
We believe in connections at Te Kano. Between wine and food, grapevines and the soil,
people and nature. Our Estate vineyards are testament to this, with organic practices and
an extensive Kōwhai rejuvenation project strengthening our links with the land we love.
Kin is a deliciously vibrant wine made to enliven any gatherings of family and friends.

Tasting notes
Aromas of vanilla, toasted hazelnut, ripe
peach and melon, with spicy oak
undertones. Generous ripe stonefruit,
creamy vanilla and toasted bread notes
give way to a fresh mineral finish.
 

Food Match
This wine should be matched with great
company. If eating, try it with poultry,
creamy pastas or fresh seafood.

Technical Data
pH ....................................3.41
TA.....................................5.3
Residual Sugar.................<1g/l
Alcohol.............................14% v/v

Vintage and Winemaking notes
The 2021 season started with warm and
wet weather, leading to rapid early
season growth and excellent vine health.
Windy weather over flowering and a
warm late Summer period resulted in
lower yields of perfectly ripe fruit, with
excellent flavour concentration.

A selection of chardonnay clones from our
Northburn vineyard was fermented in
stainless steel and oak barrels. Maturation
on full yeast lees took place over the
following 10 months before blending and
bottling.

Vineyards
Northburn, Central Otago, New Zealand
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