
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.

Vintage 2017 was an absolute stunner, and although we did 
not experience an entirely difficult vintage with 2018, we did 
face some challenges with very warm weather in Gibbston. 
It was crucial to have a great deal of vigilance and care 
with picking decisions, and sorting of our fruit. We actually 
harvested the fruit over a month prior to the previous harvest, 
and what would be typical for the sub region! Only the best 
bunches were picked and made it into the crates. It was 
paramount to retain acidity, and freshness and translate this 
though to the final wine.

THE VINTAGE 

TASTING NOTES

A wine of two temperaments. Our 2018 Gibbston Pinot Noir 

shows the effects of a riper season, with soft tannins and a 

profile of warmer red fruits. Yet is still characterised by the heady 

perfume that encompasses earthy and herbal notes, fine tannins 

and bright, juicy acidity that is the hallmark of the Gibbston sub 

region.

HARVEST DATE 
20th March 2018

HARVEST ANALYSIS 
Brix 24.5

PROCESSING 
80% Destemmed, 20% Whole Bunch. 100% Whole Berry

COLD SOAK 1 week

FERMENTATION 
Commenced with Wild yeast, then inoculated with a small addition 
of yeast.

FERMENTATION VESSELS 
Small open top tubs. Temperature reached 32 degrees in the cap.

CAP PHILOSOPHY 
Plunged by hand, twice daily

TIME ON SKINS 3.5 weeks

OAK PHILOSOPHY  
100% French Oak, 28% new. All tight grain, medium toast.

MATURATION RESTED 11 months in Oak, no movements.

MALOLACTIC FERMENTATION 100% 

Vineyard The Monte Rosa Vineyard, Gibbston, 
Central Otago 

Variety 100% Pinot Noir

Clonal selection A combination of Dijon Clones and 
Clone 5

Soil Type Pigburn Soils (wind blown glacial deposit 
over alluvial schist)

Vine Age 16 years

Yields 6 tonne / ha

Plant Density 3800 vines/ha

Metres above sea 
Level 

350

Hand Harvested 100%

Additional information A majestic site, sits on a gentle slope 
below the Nevis Bluff

Analysis at bottling 13.8% Alc, 3.66 pH, 5.9 TA, RS Dry

Bottling date March 5th 2019

Cases bottled 500
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