
Tasting Notes

Tatou Pinot Noir 
2015

Winemaking

Vintage

Viticulture

A highly fragrant and expressive Pinot Noir, showing proud mature notes of cedar and dried herbs interlaced 
with floral notes. The palate is highly structured and savoury, unveiling a serious Pinot Noir that has had time to 
mature and develop elegance, showing silky supple tannins and a lengthy finish.

A single vineyard wine from the Tatou vineyard. All the fruit for this wine was hand-picked, destemmed and 
cooled. After a pre-fermentation cold soak, the juice was warmed slightly before being fermented with wild 
yeast. The caps of each tank were hand plunged twice a day during fermentation. The wine was left on skins for 
2 weeks of post-ferment maceration, then drained, lightly pressed and transferred to French Oak barrels, of 
which 12% were new. The wine went through natural malolactic fermentation during 18 months maturation in 
barrel, before being bottled unfined and unfiltered. 

A cool start to the year, with some late frosts, but the weather was settled for flowering and fruit set. The 
summer was warm and very dry, resulting in berries and bunches being smaller than average. Harvest took place 
in good conditions, resulting in fruit which showed aromatic ripeness as well as a balanced, fresh acidity.

This wine is made entirely from Pinot Noir grown in the Tatou vineyard, located in the west of the Wairau Valley 
of Marlborough. The vineyard has stony free draining soils based on an old river terrace. Each vine was tended 
throughout the season by hand; from pruning to canopy management and crop assessment. The base of one 
bunch per shoot allowed for even ripening and intensity of flavours in the resulting fruit.

pH - 3.76 
TA - 5.8 g/L
RS - 1.2 g/L
Alc - 13.5% 
Total SO2 - 70 ppm

Vineyard - Tatou
Clones - 115, 667 & 777 
Yield - 3 Tonnes / hectare
Oak - 18 months, 12% new

Organic and Biodynamic

Suitable for Vegetarians and Vegans 
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