
2017 however cooler weather over flowering led to 
a naturally reduced crop and smaller bunches. 
The cool weather continued through into 
January, but fastidious canopy management 
during this time ensured that fruit developed 
well and ripened evenly as temperatures 
lifted from early February onwards. 
Conditions over harvest were settled, 
allowing for fruit to be picked at the optimum 
time. 

THE HARVEST
The grapes were handpicked between the 3rd 
and 27th April, with good weather allowing 
the fruit to be allowed to mature slowly, 
leading to supple and ripe tannins. Sugar 
levels ranged from 22.4 to 24.5 brix.

VINIFICATION
The grapes for Te Wahi 2017 were 
predominantly de-stemmed into open top 
fermenters, with 15% whole bunch inclusion. 
There, the grapes underwent a five-day cold 
soak before the start of wild yeast 
fermentation. The cap management consisted 
plunging between one and four times daily, 
with a maximum fermentation temperature of 
30 degrees Celsius. Total skin contact time 
ranged from seventeen to twenty-five days, 
with the pressing date determined by taste. 
After twelve months barrel-aging in French 
oak barriques (30% new), the wine was 
bottled on 3rd of July 2018. It was released on 
July 1st 2019, after twelve months of 
additional bottle aging in our Cellar. 

Final analysis of our 2017 Te Wahi Central 
Otago Pinot Noir shows a pH of 3.58, TA of
5.47 g/L and an alcohol of 13.5%. 

TASTING NOTE
Te Wahi 2017 is a blend of grapes harvested 
from our two special Central Otago vineyard 
sites. Northburn brings structure and tension 
to the wine, while Calvert contributes the 
violet-like perfume and a focused generosity. 
Together they complement each other, 
combining to deliver a beautifully balanced 
wine. 

Te Wahi Central Otago Pinot Noir 2017 is dark 
and intense in the glass, with dusky bramble, 
wild strawberry notes and hints of violets. The 
palate delivers an elegant core of concentrated 
damson and hedgerow fruit, underpinned by 
dense tannins and a vibrant freshness. This is 
a sophisticated Pinot Noir, with balance, 
clarity, and a long and focused finish. 

FOOD PAIRING
Te Wahi is particularly well-suited to pairing 
with wild game and duck, venison and wagyu 
beef..

THE VINEYARD
The Calvert vineyard, on Felton Road in 
Bannockburn, sits at an altitude of 230m above 
sea-level and has uniform silty loam soils, 
formed as part of an ancient lake bed.  It 
produces elegant, sweetly-scented and silky 
wines. The Northburn vineyard, a sloping site 
on the East bank of Lake Dunstan that rises 
from 220m to 275m, has a mixture of three soil 
types, all of glacial origin. The site is warm 
and dry during the grape-growing season, 
with cool nights, creating large diurnal 
temperature shifts. Northburn yields 
architectural and generous wines. 

THE SEASON
The 2017 growing season began with ideal 
spring conditions and warm temperatures, 
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