TASTING NOTES

LAKE HAYES

Pinot Noir 2019

VINEYARD HARVEST COMPOSITION
Sourced from blocks across the Pisa sub-region of Brix 23-25

Central Otago, these vines are renowned for giving TA6-8g/L

bright, fresh and aromatic Pinot Noir wines, with silky pH3.2-3.4

tannins.

WINE ANALYSIS

WINEMAKING RS<1g/L
Hand-picked fruit was destemmed into fermenters Alc 14%
before 3 days of cold soaking. The ferment took 7 days, TA5.3

with gentle plunging to balance the tannin extraction.
The wine was pressed off the skins soon afterward

in order to capture the bright fruit, before maturing

in French oak barriques for 12-15 months before
blending.

TASTING NOTES

Ajuicy and bright style of Central Otago Pinot Noir.
Definitive of the Pisa subregion with plush red fruit

on the palate, followed by gentle, fine grained tannins.
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