
A L C  1 3 . 5 %

T A  6 . 3 9 g / L

P H :  3 . 2 7

R S :  D r y

A L C  1 3 . 5 %

T A  6 . 3 9 g / L

P H :  3 . 2 7

R S :  D r y

 2 0 2 1  P I N O T  N O I R

V I N T A G E   

Vinta ge at R ising v ineya rd sta r ted on 23rd Febr ua r y,  a lmost 
t wo week s later tha n 2020.  Th is later pick ing was due to m i ld 
temperatu res a nd a huge a mou nt of ra in throug h Ja nua r y.  These 
cond it ions a l lowed  the g rapes plent y of t ime to accu mu late lots 
of f lavou r wh i lsts reta in ing moderate a lcohols – 12 . 5 to 13% on 
avera ge .  2021 was a gold i lock s v inta ge where ever y th ing was just 
r ig ht ;  the resu lta nt w ines ca n be consu med you ng or cel la red for 
a wh i le—a v inta ge of ba la nce ,  energ y,  a nd f lavou r. 

V I N E Y A R D 

A blend of fou r block s f rom the R ising Vineya rd in St A nd rews – 
M V6 clone f rom H i l l  block ,  114 clone f rom 425 block ,  115 clone 
f rom 425 block a nd M V6 f rom Ca ledon ia South block .  Ha nd-
picked over ten days in Ma rch 2021.  The a ge of v ines va r ies f rom 
11 to 26 yea rs old .  

V I N I F I C A T I O N

Most block s were sepa rated into sma l ler fer ments so mu lt iple 
techn iques cou ld be appl ied to each pa rcel of f r u it ,  e .g . , 
completely destemmed versus 20% whole bu nch. Each open pot 
fer menter was in it ia l ly w rapped up in the presence of ca rbon 
d iox ide to let the ind igenous yeast do their th ing ie ,  fer ment .
Once fer menting away, each pot got a gent le pu mp-over or 
plu nge once a day u nt i l  suga r d r y.  Some were pressed at th is 
point ,  wh i le others were lef t  (w rapped up a ga in) for a n ex tended 
macerat ion . The overa l l  blend has approx 10% whole bu nch a nd 
was on sk ins for a n avera ge of 12 days .  The w ine was pressed of f 
to French oa k hogsheads (20% new) for ma lo a nd matu rat ion for 
seven months .  Bott led u nf ined a nd u nf i ltered .

T A S T I N G

Br ig ht r uby-red .  On the nose ,  there’s pomeg ra nate ,  raspber r y, 
a h int of redsk in lol ly a nd a wa r m ing sweet ca rda mon a nd sta r 
a n ise-l i ke spice .   The pa late g ives way to the sinew y savou r iness 
of R ising ’s Bad Ea r th :  Wet rock ,  blue stones ,  some sem i-cu red 
meats ;  wh ich sit  a longside a touch of old-school super f ra g ra nt 
strawber r ies a nd that sweet-sou r pomeg ra nate tha ng w ith lacy 
ta nn ins gent ly weav ing r ig ht the way throug h. The acid holds it 
a l l  together,  but folds subt ly into the back g rou nd . Svelte w ith 
a l l  the r ig ht sof t bits -  th is release is plusher tha n the 2020,  but 
there’s no Cov id-en ha nced dad-bod in sig ht .  

A N A L Y S I S

A lcohol :  13%

pH: 3 . 55

TA : 5 .4g/L


