
Variety	 Pinot Noir
Harvest Data	 Brix	 	 	 23.5	 	 average	
	 	 	 	 	
Winemaking	 Whole Bunch	 	 0%	 	
	 Destemmed	 	 100%	 	
	 Fermentation Vessel	 Stainless Steel
	 Barrel Type		 	 50% French	 	
	 New Barrel %	 	 20%	 	
	 Maturation	 	 8 months on lees	 	
	 Fining	 	 	 Egg Whites	 	
	 Filtration	 	 	 Yes	 	
	 Bottled	 	 	 Feb-09	 	

Wine Analysis	 Alcohol	 13.7%	 	 Residual Sugar             0 g/l
	 pH		 3.7	 	 Acidity	 	          5.3 g/l
	 	 	 	 	
Tasting Note	 Deep cherry red in colour.  The wine has aromas of red and 
	 black berry fruits, black cherries with hints of florals,  	
	 chocolate and spice. The palate is full and soft with fine 	
	 velvety tannins and an abundance of dark cherry and 
	 boysenberry fruit, with a licorice twist . Finishing long and 
	 rich and satisying.

Food Match	 Game and lamb dishes

Cellaring	 Drink within 5 years of vintage

Markets	 NZ, AUS

Release Date	 1-March-09

STRUGGLERS FLAT
MARTINBOROUGH
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