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Burn Cottage Vineyard 
Pinot Noir 2015

Review Scores
Since our first release in 2009 we have been awarded:

2009
92/100 – Lisa Perrotti-Brown MW - Wine Advocate
97/100 – Bob Campbell MW
94/100 – Nick Stock
5 Stars – Decanter UK

2010
92/100 – Lisa Perrotti- Brown MW - Wine Advocate
5 Stars – Jane Skilton MW
91/100 – Steven Tanzer - Vinous
Top 6 – NZ Pinot Noir - Tim Atkin MW - Imbibe 

2011
92/100 – Wine Spectator
93/100 – Bob Campbell MW
95/100 – Jamie Goode
Top 10 – NZ Pinot Noir - Will Lyon - Wall Street Journal

2012
95/100 – Bob Campbell MW
92/100 – Wine Spectator
96 Points – Decanter Magazine

2013
93+ /100 – Lisa Perrotti-Brown MW - Wine Advocate
97/100 – Bob Campbell MW
5 Stars – Michael Cooper NZ Wine Buyers Guide
97/100 – Gourmet Wine Traveller 

2014 
97 Points – Bob Campbell MW
96 Points – Decanter Magazine
95 Points – Cameron Douglas MS
93+ Points – Lisa Perrotti-Brown MW
93 Points – Mike Bennie
92+ Points – Stephen Tanzer - Vinous
5 Stars – Michael Cooper - NZ Wine Buyers Guide
Awarded Top NZ Pinot Noir - Vivino
Air NZ Fine Wines of New Zealand - Judged by Bob Campbell MW, 
Steve Smith MW, Sam Harrop MW, Simon Nash MW, Alistair 
Maling MW & Cameron Douglas MS

2015
97 Points – Bob Campbell MW
96 Points – Cameron Douglas MS
5 Stars – Michael Cooper - NZ Wine Buyers Guide
95 Points – Mike Bennie - Wine Front
94 Points – Nick Stock - Jamessuckling.com
94 Points – Joe Czerwinski - Wine Advocate 
“One of the 75 Most Excting Wines of 2017” - Decanter Magazine
Awarded Top Central Otago Pinot Noir - Vivino
Air NZ Fine Wines of New Zealand - Judged by Bob Campbell MW, 
Steve Smith MW, Sam Harrop MW, Simon Nash MW, Alistair 
Maling MW & Cameron Douglas MS



 

 

Burn Cottage Vineyard 2015 Central Otago Pinot Noir 

 
Finished wine detail:   pH  3.77 

TA   5.0 
Alc  13.5 %  

Commenced Harvest:   21st March 
Finished harvest    8th April 
Average Brix at harvest:    22.8 
Whole cluster percentage:  31% 
New oak percentage:   19% 
Cooperages :     Damy and Mercurey 
Average time in fermenter:   17 days 
composition by block and  clone: Block 1 – 27%. 115, Abel, 114, 777, 5 
     Block 2  – 22%. 667, 5, 10/5, 6, 115, Abel 
     Block 6 – 10%. 667, 114 

Block 7 - 30%. 667, 114, 777, Abel    
     Block 8 – 11%. 667, 10/5, mv6 
Plant density:    5000 vines/Ha  
     
Vintage Notes:   

Low rainfall during winter combined with a very windy October and then patchy weather early season ; -  this 

resulted in slow vine growth initially. Some frost fighting was required, (some events as late as December) however 

no damage was sustained. The weather warmed considerably to above average temperatures mid-season, enabling 

healthy vine growth, and a favourably short flowering. Central Otago had fantastic summer weather and very warm 

nights at times, so the season quickly caught up to normal timing and maturity progressed well. Cooler periods in 

February did not change the overall flow of the season and we proceeded to pick in mild weather at the usual timing 

in March/ April, with winter setting in shortly afterwards.  

