
Sweetly fruited and immediately appealing, the wine shows bright dark fruits,
fleshy, mineral notes, subtle savoury tones with balanced acidity
leading to a beautifully weighted palate that is succulent and supple. 

Wine Analysis
Vintage 2020  •  Alcohol 13.5%  •  pH 3.76•  TA  6.61 g/L  •  Residual Sugar .16 g/L
100% Pinot Noir

Viticulture and Winemaking
Toi Toi sources fruit from 3 sites in Central Otago, the Estate owned Clutha
Vineyard in the Pisa area of the Cromwell basin (Estate and Reserve), The
Immigrants Vineyard located on the lower river terrace area of Alexandra and Mt
Dunstan located on the rolling upper terraces of the Alexandra basin.
Each vineyard provides its own unique character to the Toi Toi Central Otago Pinot
Noir. 
Machine harvested overnight, the fruit is loaded directly into trucks and transported
to our Marlborough Winery. Arriving on the following morning the fruit is pumped
directly to open top stainless fermenters, where it is left to cold soak for 5-7 days.
The must (juice and skins) is gently plunged once a day while cold soaking. Around
the 5th to 6th day signs of fermentation start to show. The tanks are warmed to 20c
and the natural wild yeast are encouraged to ferment the must. This process, once
started, usually takes 7-10 days. The must is allowed to rise in temperature
peaking at 34c. During the height of ferment, the must is plunged 3-4 times/day to
assist the extraction of tannins and colour. As the fermentation reached completion
the tanks are held at 20c for an additional 10-14 days for post fermentation
maceration.  During the post ferment period the young wine is tasted daily to
assess its development and when it is deemed to have reached its full potential the
wine is drained off its skins and the skins are gently pressed to extract the
remaining free run wine. The wines are matured in oak for 10 months before
blending. 

Food Matching
For a meat alternative dish, we recommend this beautifully crafted Pinot Noir be
paired with a portobello mushroom risotto, finished with a dusting of parmesan. 

Awards and Reviews 
4.5 Star Rating, Peter Saunders Review 
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