Fitzroy Bay Pinot Noir

Region

New Zealand is a premier new-world wine country, producing award-winning
wines that reflect the clean air and sunshine. Marlborough is a well-known
wine-producing region in this country. A combination of a cool yet high
sunshine climate, low rainfall and free-draining, moderately fertile soil produces
uniquely vivid wines. The most popular varietal is Sauvignon blanc, closely
followed by Pinot noir and Chardonnay.

VARIETY STYLE

Pino Noir. Still Wine.

ALCOHOL GRADUATION SERVING TEMPERATURE
F H.Z R O Y ; 12.5% 14-16°C

Tasting Notes

Marlborough
Pinot Noir

This Pinot Noir shows a light garnet hue and opens with fresh, vibrant flavours
of red cherry, blueberry, and delicate floral notes. The nose is dominated by red
and black cherry, raspberry, strawberry, and blueberry. Medium-bodied with a
well-defined structure, the wine is beautifully balanced, featuring soft, silky
tannins and a smooth finish.

Food Pairing
It pairs wonderfully with a wide range of dishes—from light meats and poultry to

richer options like fatty fish and pasta. It is especially compelling alongside
mushrooms or dishes with savoury sauces.

Technical Information

The process of cold pre-fermentation maceration of the destemmed and crushed berries is employed to enhance the fruit
and soften the tannins. The fermentation process is carried out with the aid of indigenous yeasts in small open tanks, with
manual punch-downs. The wine is then subjected to a brief ageing period in neutral, small-grain, un-toasted barrels, with the
aim of preserving the freshness and varietal purity of the Pinot Noir from the Marlborough Valley in New Zealand.
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