TE KOTA CANTERBURY ISLAND PINOT NOIR 2008
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	Source
	Burnham School Road, Burnham, Canterbury, South Island

	
	Grape Gathering
	Hand harvesting

	
	Fermentation
	Open Top Fermenters

	
	Maturation:

	French Oak barrels for 9 months

	
	Malolactic fermentation
	100% of whole vintage

	
	Titratable Acidity at Harvest:
	6.0

	
	PH at Harvest
	3.5

	
	Brix at Harvest
	25 average across the vineyard

	
	Production
	200 CASES

	
	TA Finished Wine
	5.7  g/litre

	
	Residual Sugar
	<1   g/litre

	
	Alcohol Content
	13.0%

	
	Key Aspects of Viticulture & Winemaking

Harvested in April, with a mix of clones being clones 5,6, and T/5. The grapes had excellent colour and flavour. The wine was fermented in open-top fermenters and hand plunged three times per day. The grapes were then pressed prior to storage in a mixture of new and one year old French Oak barrels, monitored and stored for 9 months.

Style

An elegant wine displaying distinctive ripe berry fruit character enhanced with spicy oak. Enjoy with a wide range of foods. Will reward cellaring up to eight years.




Exclusively imported by Bluestone Wine Solutions, LLC

bluestonewinesolutions.com  ~ (760) 729-4900


