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 About the Wine
 Vintage 2014
 Alcohol 13% 
 pH 3.55
 TA 5.99g/L
 Residual Sugar 2.0g/L
 Merlot 100%

 Region - Gisborne

  
    

tast ing notes
Our Toi Toi Gisborne Merlot 2014 benefited from an amazing growing season producing a wine of great vibrancy 
and structure.
The wine has a beautiful, deep purple hue and aromas of fresh boysenberries, plums and just sliced fruit cake. 
Rich, full flavours, with lovely soft acidity which produces a long clean and satisfying finish. Fabulous to share with 
friends and best enjoyed at room temperature.

food matching 
For a tasty and easy to prepare lunch, pour a glass of Merlot and serve with a Moroccan spiced lamb burger with 
cumin, coriander and garlic, lashings of tomato and chilli jam, garden fresh lettuce and slices of red onion, stuffed 
inside pita pockets with a dollop of tzatziki.

vit iculture and winemaking 
The 2014 vintage in Gisborne will be remembered for its warm growing season and modest yields, resulting in 
wines of exceptional quality. Bud burst was similar to that of 2013 vintage due to an early and warm spring, while 
fruit set was approximately 20% above average. Warm weather continued into Jan/Feb 2014 with some infrequent 
rain helping to keep the vines fresh and the fruit healthy, enabling us to hang the grapes until optimal ripeness was 
achieved. 
Merlot fruit in pristine condition was harvested on the 2nd April in the cool of the early morning to preserve flavour, 
then de-stemmed and crushed with the juice kept in contact with the skins during fermentation to gain maximum 
colour. Following fermentation, the wine was pressed off skins and aged in contact with oak and light lees to 
increase palate weight and complexity. Prepared for bottling in early 2015.
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