Tasting Notes:  

Wonderfully complex aromas of fern leaf, rhubarb, potpourri and rose petal contrast with more mineral notes of 
dust, graphite and gravel.  The palate possesses a lovely sweet attack without ever becoming cloying and melts into 
supple, fine tannins which need a few years to completely marry to the wine.  Nevertheless, the overall impression is 
silky and sensual.  Excellent acidity lends great vibrancy to the palate and the wine ends on a long, lingering finish.  
The rich, silky completeness shows the great potential of this property.    
Cellaring for up to 8-10 years.       - Ted Lemon 



 

Burn Cottage Vineyard 2014 Central Otago Pinot Noir 

 
Finished wine detail:   pH  3.70 

TA   4.7 
Alc  13.4 %  

Commenced Harvest:   25th March 
Finished harvest    7th April 
Average Brix at harvest:    22.6 
Whole cluster percentage:  17% 
New oak percentage:   29% 
Cooperages :     Mercurey,  Damy, Billon 
Average time in fermenter:   19 days 
Burn Cottage composition by block: Block 1 – 21% 
     Block 2  – 19%  
     Block 4 – 16% 

Block 6 – 10% 
Block 7 - 24%     

     Block 8 – 10% 
 

Vintage Notes:   

Following a mild winter, there was a good amount of rain heading into spring, and decent soil moisture to start the 

season. Some frost fighting needed with an initial cool start to spring, but no damage sustained. Bud burst was 

slightly early and there was great early season growth – with moisture, low wind-run, and predominantly warm 

weather. Settled weather and good temperatures in December gave way to changeable conditions, and sometimes 

cool systems mid-season. Later in the season saw a return of long hot days and mild nights, and a great Indian 

summer. A drier season than normal overall. We commenced picking towards the end of March. 

 

Tasting Notes:  

The 2014 vintage has delivered us a seductive and enticing wine that from the word go delivers an intriguing aroma 

of sun ripened red fruits, earl grey tea and an underlying character of autumnal leaves and wet stones. The palate is 

both youthful and vibrant, with an elegance and richness that is becoming the hallmark of our vineyard. The red berry 

fruit flavours combine with wild thyme and rich savoury notes, and are supported by the beautifully poised tannins 

that give depth to the long mouth-watering finish. This wine needs a few years to marry all of its elements. Cellaring 

for up to 8-10 years. 



 

Burn Cottage Vineyard 2013 Central Otago Pinot Noir 

 
Finished wine detail:   pH  3.70 

TA   4.8 
Alc  13.6 %  

Commenced Harvest:   30th March 
Finished harvest    7th April 
Average Brix at harvest:    23.3 
Whole cluster percentage:  24% 
New oak percentage:   22% 
Cooperages :     Mercurey,  Damy 
Average time in fermenter:   22 days 
Burn Cottage composition by block: Block 1 – 11% 
     Block 2 & 5 – 26%  
     Block 4 – 18% 
     Block 7 East – 11%     

Block 7 West – 16% 
     Blocks 6&8 – 18% 
Bottled volume :   2152 cases 6 x 750 ml 
 

Vintage Notes: .   

Spring was somewhat slow to start, and cool periods initially brought several instances of frost fighting. Hot 

temperatures then arrived, and with strong winds at times in January, vine health had to be managed very carefully. 

Overall vine and canopy growth was very good during the season, and from January to March instances of rain were 

welcome along with the heat. For us, this favourable summer culminated in extremely good maturity of skins, seeds, 

stems and flavours. We commenced picking at the end of March. 

Winemaker Tasting Notes:  

While the 2013 Burn Cottage has intriguing hints of floral notes, it is mostly a deep black well from which surges a 

great aromatic palette:  plum, blackberry, orange zest, spices and smoked meats.  With air, some greener notes from 

the whole cluster usage emerge, as does just a hint of the brushy Central Otago mountainsides.   It possesses a 

wonderful energy on the palate:  vibrant acidity lends the wine a juicy quality followed by good richness, yet the wine 

is not at all fat.  The tannins are very complete and complex across the mouth and the finish is long, powerful and 

mouth staining.  Everything is in place for the concert on this one;  it only remains for the musicians to take the 

stage.  We are very excited about the quality of the 2013 vintage at Burn Cottage and it will provide years of 

enjoyment.    

           -Ted Lemon        



 

Burn Cottage Vineyard 2012 Central Otago Pinot Noir 

 
Finished wine detail:   pH  3.66 

TA   5.5 
Alc  13.2 %  

Commenced Harvest:   29th March 
Finished harvest    7th April 
Average Brix at harvest:    22.5 
Whole cluster percentage:  10 
New oak percentage:   25 
Cooperages :     Tonnellerie Mercurey, Francois Freres, Damy 
Average time in fermenter:   15 days 
Burn Cottage composition by block: Block 1 – 17% 
     Block 2 – 13%  
     Block 4 – 16% 
     Block 7 East – 14%     

Block 7 West – 21% 
     Blocks 6&8 – 19% 
Bottled volume :   2050 cases 6 x 750 ml 
 

Vintage Notes: .  

