
s u s t a i n a b l e  w i n e  P I N OT N O I R  2 0 2 2

WA I R AU  VA L L E Y M A R L B O RO U G H  N E W Z E A L A N D

W E ’ R E  H E R E  F O R  G O O D
We’ve been making wine with as much thought for our environment as 
wine excellence for over 30 years. We’re carrying our enduring legacy of 
sustainability into the future.

O U R  V I N E YA R D S 
The fruit for our Grove Mill Pinot Noir is hand harvested from our flagship 
vineyard, 17 Valley, as well as our ‘Favourite’ Vineyard. Good soil and canopy 
management, cold nights during ripening, and the warm, dry summer kept 
all the concentrated flavours in the grapes. 

O U R  W I N E M A K I N G 
We hand harvested the grapes and brought straight to the winery. The fruit 
was destemmed, with 3% left as whole bunches, and had an extended cold 
soak prior to fermentation. It was then pressed to barrels for  
malolactic fermentation & maturation.

TA ST E  N O T E
Intensely fruited with dark cherry, blue fruits and boysenberry with a touch 
of spice on the nose. Dark cherry fruit on the palate with savoury  
complexity. The wine finishes with a smooth texture and an integrated, silky 
tannin structure with a touch of whole bunch influence.  A versatile food 
pairing wine, try alongside duck or venison or a roast vegetable salad  
with beetroot. 

COMP OSITION 
100% 
Pinot Noir

R E G I O N 
Wairau Valley 
Marlborough 
New Zealand

A LC O H O L 
13.5% 
A L L E RG E N S 
Egg & Sulphites

p H  3.73   
TA 5.4    
R S  1.12 
AG I N G  10 months 


