
R E S E R V E  C H A R D O N N AY
GISBORNE

2020

Wine Notes 
An elegant, summery wine with a light golden straw colour. Aromas 
of yellow nectarine are touched with a hint each of lemon curd, 
caramel and spicy oak. 

Flavours of yellow apple, peach, grapefruit and crème brulee are 
supported by soft toasty oak. The Reserve Chardonnay has a soft, 
creamy texture with a clean, focused flavour that persists on the 
palette. Medium to full palate.  - Tim Adams, Winemaker 

Viticulture and Winemaking
Toi Toi Reserve Chardonnay grapes are picked from our Brunton 
Road Vineyard located on the Patutahi Plateau. It’s generally warmer 
and dryer here than most spots in Gisborne, and the soil is full of 
rich Kaiti clay. This soil grows heavier fruit and allows golden peach, 
citrus, and fig notes to show through our wine.   

Reserve Chardonnay grapes are harvested mid-March and taken 
straight to a local winery to be juiced. The fruit is gently pressed, 
and the free-run juice is left to cold-settle for 24 hours. It is then 
racked along with a portion of the grape solids. The chilled juice is 
taken to our Marlborough winery the next day.

The Reserve Chardonnay juice is put into 500 litre puncheons for 
fermentation. Grape solids are retained in the ferment to help build 
structure and add texture. Fermentation in barrels allows the soft, 
complex notes of the oak barrel to show through. The wine is then 
left unsulphured on full lees during which time partial malolactic 
fermentation takes place. These lees are stirred once a week to add 
a silky texture to the wine. This process adds a subtle creamy layer 
and helps to balance out citrus notes. Six months later, Reserve 
Chardonnay is bottled and ready to drink.

Tasting Note
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91 Wine Analysis 
Alcohol 13.5% 

pH 3.59 

TA 5.11 g/L

Residual Sugar 0.98 g/L
41.5˚ SOUTH

GISBORNE

Beautifully styled and elegantly complex. A silky-smooth palate offering 
succulent fruit flavours combined with bright acidity and creamy mouth-
feel. Well proportioned and harmonious with a lengthy supple finish. 
At its best: now to 2025 - Sam Kim, Wine Orbit September 2021

From snow capped mountains to endless coastline, 
our native Toi Toi  expresses itself distinctively across 
New Zealand.  This adaptability is the inspiration 
for our wines - crafted from New Zealand’s best 
grape growing regions. Proudly family owned and 
sustainably produced – protecting our lands 
for future generations.

www.toitoiwines.co.nz

@toitoiwines
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