Spring was somewhat changeable and cool.  The Growing Degree Days October-November were very low but this 

was made up for by a record breaking month of December 2011.  Very good soil moisture during this period was a 

blessing and helped the plants establish new growth very well. One low snowfall briefly in November caused some 

frosty conditions to contend with. January brought had good spells of hot, dry weather, with  fantastic flowering and  

mid-season   conditions.  Rain in February was welcome for the soils, while March was slightly wetter and milder than 

usual, slowing ripening a little in the final weeks. Picking commenced in the last week of March and early April frosts 

did not impact our harvest. 

Winemaker Tasting Notes:  

The 2012 Burn Cottage shows aromas of blackberry and dark cherry with hints of exotic notes of orange peel, 

sassafras and root vegetables:  fennel and beetroot.  Only with much air do the lovely notes of spice cake and whole 

cluster fermentation begin to show.  It is not nearly as forward and showy as the 2011 vintage at the same stage.  

This version is quite concentrated with lovely acidity and structured tannins.  The 2012 is the most firm and enigmatic 

Burn Cottage we have yet produced.  It should be a wonderful wine to lay down in the cellar for several years and will 

need another six months or more to begin opening up.    Cellar for up to 10 years. 

           -Ted Lemon 

        



 

Burn Cottage Vineyard 2011 Central Otago Pinot Noir 

 
Finished wine detail:   pH  3.68 

TA   5.1 
Alc  13.8%  

Commenced Harvest:    23rd March 
Finished harvest    1st April 
Average Brix at harvest:    23.8 
Whole cluster percentage:  8.5 
New oak percentage:   30 
Cooperages :     Tonnellerie Mercurey, Francois Freres, Damy 
Stainless steel barrels   17% 
Average time in fermenter:   14 days 
Burn Cottage composition by block: Block 1 – 29% 
     Block 2 – 15%  
     Block 4 – 23%      

Block 7 West – 23% 
     Block 8 – 10% 
Bottled volume :   1866 cases 6 x 750 ml 
 

Vintage Notes: . Rainfall totals were up almost 40% at Burn Cottage during the growing season compared to 2010. In 

particular the summer months of December 2010 - March 2011 were almost double that of 2010. Good soil moisture and great 

growing conditions allowed for  green cover crops and healthy vine growth with no hint of excessive vigour. Favourable warm 

conditions at flowering provided a great fruit set. While there were rainfall events, the typical pattern of low humidity and long  

sunlight- intense days  counterbalanced the greater rainfall.  For us a summer like 2011 is a blessing!  

 The block origins have remained very consistent since the 2009 vintage.  The core of the wine remains blocks 1, 2, 7 West and 

block 8.  The former two are on gentle slopes below the more steep blocks of 7 and 8.   A significant component of the blend in 

2011 is Block 4.  This block lies at mid slope in the heart of the property.  It is composed of free draining loams and sands full of 

round river stones of many sizes.  Gravels, would be the best descriptor.  While it has been a slow block to come into production 

we have long hoped that it would be a core component of the Burn Cottage Blend.  It produces wines of vibrant, fresh fruit 

intensity and excellent tannic structure  

Winemaker Tasting Notes:        The 2011 Burn Cottage is a more elegant, refined bottling compared to the muscular 2010 and 

2009.  The aromatics display  cherry and confectionary tones and remain quite primary still.  Evergreen, coughdrop, bacon fat 

and small red fruits all emerge with air and the wine requires some time to open in the glass.  This is the most feminine of the 

three vintages to date and possesses the most finely delineated palate.  While not technically higher, the acidity comes across as 

the freshest of the three vintages and this combined with the most delicate tannins creates a lovely contrast with the more 

muscular 2009 and 2010 vintages.  It has a seamless finish but for now the wine is tightly wound and will require some more  

months in bottle to begin to open.  Cellar for 3-5 years. 

