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PIN Offs S & 11
CENTRALOTAGO

ALC: 14%
T/A: 5.209L
PH: 3.72
RESIDUAL SUGAR: OglL

Visit mtdifficulty.nz for more information.
73 Felton Road, Bannockburn, Central Otago

Jetplars #L‘a

PINOT NOIR 2022
CENTRAL OTAGO

‘AROMATIC WITH NOTES OF PLUM, BLACKBERRY
AND MULBERRY FRUIT. RICH, SILKY AND FINE ON
THE PALATE. DARK BERRIES AND RED CHERRY MIX
WITH A TOUCH OF SPICE FROM THE OAK, AND
FINE, FLOWING TANNINS. A TEXTURED & FULL
WINE WITH A LONG, SILKY TANNIN FINISH.”

Greg Lane, Winemaker

CELLARING POTENTIAL

Templars Hill Pinot Noir will improve for 3-5 years given optimal
cellaring conditions.

VINTAGE 2022

The 2022 season swung the pendulum again for Central Otago.

This season was characterised by a very warm summer, punctuated by
vital rain events, culminating in a bumper crop that was harvested

1-2 weeks ahead of long term average. The benign, warm flowering
conditions in December resulted in excellent fruit set and healthy
canopies that galloped through a dry January. They were replenished
by rain in February before harvest began in mid-March and was
wrapped up by mid-April.

VINEYARD

The grapes for this wine come from our Cromwell basin vineyards
managed by our dedicated viticultural team.

WINEMAKING CONSIDERATIONS

The majority of the fruit was destemmed to enhance the natural fruit
characters of Pinot Noir from the Cromwell Basin. A small proportion
was retained as whole cluster, with the aim of building texture and
structure. The grapes stayed in the fermenter on average for a total
of 25 days, with temperatures peaking at 28 - 30°C. The wine

was plunged once daily both during pre-fermentation and during
fermentation. Post-fermentation the wine was left to extract with

no further punch downs. When the wine tasted in harmony it was
pressed off to French oak where it resided on lees for 10 months.

It underwent malolactic fermentation during early spring, was racked
out of barrel in early-summer with filtration, but no fining, prior

to bottling.

VEGAN FRIENDLY



