Yealands Estate Single Vineyard Pinot Noir 2013
Thinking differently is what we do at Yealands. Crafting award-winning
wines in harmony with nature has seen us lead the world in sustainable
winegrowing. But most importantly, it means great tasting wines which
don’t cost the earth.
Our Seaview Vineyard in the Awatere Valley is New Zealand’s most
coastal vineyard. Here our vines battle against the elements producing
small berries with thick skins and wonderfully rich and intense flavours.
Harvest date: 9th—18th April 2013
Vineyard: 100% Seaview Vineyard
Residual Sugar: <1.0 g/l

pH: 3.7
Alcohol: 14%
Total Acidity: 6.0 g/l

Vintage
We had a sensational growing season for the 2013 vintage in Marlborough. It was
just one beautifully clear day after the other, warm and sunny with little rainfall.
However, we still experienced cool nights during the ripening period which helped
to develop intense flavours in the grapes. These conditions ensured healthy, clean
vine canopies and fruit packed with flavour and intensity across all varieties. With
the warm weather, harvest started slightly early this year. The vintage was short
and very intense, with several of our varieties ripening around the same time
giving us a shorter than usual window for harvesting. We are thrilled with the
overall quality of our 2013 vintage.
Our Estate Pinot Noir 2013 is sourced predominantly from the Q1 Block in our
Seaview Vineyard in the Awatere Valley. This block is situated on a sheltered
terrace and mainly consists of Dijon Clones ( 777). The soils mainly consist of loess
over alluvial gravels and the unique micro climate within the block ensures low
yields and warmth which consistently produces Pinot Noir with good structure
and flavour.

Winemaking
The low yielding Pinot Noir was picked when a sufficient level of ripeness was
achieved. The parcels were cold macerated at 6–8 degrees for six days before
being warmed and inoculated with selected yeast. A fast, hot fermentation
proceeded with regular hand plunging to craft a wine with elegance and structure.
A parcel (70%) was gently pressed off post primary fermentation into barrel for
malolactic fermentation. 20% of the parcel was aged in new French oak barriques,
the balance into second year French oak. The remaining parcel underwent
malolactic fermentation and ageing in a small stainless steel tank. The parcels
underwent a light egg white fining, then were blended and filtered prior to
bottling.

Winemaker Tasting Notes
Notes of black cherry, violets and spice dominate the nose. The palate is full and
structured, yet elegant, with flavours of luscious, dark, ripe cherry that are
balanced by a fine, mineral acidity. Ageing in French Oak barrels has imparted a
savoury, spicy note to the wine. This wine will match beautifully with red meat
dishes including duck, venison and lamb. Cellar for three to five years.

Tamra Kelly-Washington, Chief Winemaker

