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	PINOT NOIR


2007 ASTROLABE VOYAGE MARLBOROUGH PINOT NOIR     
$29.95
REGION: MARLBOROUGH, NEW ZEALAND
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Astrolabe is the label of winemaker Simon Waghorn, and for my money he produces (along with Dog Point) the highest quality and best value wines to come out of Marlborough. The 2007 pinot is a delicious wine, exhibiting all the characteristics that make good Marlborough pinot noir so enticing – silky, seductive and juicy with structure, elegance and femininity.
"Deep purple garnet. Smoky, sensuous aromas - smoked cherry, savoury oak and a hint of violet. In the palate there's wild cherry, stewed tamarillo and violet-infused chocolate on a bed of smooth tannins with woody herbs, sweet oak and that intrinsic Pinot Noir savouriness. A lovely lift of flavours on the finish - the peacock's tail flare - bought about by well-balanced orange peel acidity - and a long lingering finish."  Sue Courtney - Wine of the Week
"Rich, sweet fruited red, deeply coloured with substantial body and concentrated, well-rounded flavours. Intensely perfumed and elegant, with supple tannins."  Winestate  (((((
"Big pinot noir ruby.  This is a very fragrant pinot,  absolutely in the Marlborough mainstream,  a little herbes and leafyness in red more than black cherry,  with florals at the buddleia level,  in contrast to the deeper physiological maturity of the Otago wines.  Palate is explicitly varietal,  fair fruit,  but the leafyness persisting.  Oak has been carefully handled.  Wines like this still win gold medals in New Zealand pinot judging,  so it is well worth trying.  It is more concentrated than the Villa Maria Pinot Noir PB,  though displaying similar physiological maturity.  Cellar 3 – 8 years."   Geoff Kelly Wine Reviews ((( (16.5 points)
"Hand picked fruit was de-stemmed, cold soaked for five days and fermented in small open top vats with frequent punch downs. A third of the wine was fermented with wild yeast. Early pressing allowed the end ferment and malolactic fermentation to occur while aging in mixed aged, tight grain, medium toast French oak. 

Bright deep garnet colour; on the nose savoury ripe plum and cherry, with a hint of game and smoky oak; full to medium bodied palate with round, mouth filling flavours of plum and cherry, pleasing weight and a long elegant finish with good acidity. Oak integrates nicely with the fruit, and helps with the silky tannin structure."  Winery Notes
Drink Now to 2014.
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