
Our Pinot Noir is dark garnet in the glass with plum and berry fruit characters. 
Traditional winemaking techniques and maturation with French oak have 
created a soft well balanced wine showing the vivid fruit and fine tannic 
structure typical of the Central Otago region. Delightfully elegant and to be 
shared, ready to drink now or can be cellared for 5 to 7 years. 

Wine Analysis
Vintage 2018  •  Alcohol 13.8%  •  pH 3.9  •  TA  3.8 g/L  •  Residual Sugar 5.2 g/L
100% Pinot Noir 

Viticulture and Winemaking
The 2018 vintage will be remembered as one of the trickiest on record, 
with cool days in February and March and rain coming just before and during 
harvest. Sugar levels were down in the grapes which prolonged the ripening 
season and pushed harvest dates back by about seven days compared to 
normal. Fortunately, Toi Toi dodged the rain showers and harvested our grapes 
in the cool of the early morning, in very good conditions. We picked the grapes 
when the flavours were at optimum, to ensure we preserved the fruit flavours 
in the wine. We used a select de-stemmer harvester to softly handle the fruit. 
Once pressed off skins, the juice was then fermented at low temperatures in 
stainless steel tanks with selected yeast strains to preserve the inherent 
delicate fruit flavours. Following fermentation, the wine was aged on light 
yeast lees to increase palate weight and complexity before it was bottled 
for enjoyment. 

Food Matching
Roast chicken and pinot noir are an absolutely classic match — and for good 
reason. The typically fruit-forward, structured wine brings out the juiciness 
and succulence of the bird without overwhelming the savoury flavour or 
disappearing behind it. 

Awards and Reviews
5 Star Rating, Peter Saunders Review OCTOBER 2018 

“Firm, robust and smooth.  Drinking 
well now through to 2020.”

Peter Saunders




