
Palliser Estate Pinot Noir 2022

A savoury, structured and beautifully layered Pinot Noir.

COLOUR

Pale ruby, bright and clear. 

AROMA

An enticing, entrancing nose 
of black cherries, raspberry, 
smoky oak, pomegranate and 
star anise. 

AGEING POTENTIAL

Enjoy with Peking Duck, 
butterflied lamb or fresh 
venison. Harmonious and 
delicious now, this wine can 
be cellared with confidence 
for a decade or more from 
vintage. 

PALATE

Juicy and expressive with lavish 
helpings of cherry and spice, a 
wall of velvety tannins 
enveloping your palate to 
remind you of its future 
potential. Fine, piquant acidity 
refreshes as the long, complex 
finish lingers long after you’ve 
swallowed. An elegant and 
complex style of Pinot, 
showing off our Palliser terroir.  

WINEMAKING

100% of the fruit for this wine 
comes from organic vineyards; 
Hua Nui, Winery and 
Pencarrow.  

The fruit is  a blend of Clones 
667, 777, 115, 10/5, MV6 and 
Abel. All handpicked with 5% 
whole cluster.  

A period of cold soak 
followed by wild 
fermentations and gentle 
pumpovers and plunging.  The 
wine is pressed to french oak 
barrels and left to mature for a 
period of 10 months during 
which time it undergoes 
malolactic fermentation to 
soften the wine and add 
complexity.  The wine was 
bottled in March 2023.

WINEMAKER

Guy McMaster

TECHNICAL DETAILS

Picking Date: March 2022

Alcohol: 13.5%

Bottled: March 2023
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