
Tasting Notes

Raupo Creek 
Pinot Noir
2014

Winemaking

Vintage

Viticulture

From vines grown on a steep north facing slope in our Raupo vineyard, where the soils are dense and clay-based. 
The nose exhibits notes of ripe dark berry fruit, alongside hints of savoury forest floor, rosemary and leather. 
The palate is concentrated, with deep earth, spice and hedgerow fruit characters, framed by fine, well-integrated 
tannins and a persistent, fresh finish.

All the fruit for this wine were hand-picked, destemmed and cooled. After a prefermentation cold soak, the juice 
was warmed slightly to begin fermenting 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 barriques, of which 13% were new. The wine went through natural 
malolactic fermentation during 18 months maturation in barrel, before being bottled unfiltered and unfined.

Minimal frosts during the spring and perfect flowering conditions resulted in a good crop and even berry set. A 
warm early summer initially, but temperatures cooled after solstice to give a long ripening period, with stable 
conditions until the end of the first week of April. Heavy rain followed, but the fruit remained in good condition. 

The fruit comes from our clay rich hillside Raupo Creek vineyard, which has a gentle north-west facing aspect 
settled in the centre of the Omaka Valley.  We embrace the principles of organics and biodynamics in our 
viticulture. Respect for and care for the soil plays a prominent role, with farming practices observing the natural 
cycles of the universe; earth, sun and moon. The vineyard is tended by hand; following the growth of the plant the 
vines were shoot-thinned, then leaf plucked, then fruit-thinned to carry one bunch per shoot.

pH - 3.59 
TA - 6.4
RS - 1.4 g/L
Alc - 13.5% 
Total SO2 - 60ppm

Vineyard - Raupo Creek 
Clones - 115, 777 & 10/5 
Yield - 3 Tonnes / hectare
Oak - 18 months, 13% new

Suitable for Vegetarians and Vegans
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