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At Kelly Washington we seek the most 
unique and diverse parcels of high 
quality fruit, which we translate into 
our elegant and honest wines. 

THE VINEYARD

THE WINEMAKING

ANALYSIS

Having had the first vintage under our belt, it was wonderful 
to commence Vintage 2018 having had some experience with 
our plots and the wines that have translated.

Although we did not experience the challenging nature of 
cool weather over the ripening period in 2018, we did face 
another difficult vintage with some challenging intermittent 
rain events, so it was crucial to have a great deal of vigilance 
and care with picking decisions, and sorting of our fruit. Only 
the best bunches were picked and made it to be pressed. 
Fortunately the Pinot Blanc was very low yielding naturally 
which enabled an early pick with good Brix and flavour 
ripeness.

THE VINTAGE 

HARVEST DATE 
20th March 2018

HARVEST ANALYSIS 
Brix 22.2

PRESSING AND SETTLING 
100% Whole bunch pressed. Minimal settling.

FERMENTATION 
100% wild yeast, 100% high solids fermentation

FERMENTATION VESSELS 
Commenced fermentation naturally in a mixture of 2nd, 3rd and 
4th fill Old French oak barrels and puncheons.

MATURATION 
11 months on full lees, in barrels and puncheons, occasional 
stirring.

MALOL ACTIC FERMENTATION 100%

FINING None

FILTRATION Coarse filter prior to bottling

Vineyard The Rapaura Vineyard, Marlborough  

Variety 100% Pinot Blanc

Clonal selection Clone 1 GM 

Soil Type Sandy Loam over Clay soils

Vine Age 15 years

Yields 6 tonne / ha

Plant Density 3800 vines /ha

Metres above Sea Level 80

Hand Harvested 100%

Additional information An old river bed that runs through 
the northern part of the vineyard 
significantly changes the soil type from 
clay based to silty and stony

Analysis at bottling 13% alc, 3.09 pH, 6.5 TA, 70 ppm TSO2, 
2.9 RS

Bottling date March 6th 2019

Cases bottled 200

TASTING NOTES

Intensely golden hued. Hugely savoury and showing notes of 

ripe autumnal fruits and white flowers. Not your usual new world 

Pinot Blanc, the wine is powerful and rich, showing the minimal 

handling, natural yeast and high level of lees in fermentation and 

aging. Framed by fine boned acidity and a nice low pH. Delicious!

Organic Certified, Biodynamically Farmed, Vegan


