
The Central Otago's extreme geographic and climatic beauty leaves its mark

on this highly aromatic Hawkshead 2022 Pinot BLANC.  The promise of fresh,

crisp apple and pear aromas flows seamlessly onto the palate. 

An enticing hint of spice and citrus adds a zesty note. The wine is deliciously

textural with sincere depth and has a round, mouth-filling finish. 

This Pinot BLANC will get your attention without you even noticing.

Pinot Blanc

2022

Flavour Profile

Winemaking Comments 

HAWKSHEAD

 Hawkshead Vineyard Ltd, 2328 Gibbston Highway, RD 1, Central Otago 9371, New Zealand
  info@hawksheadwine.com |  021 541 467

www.hawksheadwine.com

Hand Harvest Date:       

Fermentation:               

                                           

Yeast:                               

Post Fermentation:        

                                           

Filtration:                                     

Fining:                             

Wine Analysis:                 

                                             

Bottling Date:                

Wine Maker:                   

23rd March and the 8th of April 2022

Brix 23.5   |   whole bunch pressed 

Fermentation lasted 9 weeks 

100% Indigenous (natural)

Rested on lees for 4 months        

70% stainless steel  |  30% older French Barrique 

Yes - For clarification before bottling   

No - Vegan Friendly     

PH 3.22   |   TA 6.0 g/l   

Alc 13.5%   |   Res Sugar 5 g/l

6th October 2022

Dean Shaw

Sub Region:       100% Cromwell Basin   |   Single Vineyard 

Colour:                Pale lemon

Style:                   Off-dry in style


