
REGION:

VINTAGE: 

HARVESTED: 

BRIX: 

ALCOHOL:   

pH: 

TOTAL ACID: 

RESIDUAL SUGAR:  

WINEMAKER: 

VITICULTURIST:  

Winemaking 
Handpicked in  the cool  of  morning,  the grapes natura l ly
fermented and were hand plunged in  open vats  over  severa l
weeks .  A port ion of  the bunches were left  as  whole bunches .
After  dra in ing to barre ls  for  14  months ,  barre ls  were se lected
and blended for  further  ageing for
severa l  months before bott l ing .

Vintage 
2017 proved to su i t  P inot  Noir  very wel l .  A p leasant  summer
led to a  cooler  per iod immediate ly  before harvest  –  perfect  for
reta in ing ac id i ty  and f lavour  at  the t ime of  P inot  Noir  f ina l
r ipening.

Aroma & Palate
Red berr ies ,  p lum with a  typica l  l iquor ice and f lora l
background.  Appear ing soft  and f ru i t  focused at  f i rst ,  th is  wine
has a  substant ia l  f ine gra ined tannin structure typica l  for  th is
s i te .  Layers  of  dark f ru i t  s i t  behind the dominant  red berry
notes .

Sui table  for  vegans/vegetar ians .

JOHNSON PINOT NOIR 2017

ENVOY
Except ional  micro-s i tes  wines f rom our  o ldest  fami ly
estate v ines .  
Oaked wines that  are  textura l  and complex and
honour  the best  winemaking tool  of  a l l  -  t ime.  

Fami ly  owned //  Susta inably  crafted //  Seek Spy,  F ind Why
spyval leywine .co .nz 

Marlborough - Lower Waihopai Valley

2017

23 & 28 March

23.1 Brix 

13%  

3.68 

5.25 g/l 

1.0 g/l 

Paul Bourgeois and Richelle Collier

Adam McCone


