
WINE OF NEW ZEALAND

2006
Pinot  No i r

Mar lbo rough

Technical Details

Growing Region Marlborough

Grape Variety Pinot Noir

Alcohol 13.5%

pH 3.64

Acidity 5.5g/l

Residual Sugar 0.0g/l

Maturation Eighteen Months in new and older French Oak barrels

Tasting Notes

Colour Ruby.

Bouquet Aromas of ripe red fruits infused with violets and 

an underlying earthy character.

Palate Richly flavoured with dense red and black fruits the

palate shows a combination of excellent tannin 

structure, well integrated oak and a rounded, lingering

earthy finish.

Food Match Duck, cervena, red meats and especially truffled 

venison and mushroom pie.

Cellaring Four to six years.

Winemakers James Healy / Ivan Sutherland.