-Ted Lemon 



 

Burn Cottage Vineyard 2010 Central Otago Pinot Noir 

 

Finished wine detail:   pH  3.64 
TA   5.1 
Alc  13.72 %  

Commenced Harvest:    9th April  
Finished harvest    18th April 
Average Brix at harvest:    24.2 
Whole cluster percentage:  20 
New oak percentage:   20 
Cooperages :     Tonnellerie Mercurey, Francois Freres, Damy 
Stainless steel barrels   20 
Average time in fermenter:   15 days 
Burn Cottage composition by block: Block 1 – 23% 
     Block 2 – 33%  
     Blocks 4, 7E, 5S –5% 

Block 7 West – 23% 
     Block 8 – 16% 
Bottled volume :   1124 cases 6 x 750 ml 
 

Vintage Notes:    This was the second vintage for Burn Cottage and fortunate indeed were we to have a great vintage for our 

sophomore year.  The vintage is widely successful throughout New Zealand and particularly for Central Otago Pinot Noir.   The 

spring was of mild temperatures, and dry conditions ensued overall, with below average rainfall. Favourable warm conditions at 

flowering provided a good fruit set. Hot summer temperatures developed and the district verged on drought conditions towards 

the end of summer. Nights were also consistently warmer than usual through January and February. Ripening progressed very 

well to picking on April 9
th

. 

The final wine is very close to the 2009 version, with slightly lower acidity and a slightly lower final alcohol level.  The block 

origins are also quite similar to the 2009 wine.  Block 6, one of our most exposed, windy and low vigor sites did not make the cut 

but some younger blocks contributed a small percentage.  The core of the wine remains blocks 1,2, 7 West and block 8.  The 

former two are on gently slopes below the more steep blocks of 7 and 8.   It is fascinating to watch “star” blocks emerge from the 

young property.  We laid out all of these blocks according to soil type, texture and depth and added a good dose of European 

inspiration to the mix to finalize their boundaries.  Their individual characters are emerging quite clearly and are the reminders of 

what inspires us at Burn Cottage:  a love of all wines of terroir, be they from our dramatic slopes above lake Dunstan in Centrol 

Otago or anywhere else in the world.     

Winemaker Tasting Notes:        The 2010 Burn Cottage is a more earthy, brooding wine that the 2009.  Notes of both black and 

green teas emerge first from the glass.  Interestingly, the fruit tones of blackberry and  morelo cherry need some time to show in 

the glass.  These are then joined by a hint of orange zest, vanilla bean, pomegranate and violets.  This vintage benefits from 

plenty of aeration so do not be afraid to decant it.  From a partial bottle the next day, the wine develops even further.  This is a 

more structured and tannic vintage than the 2009, with less obvious fruit tones and more muscle and tannin.  We expect that the 

wine will have a long life and improve over the course of the next several years.  Like the 2009, the acidity is bright and 100% 

natural lending both liveliness and authority to the long finish on the wine.  Cellaring potential 7+ years.     

        -Ted Lemon 



 

Burn Cottage Vineyard 2009 Central Otago Pinot Noir 

 

Finished wine detail:   Ph  3.61 

TA   5.6 

Alc  14.0 %  

Commenced Harvest:    7th April  

Finished harvest    20th April 

Average Brix at harvest:    23.8 

Whole cluster percentage:  11 

New oak percentage:   38%  

Cooperages :     Tonnellerie Mercurey, Francois Freres, Damy 

Stainless steel barrels   21% 

Average time in fermenter:   14 days 

Burn Cottage composition by block: Block 1 – 25% 

     Block 2 – 25%  

     Block 6 – 17%  

     Block 7 West – 17% 

     Block 8 – 16% 

Bottled volume :   1136  cases 6 x 750 ml,  60 x Magnums, 12 x 3L 

5238L 

 

Vintage Notes:    A frosty early spring followed budburst at the end of September.  November brought several 

extremes, with an out of season snowfall to start, then mid month temperatures of 30 degrees celsius, and high 

winds by month end. Favourable conditions at flowering provided for a beautiful set and early summer 

presented a number of long hot days. February and March temperatures were mild, while rainfall events 

occurred in February and again later into April. Wide diurnal temperature range later in the Central Otago 

season meant the fruit had a beneficial slow ripening and flavour development. 

Winemaker Tasting Notes:        The debut vintage from Burn Cottage has great aromatic volume and 

complexity but requires a few moments in the glass to blossom:  plums, morelo cherry, asian spices, orange 

peel and hops.  The whole clusters add a wonderful fresh, earthy dimension to the wine.  This is a dense, chewy 

and complex bottling which is made in an age-worthy (vin de garde) style.  The tannins are well integrated in 

the palate but substantial enough that the wine is only hinting at what we expect it to become.  The acidity is 

bright and 100% natural lending both liveliness and authority to the long finish on the wine.  Cellaring potential 

5+ years.           -Ted Lemon 


