
                  

                                    2023 Pinot Noir 

Among the competition’s top five pinot noirs; Double 

Gold medal, 98 points – San Francisco International Wine 

Competition 

 

 

Aroma: Berry aromas, subtle spice, and well-integrated oak. 

Palate: Fruit-driven, with plum and dark berry flavors, 

smooth, fine-grained tannins, and excellent structure and 

balance. 

 

Winemaker’s Comments:  

This fragrant vintage is characteristic of Marlborough. 

Traditional plunging of the skins during fermentation 

enhanced flavor and contributed gentle tannins and 

complexity. The wine is made in a food-friendly Old World 

style.  

 

Appellation   Marlborough (100%)  

Varietal   Pinot Noir (100%) 

Harvest dates  March 20, 28, and 31, 2023 

Brix at harvest 24.2    

pH    3.65 

Total acidity  5.5 g/L  

Alcohol        14.0% 

Residual sugar   1.0 g/L  

Total production 420 cases 

Aging   Matured with oak 

Cellaring potential  Through the end of 2027. 

Pairing suggestions Excellent on its own or with steak, 

   lamb, and salmon. 

 

 

 

 

 

 

 

 


