
PINOT MEUNIER ROSÉ 2022
VARIETY:  100% Pinot Meunier  
VINEYARD:  Wai-iti Vineyard  
VINE AGE:  10 years
SOIL TYPE:  Flat alluvial soils, gravel with a layer of silt loam 
HARVEST DATE/S:  7th March 2022  
ELEVATION:  32m/105ft
YEILD:  9 Tonnes/Ha 
ANNUAL PRODUCTION:  2200 cases (9L)
BARREL AGING:  Nil. Stainless Steel  
ALCOHOL:  11.5%  
RESIDUAL SUGAR:  5.5 g/L
PH:  3.31 

T/A:  7.65 g/L  
WINEMAKER:  Trudy Sheild
PUSHER:  Blair Gibbs

REGIONAL CLIMATE: 
Nelson’s sheltered topography gives 
protection from strong winds; combined 
with its proximity to the sea this gives 
milder temperatures than other South 
Island regions, mitigating frost risk.  
Regularly New Zealand’s sunniest region 
and with good diurnal variation this 
helps emphasise varietal character.   
High sunlight hours and a long growing 
season give wonderful fruit purity.

GROWING SEASON V22
The Nelson winter was benign in 2021.  
Normal rainfall and not much snow 
on the hills.  Consequently, an early 
budburst resulted. Periodic but not 
prolonged rain events through the spring 
and early summer ensured fairly normal 
vegetative growth which was pleasing 
from a vine management position.
Sea temperatures in the region were 
also well above average and warm 
weather continued through to the start 
of flowering.  Untimely rains negatively 
affected the early flowering varieties 
Chardonnay and Pinot Noir resulting in a 
range of clonal variability.  Later flowering 
varieties (Sauvignon Blanc, Albarino, 
Pinot Gris) flowered and set beautifully.
Summer continued in a warm and sunny 
manner as summer should.  A period of 
rain shortly after version again affected 
the early ripening varieties resulting in 
increased disease pressure for Pinot Noir 
and Chardonnay.  

The resulting flush of vegetative growth 
was cause for concern as the increase 
in humidity under the bird netting also 
increased disease risk.
Summer held its nerve and grapes were 
harvested largely in good balance and 
condition between late March and mid  
April 2022.   BG

WINEMAKING: 
Proudly made from 100% Pinot Meunier 
the fruit for this wine is always harvested 
in the cool of early morning.  Machine 
picked on the 7/3/2020 the must made 
the hour or so trip to the winery – 
contributing to the skin contact element 
in this wine.  Once at the winery the 
berries were promptly crushed and 
transferred to the press.  No additional 
skin contact was employed the juice 
being pressed off directly.
This juice was left to cold settle for 
several days before the well clarified juice 
was racked to tank for ferment.  It was 
inoculated with a favourite Rose yeast 
chosen for the fermentation aromatics it 
liberates.  The ferment was kept cool to 
maintain a civilized pace and preserve the 
pronounced aromatics.  Although we are 
not fixated on numbers, this wine came 
into balance at 5.5g/L sharing a residual 
sugar very similar to other vintages, the 
ferment was cooled to arrest.  From here 
it was simply and briskly moved through 
the finishing steps.  Bottled on the 4th 
of August 2022 – capturing the wine’s 
youthful finesse.

TASTING NOTE:
Pale Provençal Pink, this light to medium 
bodied Rosé has a perfumed nose of 
floral and watermelon notes.  A discreet 
lick of residual sugar accentuates the fruit 
flavours which are teased out through 
the wine by the juicy citrusy acidity.   
A saline note makes a nod to our coastal 
proximity, and stretches the wine out to a 
long dry finish.  Best served chilled on a 
super yacht.

WINEMAKER & PROPRIETOR  

Wine is a collaboration from the  
vine to your table. Take your time  
and share the pleasure.

www.sheildwines.nz
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