
T H E  V I N E Y A R D

SOIL TYPE : weakly structured light alluvial soils overlaying schist rock.
AVERAGE AGE OF THE VINE : 24 years
EVELATION : 240-270m
GRAPE VARIETIES : 100% Pinot Noir 
PRUNING : VSP, Spur
HARVEST : Handpicked
HARVEST PERIOD : April 1st to April 13th

Akarua Pinot Noir has a medium to dark purple with pink hues. 

The nose reveals an expressive perfume, blackberry, violet and a hint of oak spice.

Medium bodied with a lovely sweet red fruit front palate with red cherry, plum and 

raspberry. Nicely balanced with very fine tannin, savoury mid palate and a very long 

fed berry finish.

This wine has an excellent ageing potential of over 10 years (2032+). 

F O O D  &  W I N E  P A I R I N G

Can be enjoyed on its own as an aperitif or will make a great match with roast duck, grilled 
salmon, pork dishes, mushroom risotto, and roast beet salad.

V I N E Y A R D  A R E A  :  3 5 h a  ( 2 6  h a  f o r  P i n o t  N o i r )
B L E N D  :  1 0 0 %  P i n o t  N o i r

A L C O H O L  :  13 %

T H E  W I N E

WINEMAKING : Carefully hand harvested grapes were batch fermented.  Mostly destemmed 
with two batches with a small portion of whole cluster component. Fermented on skins for 
around three weeks. The resulting wine was gently pressed to French oak barrels for 
maturation.
AGEING : In French barrels, including 20% new barrels, medium-plus toast, from the Alliers
and the Vosges forests.
AGEING DURATION : 9 months

T A S T I N G  C O M M E N T S
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