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MARLEOROUGH

PINOT NOIR 2005

VINTAGE
2005 PINOT NOIR

HARVEST DATE: 6™ — 13" April 2005
VINEY ARD: |sabel Estate

Block 4 Rows 154 - 256
Block 2 Rows 63 - 142
Pinot Noir

Clones: DRC. ABLE, UCD 5,
UCD 6, CIVC 375, AM 10/5
Dijon 113, 114, 115, 667, 777

VARIETY:

VITICULTURE — Mike Newman: Right from the
gtart, the ‘05 growing season had al the indications it
was going to be cool. In fact, it ended up as one of the
coolest summers on record — so much for that perfect
tan! Mercifully, therain only came when needed and the
late ripening stage (or ‘hang time') went on and on and
on... Although till cool during ripening, the sun shone
throughout and enabled grapes to be hand picked at
optimum ripeness.

HARVEST ANALYSIS: Brix: 23

T.A.:70-85
pH: 3.2
BOTTLING DATE: 13" June 2006

MARLBOROUGH PINOT NOIR 2005
Gragres were selected from |
unique site has a tghr cale
mparting o v g haracterisocs to the

viate Vincyvards in .'\'i.'.'.ll'-.lzluuy_! Each

ium-rich clay layer within the stony subsoils
lorw vielding, dosely planved
wines. This, combined with extended, brithantly sunny, cood autuming has

produced a troe Estate Wine of finesse and character. Bew nulfieses.

Produced and bottled bn

lsabel Estate Vincyard, Hawkeibory Road, Mardboroogh, New Scalansd
W issbelestate. com
Impaorted by
Resedence Wijnen, Dorpskade 33
1291 HM Wateringen, The Netherlands
13%Vol  WINE OF NEW ZEALAND, MARLBOROUGH 7od

Laxon

NOTES

OENOLOGY - Patricia Miranda: The long, slow
ripening of our Pinot Noir offered berries of the teeny
weenie variety with intensely fresh and lively flavours.
All fruit was de-stemmed and placed in fermenters
according to clone where they enjoyed an extended cold
soak. Our state of the art Pinot Noir cuveriewas ‘my hero’
this year as it ensured juice received the gentle plunging it
required — extraction of colour and flavour without abusing
the ‘must’. Fermentation employed both wild and selected
yeasts, ensuring a complete flavour portfolio. Maintaining
our focus on minima handling, we utilised gravity to
transfer the wine into our underground cellar where it
rested in 100% French barrels for 10 months. To retain the
pure fruit flavours so evident at harvest, we kept new oak
to aminimum - utilisng only 15%.

TASTING NOTES. Wow, this wine is gaining weight
rapidly - with a nose of brandied cherries/kirsch liqueur,
violets and lavender. Very lifted aromatics, indicating the
power to come. The palate, for a young Pinct Noir, is
quite dense and full with flavours of spice and nutmeg,
then a character of prosciutto ham is noticeable. The finish
is long and fruit driven with fine, dry tannins and a little
minerality — unmistakable Isabel family resemblance. This
wine will reward you with further time in the cellar or, for
us less patient, one hour in a decanter before indulging!
WINE ANALYSIS: 13.0 % alcohal

5.3 g/l titratable acidity
<19/l residua sugar
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