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	PINOT NOIR


2008 MARTINBOROUGH VINEYARD PINOT NOIR     
!!
$72.95
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REGION: MARTINBOROUGH, NEW ZEALAND


“The Martinborough Vineyard Pinot Noir 2008, at 13.8% alc is the result of a dream vintage. Healthy, light, purple-hued ruby red, this possessed concentrated, fine perfumes of violets and perfect primary fruit. Though supple and elegant, there is considerable power, strength, extraction and concentration behind the pristine and pretty fruit. Fabulous florals are the feature. This has an excellent future ahead of it, say 8-10 years easily.”  Raymond Chan – 19.0 points out of 20
'At the conclusion of a massive regional tasting in Martinborough earlier this year, I looked over my notes and one wine stood out above every other as the best in the room. This is the vintage that takes Martinborough Vineyard to a new level. Its red cherry blossom fruit is prettier than ever, its tannins delve deeper into its core than before and its top quality oak propels the whole thing higher than any vintage to date. Textural mixed spice lingers on and on.”  Tyson Stelzter – 96 points
“Subtle, elegant wine that builds in the mouth to reveal and long and splendidly complex finish. A mix of fine fruit, floral and savoury flavours that are difficult to describe but easy to appreciate. The wine has density, great power and the ability to age magnificently.”  Bob Campbell MW - 95 points 
"A warm year has produced a rich, concentrated and elegant Pinot Noir with supple savoury tannins. In its youth the nose shows black cherry, dark chocolate and Asian spice notes that will typically change to savoury, earthy characters as the wine ages. On the palate the layers of dark fruits are beautifully entwined with soft, velvet tannins and a seamless texture. This wine exhibits power and poise and will age gracefully for 10+ years.
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.

The famed Martinborough climate of long dry, warm summers is perfect for grape growing and 2008 was no exception. Excellent winter soil moisture levels combined with a very settled spring gave us some of the best flowering conditions we have ever seen. This resulted in an even fruit set and average crop yields across all varieties. Glorious summer weather followed on into the New Year with temperatures in the early thirties and minimal rainfall. This dream season meant all our vineyards were again in great condition allowing us to pick at optimum ripeness. If only Mother Nature was this kind all the time."  Winery Notes
Awards:

Trophy, Best Pinot Noir – 2009 Tri Nations Wine Challenge
Drink Now to 2018.
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