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	PINOT NOIR


2007 WILD EARTH CENTRAL OTAGO PINOT NOIR     

$49.95
REGION: CENTRAL OTAGO, NEW ZEALAND
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Wild Earth Wines is a family owned concern with 35 hectares of estate vineyards in two of Central Otago's finest locations – in Bannockburn overlooking the Kawarau River and in the north Lowburn district. Their philosophy is careful, gentle handling of the fruit and the developing wine blends to allow a true expression of terroir. The vines are hand-tended for very low yields on a minimal input, sustainable basis, guided by an organic approach commenced in 2006 in order to minimise the vineyard's environmental footprint. 

A delicious wine and a great follow-up to the multi-award winning 2006 vintage. A soft, silky wine, long and fine, with wonderful finesse and elegance; the generous berry and forest fruit aromas give way to a richly textured palate with layers of intense, dark fruit and spices. The beautifully intergrated oak and silky tannins complement the long and subtle (for a Central Otago pinot) palate. 
The 2007 Wild Earth Pinot Noir was voted TOP WINE  out of 244 New Zealand pinot noirs from the 2007 & 2008 vintages by Cuisine Magazine: "This was the act that stopped the show. Every judge gave this accomplished Pinot five stars in the first round of tasting; the applause grew with each encore. Broad and concentrated and deft in structure, with highlights of bay leaf and sweet aromatic herbs adding intrigue to a dark berryfruit centre, it trod a middle path between masculine and feminine, urgent and languid, yin and yang. A life-affirming wine, if ever there was one."  Cuisine Magazine - 1st Place out of 244 NZ pinots (((((
"Richly-textured Pinot Noir with layers of dark fruit and spices. Very impressive wine with masses of fruit and an appealing warmth. Hearty Pinot Noir for mid-winter drinking with or without food."  Bob Campbell MW - 94 points  (((((
"Black-red velvet in colour, this has bright, lifted aromatics with anise-like spices and dried Central Otago herbs that carry through to the full-bodied, succulent, sensual palate. Red and black fruits, Christmas cake, liquorice, savoury oak and chocolate-covered violets add to the delicious experience with smooth silky tannins adding a caressing comforting mouthfeel. (Tasted Oct 2008)." Sue Courtney, www.wineoftheweek.com  ((((( 
"Rich red garnet with a pretty sweet/savoury perfume of wild cherries and tarragon-like herbs and a bright, spicy floral palate with concentrated black cherry to the fore, just a hint of chocolate and well-balanced savouriness from the spicy French oak. With its supple tannins it shows all round drinkability and deliciousness with tarragon nuances, hints of wild thyme and violets adding to the floral allure on the gorgeous silky-textured finish. (Tasted Apr 2009)."  Sue Courtney, www.wineoftheweek.com
"Rich ruby garnet. Chocolate and cherry with a strong savoury influence to the delightful fragrance, it's savoury to the taste and juicy and spicy with mossy forest floor and thyme. Gently seductive, mouthfilling and long with red and black fruits and violet and chocolate on the finish, this is a very smart wine. (Tasted Jun 2009)."  Sue Courtney, www.wineoftheweek.com
"When a 2006 Wild Earth pinot noir won four trophies, including top pinot noir, at London's International Wine Challenge in 2008 (I was chairman), I began to take an interest in a wine producer that was relatively unknown to me. My record of tasting notes showed a solid performance until the 2006 and 2007 vintages when the wine really found form…. Wild Earth clearly has a great future, and with 35 hectares of vineyards ther'll be enough wine to make a decent splash."  Bob Campbell MW, Gourmet Traveller Wine – Unsung Heroes

"The grapes for this wine came from our Bannockburn Estate Vineyards and our Lowburn Estate Vineyard. The Bannockburn vineyard is composed of predominantly Dijon clone vines and Lowburn is planted mainly in clones 5 and 6. The cooler spring and early summer led to a slow start to the growing season, and unsettled weather in December affected flowering and fruit-set. Small clusters and berries were typical throughout the region, resulting in lower than expected yields. However, a warm and dry February and March promoted good ripening and clean, high quality fruit. The juice extraction rate was low, reflecting the smaller berry size/bunch weights. 

Ripe, clean fruit was hand-harvested from in late March and April 2007. Ten different fermentations were undertaken for this blend from different clones, with the fruit coming from both our Bannockburn and Lowburn vineyards. The fruit was de-stemmed/crushed, settled, and fermented slowly in open top stainless steel tanks. The must was left for 3-4 days on cold and pumped over once a day during this time. Around 30% of the ferments were innoculated with wild yeast. The wines were then plunged three times a day for the first third of the ferment and then increased to four plunges per day at ferment peak of 32° Celsius. The wine spent an average of 2-3 weeks on skins to extract tannin, colour and aromatics. They were then gently drained, pressed and tank settled, before racking to French oak barriques, of which 30% were new oak. The wines were kept cool and humid in the barrel hall until spring, topped frequently, with lees stirring taking place during elevage. The room was then warmed and the barrels underwent malo-lactic fermentation. The wines were then racked out of barrel and blended in tank in February, before undergoing egg-white fining and cross-flow filtration; then bottled in early April.

The wine offers generous berry and forest fruit on the nose, in a concentrated bouquet that leads you in to a richly textured palate with layers of intense, dark fruit and spices. The silky tannins complement a well structured wine with great length of flavour on the palate. Careful cellaring will see this wine develop wonderfully from rich fruit elements to more complex savoury tones."  Winery Notes
Drink Now to 2016
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