Nockfe’f “Pafette Pinot Noc'r 2043

WINEMAKING NOTES

The wine is made out of several prestigious areas of
Central Otago: 51% Pisa/Lowburn/Queensbury, 39%
Gibbston, 5% Bannockburn, 5% Bendigo.

20% of the grapes were whole-bunch fermented
when the rest was destemmed. 20% new oak was
used for the ageing and the wine stayed in the

barrels for 11 months.

COLOUR

Deep garnet hue.

NOSE

Aromas of cedar, blackberry and wild thyme.

PALATE
Wonderful fragrant with apt acidity
and silky fine tannins. Beautifully

balanced with good ageing potential.

FOOD PAIRING

Lamb koftas, roasted pork.

WINEMAKER Jen Parr

GRAPE VARIETY 100% Pinot Noir

REGION Central Otago, NZ
VEGAN FRIENDLY

CENTRAL OTAGO

Charmaine Pike
‘Central Otago Landscape’ 2019

LABEL PAINTING

The paintings of Charmaine Pike depict the remote landscape,
its geographical features and natural formations. Employing bold
line work and a sophisticated colour palette, Pike draws us into
the environment we inhabit. The mighty structures of the Central
Otago landscape are apparent in both Charmaine’s drawings and
Nockie’s Palette 2019 Central Otago Pinot Noir. The multi-region
blend of our Pinot Noir is rich and full-bodied with underlying dark
herbs, earth and spice.

Charmaine participated in the Nock Art Foundation residency
program and has often used the beautiful New Zealand landscape
as inspiration for her work since. We are proud to introduce

Charmaine’s work on the front of our wine.

ALCOHOL 13.5%

PH 3.57

TOTAL ACIDITY 6.0g/I
RESIDUAL SUGAR Dry
BOTTLE SIZE 375ml, 750ml
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