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	PINOT NOIR


2007 QUARTZ REEF BENDIGO ESTATE VINEYARD PINOT NOIR     !!
$79.95
REGION: CENTRAL OTAGO, NEW ZEALAND


[image: image1.jpg]ARTZ REEF BENDIGO E

QU GTATE

2oz Prnol A'e +t

WINE OF NEW ZEALAND




“Good pinot noir ruby. Bouquet is dramatically floral and cherry-red fruits, almost a kirsch quality (+ve), wonderfully fragrant, pure and appealing. Palate shows an excellent concentration of fragrant red cherry and some black cherry, on beautifully subtle oak, all as understated as the Rousseau top wines, yet it turns out to be Otago. After the flavour, concentration, texture and dry extract, the oak handling in particular demands the highest praise. This is sensational New Zealand pinot noir, one of the very best ever made, a wine which will eclipse many same-vintage.”   Geoff Kelly Wine Reviews ((((( (19.0 points)

“Flagship wine from Quartz Reef's impressive hillside vineyard in the Bendigo district of Central Otago. Only made in exceptional vintages. Elegant, fine-boned, wine with impressive tautness. Lean & powerful with good acidity and ripe tannins. The oak is clearly but nicely complements the dark cherry and spice fruit flavours. While Quartz Reefs' regular pinot noir from this vintage is more accessible and arguably offers more pleasure at this stage, this wine is a clear favourite for the cellar.”  Bob Campbell MW, Gourmet Traveller Wine - 97 points  (((((
“An emerging Central Otago star. Designed for cellaring, it is estate-grown on a steep, northfacing, ‘seriously warm’ site at the north-east end of Lake Dunstan, at Bendigo Station. The 2007 vintage is a serious, savoury red. Highly complex, it has deep, youthful in colour and a finely scented bouquet. Powerful, yet also graceful and supple, it has highly concentrated, ripe cherry, spice and nut flavours, with good tannin support, and obvious cellaring potential."  Sam Kim, Wine Orbit – 96 points (((((
“What a gorgeous bouquet! It's ripe, perfumed and complex, displaying red/black cherry, floral, spicy oak and a touch of truffle characters. The palate is superbly concentrated and finely textured with seamlessly integrated acidity and fine, chalky tannins. The wine flows and expands beautifully through the palate to a magnificent finish. It's already delicious to drink but the wine's concentration and structure should ensure a gradual and graceful development. Readers should seriously consider buying this sensuous and seductive Pinot in magnum. At its best: now to 2017.”   Michael Cooper's Buyer’s Guide to New Zealand Wines 2010 (((((
“Quartz Reef Bendigo Estate Pinot Noir represents the very best parcels of fruit from the original vineyard plantings – north-facing slope, wild-fermented separately and given a pre-and-post maceration depending on the tannin structure of grapes that vintage, matured in French oak, around 30% new. Is it a reserve cuvee? I am not entirely sure. It gets a raised eyebrow and the slightest grin of satisfaction from Bauer when you taste it with him. There is certainly more banter on old world techniques, flirting with whole bunch-ferments and a noticeably higher degree of grape extract and overall muscle in the wine. Perhaps this is where Bauer gets to push the boundaries and the minute quantities released are a teaser the realms of possibility. One thing is for sure, they deserve a long time in the cellar.

Quartz Reef Bendigo Estate Pinot Noir 2007: Noticeably sweeter, more lactose-like nuance, rich blueberry and black cherry, bursting with spice, peppery, star anise, baked earth, really mineral infused, a very flirtatious bouquet that seduces you to the next glass. Gorgeously rich palate, soft and plush yet meshed with firm, powdery tannins, very seductive sweet fruit and texture, deceptive in its elegance as underneath is a brooding power. It seems congruous in style to the main cuvee, 2007 clearly a very attractive if not voluptuous vintage, and this could be the most alluring wine Bauer has made to date, and if you can leave it alone for another 5 or more years it will look even sexier.”  Curtis Marsh, The Wandering Palate
Drink Now to 2020












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

