the elegance, harmony and sophistication that is necessary to cellar well for many years to come.

Our Pinot Noir blocks are harvested by hand from vines ageing up to 26 years old, some of New Zealand’s oldest Pinot Noir vines. A range of ten clones including Abel, 10/5 and a variety of the new Dijon clones are planted giving us complexity and a range of blending options.

All the vineyards are situated on the Martinborough Terrace which is famed for its deep, free-draining, alluvial soils which are ideal for making ultra premium Pinot Noir. The region has a cool, maritime climate along with other beneficial climatic drivers including a rain shadow, one of the country’s largest diurnal temperature differentials, windy springs and a long warm ripening period through autumn. All this results in a natural low-vigour site regulating crops and enabling high quality, consistent, ripe fruit.

The fruit is carefully sorted in the vineyard at harvest and again in the winery before being transferred to small open top fermenting vats. The wine undergoes a cool pre-ferment maceration for 4- 7 days at 15°C before fermentation using indigenous yeasts begins. The wine is carefully hand plunged up to three times a day and spends an average of 20 days on skins before being pressed. The wine is then aged for 12 months in French oak barriques before bottling. We use traditional techniques to gently bring out the maximum potential of the grapes and impart complexity and finesse on the finished wine.

A warm and early spring with settled conditions gave us a favourable fruit set in the early part of the season. Spring gave way to a warm dry summer with excellent ripening conditions.  harvest commenced ten days earlier than average and although there were cooler periods, all fruit was harvested at the desired ripeness with good balance and great flavour. A classic Pinot Noir harvest!"  Winery Notes
Drink Now to 2018.












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

