
TOSQ PINOT NOIR 2012 

For the main part, this was a cooler season – but wound up with a lovely settled and sunny 
‘classic Central Otago’ autumn. This meant the fruit was able to reach full ripeness at harvest, 
with some lovely flavour development, but the wine is slightly lighter in style than those 
from some of the warmer vintages – ‘elegant’ is the term we use to describe it!! There is still 
plenty of interest and complexity with some nice development from time in the bottle, silky 
tannins, excellent length and a lingering finish. An excellent partner for fine dining, salmon, 
chicken, duck and fine grained red meats.  Drink now - 2021.

TOSQ PINOT NOIR 2014

The 2013/4 season was all a grape-grower could wish for! More sun and heat through the 
summer led to thicker skins and well ripened seeds, imparting good colour and concentra-
tion to the finished wine. Cool nights through the autumn retained the acidity and vibrancy 
of the grapes. Together with the fine ripe tannins, this has given the wine the structure and 
ability to age gracefully. It is coming into its optimum drinking period, but should contin-
ue to cellar and develop for more years to come under the right conditions.  Excellent with 
game and fine-grained red meats, flavoured with garlic, herbs and mild spices.  Drink now – 
2023+

TOSQ PINOT NOIR 2016

The 2016 vintage was the product of another fine warm season, producing well-ripened 
fruit, with good colour and concentration in the finished wine. Less chill in the autumn 
nights meant the acids reduced rapidly, so the wine is a little softer, with fruit to the fore, 
than previous vintages. The wine has been made with one tank undergoing ‘carbonic macer-
ation’ – a technique where the grapes are sealed in the vat and ferment from the inside of the 
berry out, without the ‘plunging’ of traditional methods. This ensures a very gentle extraction 
of the tannins and produces lovely aromatics. As a result, the wine is already approachable 
and able to be drunk ‘young’, but the fine ripe tannins will allow it to continue to age and de-
velop further. A wine to savour in front of the fire on a winter’s night and enjoy with a wide 
range of foods.  Drink now – 2025+
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