
2021 Harvest Report 
A cool start to the growing season coincided with an early 
budburst and some very cool conditions throughout September. 
This impacted on bud burst and reduced the number of bunches 
on the vine. Cool weather and lower than average rainfall in 
December also contributed to smaller berry sizes. 

February and March experienced warm conditions and lower 
than average rainfall. This progressed the ripening of the lower 
yielding fruit at a faster rate than previous years. Starting on 
March 16th the Marlborough harvest was completed in 14 days 
by March 30th – the earliest completion in recent memory. 
Conditions were ideal for harvest with grapes being picked at 
optimum physiological ripeness. 

Marlborough’s 2021 vintage will be remembered as one of 
low yields and exceptional wines. It was an incredible year for 
Sauvignon Blanc, with aromatic and multi-layered flavour profiles, 
great balance and texture.
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Wine Notes 
Our Reserve Pinot Noir is a generous, balanced wine with a gorgeous 
garnet colour. Toasted oak, cherry, and bramble fruit make for an 
irresistible aroma. 

Showing notes of Black Doris Plum, dark berries and hints of thyme, 
this delicious Pinot Noir leaves a long, smokey oak finish that lingers 
on the palate - Tim Adams, Winemaker 

Viticulture and Winemaking
The fruit for our Reserve Pinot Noir is grown from three sites in 
Central Otago; our estate-owned Clutha Vineyard in the Pisa area of 
the Cromwell Basin, The Immigrants Vineyard located on the lower 
river terrace area of Clyde, and Mt Dustan Vineyard which is nestled 
on the rolling upper terraces of the Alexandra basin. Each site adds 
a unique character to the wines flavour. 

The grapes are harvested in mid-April. The fruit is then left to cold 
soak for 5-7 days in a stainless-steel fermenter and during this 
time, indigenous fermentation is encouraged to start. At the height 
of ferment the juice and skins are gently plunged to assist tannin 
and colour extraction. After fermentation is completed, the young 
wine soaks on skins for a further 10-14 days to allow the tannins 
to soften. This process also reduces the need to fines our wines. 

The wine is tasted daily to follow the tannin development until the 
wine has reached its potential.  It is then drained off the skins which 
are gently pressed to extract free-run wine. We then mature only the 
free-run wine in French oak barriques for another 10 months before 
it’s blended and bottled as our Central Otago Reserve Pinot Noir.  

Tasting Note
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Wine Analysis 
Alcohol 13.5% 

pH 3.6 

TA 6.16 g/L

Residual Sugar 0.16 g/L
41.5˚ SOUTH

CENTRAL
OTAGO

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.
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Beautifully fruited and elegantly complex, the bouquet shows sweet cherry, 
clove, roasted nut and subtle mushroom aromas, leading to a wonderfully 
rounded palate that's supple and fleshy. Well framed by fine texture and 
polished tannins, finishing persistent and velvety. - Sam Kim, Wine Orbit
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