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Burn Cottage Vineyard 
Pinot Noir 2015

Review Scores
Since our first release in 2009 we have been awarded:

2009
92/100 – Lisa Perrotti-Brown MW - Wine Advocate
97/100 – Bob Campbell MW
94/100 – Nick Stock
5 Stars – Decanter UK

2010
92/100 – Lisa Perrotti- Brown MW - Wine Advocate
5 Stars – Jane Skilton MW
91/100 – Steven Tanzer - Vinous
Top 6 – NZ Pinot Noir - Tim Atkin MW - Imbibe 

2011
92/100 – Wine Spectator
93/100 – Bob Campbell MW
95/100 – Jamie Goode
Top 10 – NZ Pinot Noir - Will Lyon - Wall Street Journal

2012
95/100 – Bob Campbell MW
92/100 – Wine Spectator
96 Points – Decanter Magazine

2013
93+ /100 – Lisa Perrotti-Brown MW - Wine Advocate
97/100 – Bob Campbell MW
5 Stars – Michael Cooper NZ Wine Buyers Guide
97/100 – Gourmet Wine Traveller 

2014
97 Points – Bob Campbell MW
96 Points – Decanter Magazine
95 Points – Cameron Douglas MS
93+ Points – Lisa Perrotti-Brown MW
93 Points – Mike Bennie
92+ Points – Stephen Tanzer - Vinous
5 Stars – Michael Cooper - NZ Wine Buyers Guide
Awarded Top NZ Pinot Noir - Vivino
Air NZ Fine Wines of New Zealand - Judged by Bob Campbell MW, 
Steve Smith MW, Sam Harrop MW, Simon Nash MW, Alistair 
Maling MW & Cameron Douglas MS

2015
97 Points – Bob Campbell MW
96 Points – Cameron Douglas MS
5 Stars – Michael Cooper - NZ Wine Buyers Guide
95 Points – Mike Bennie - Wine Front
94 Points – Nick Stock - Jamessuckling.com
94 Points – Joe Czerwinski - Wine Advocate 
“One of the 75 Most Excting Wines of 2017” - Decanter Magazine
Awarded Top Central Otago Pinot Noir - Vivino
Air NZ Fine Wines of New Zealand - Judged by Bob Campbell MW, 
Steve Smith MW, Sam Harrop MW, Simon Nash MW, Alistair 
Maling MW & Cameron Douglas MS

VINTAGE NOTES: 

A couple of cold nights in spring meant frost-fighting, however thankfully no damage sustained , and early 
season conditions were mainly dry and mild. The arrival of rain in October and November enabled vine 
growth to catch up well during this period. Mid- summer was warm and dry, including some notable warmer 
night temperatures at times. The vines were given welcome respite when overall temperatures cooled a little 
in March and provided a more steady finish to the ripening, and a gradual lead-in to harvest.

WINEMAKER TASTING NOTES: 

A wonderfully expressive Burn Cottage with violet and perfumed florals, spicy tobacco and classic red fruit 
savory notes. A glimpse of graphite and mineral in the layers . The wine is vibrant and delicious, with energy, 
a supple density and richness. Showing a touch of creaminess and with seamless tannins extending through 
the palate. Cellaring potential to 10-12 years. 

Finished wine detail:		 pH  3.70

TA 4.8 g/L

Alc 13.5%

Commenced Harvest: 		 22nd March		

Finished harvest: 		 17th April

Average Brix at harvest: 		 23.0

Whole cluster percentage: 	 10%

New oak percentage: 		 27%

Average time in fermenter: 20 days

Cooperages : Damy,

Mercurey

Composition by block and clone: 

Block 1 	 - 	 17%. 114, 115, 777, Abel, Cl 5

Block 2 	- 	 1 30%. 10/5, 115, Abel, 667, CL5

Block 4 	- 	 15%.  777, Abel, 943

Block 5s - 	 4%. Abel

Block 6 	- 	 5%. 115, 667

Block 7 	- 	 17%. 114, 667, 777, Abel

Block 8 	- 	 9%. 667, 10/5, MV6

Block 10 - 	 3%. 828

Plant density: 	 5000 vines/Ha

Region: 		 Central Otago

Sub-Region:	 Lowburn
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www.burncottage.com

CClliimmaattee
Continentalclimate marked by hot summers and cold winters. There is a classic diurnalshiftin 
temperatures between day and night during the growing season that retains brightacidity whilst
ensuring even ripening of the grapes. Central Otago has a perfect growing environment in terms of
lowdisease pressure. Low rainfall,free draining soils contribute to concentration of fruit flavours and 
intensity.

SSooiillss
The soils in the vineyard are derivatives of broken down schist and granite. They are classified as free
draining sandy loams. In the lower elevations the soils are slightly heavier producing rich flamboyant
wines of depth. On the steeper slopes the soils are much more rocky and gravelly producing wines of
great minerality, finesse, concentration and structure. Most ofthe terrain is madeup of old river beds
pushed up by glacial movements.

EElleevvaattiioonnaannddSSiittee
The vineyard is a natural amphitheatre facing north east. The lowest point of the vineyard is at 240 
metres and the highest point is at310 metres. It is located above Lake Dunstan in the Cromwell basin
just south of the 45thparallel.

FFaarrmmiinngg
The entire estate is farmed according to the philosophies laid down by Rudolf Steinerin his series of
agriculture lecturesin the 1920’s. This biodynamic farming  recognizes the influence of the earth, the 
sky and the cosmos as factors thatinfluence plantand animal life alike. Soil health and vitality are key
components to the ongoingbalance and health of our vines and the resultantfruit we harvest. The 
health and well being of allwho work on the farm is also key to the function of our production. Along
with viticulture, we farm highland cattle, sheep, chickens and bees. Wealso produce our own compost
and grow many of the preparations needed for biodynamic farming.

WWiinneemmaakkiinngg
We utilize very traditionalwinemaking techniques coupled with the latest state-of the-art equipment
such as our custom built Bergstahlersorting table and Rotovib Armbruster destemmer. Wesort fruit
twice in the wineryfor highest possible quality. Each wine is fermentedusing native ‘wild’ yeasts,in 
temperature controlled stainless steel tanks, orvery traditional open top Rousseauoak fermenters. 
During the fermentation process each lotis tasted twice a day to assessits progress. Our manual
punch downsare up to four times perday.Press lots are always elaboratedseparately from free run 
juice and are never part of the Burn Cottage final blend. We use the ‘esquive’ method to rack our
winesjust once prior to bottling. In most years our wines are neverfined or filtered.Malo-lactic 
fermentation is allowed to occur naturally in ourtemperature & humidity controlled barrel room. We
use a variety of top quality French coopers for our barrel regime and in some yearsusea percentage 
of stainless steel barrels to preserve the fresh fruit quality of our vineyard and retain some tannic 
structure. 


