>

SNAKE’S TONGUE PINOT NOIR | 2024

WINEMAKING

25% whole bunch with the remainder gently de-stemmed to
maintain a high percentage of whole berries. Cap is wet once a
day with a small amount of wine and hand plunged once a day
during the peak of the ferment. Fermented using wild yeasts in
an open top concrete tulipe fermenter for 27 days. Aged in
French barrels for 16 months, 27% new oak, then blended and
bottled after 6 weeks of settling in tank. Bottled unfined and

unfiltered. Sealed in Diam 10 cork.

IMPRESSIONS

Low spring rainfall and warm days defined the early season, with
strong winds mid-season presenting some canopy management
challenges. Fruit set was good and disease pressure remained
very low. An unusually early shift to autumnal conditions slowed
ripening, delivering an extended, gentle maturation and harvest

timing right on the long-term average.

Snake’s Tongue is from the deeper soils sitting just above the
bed of the Low Burn, once the heart of the goldminer’s market
gardening operations. Soils are predominantly loess over deep
silts that have developed pedogenic lime deposits, consistently

producing a richly textured Pinot Noir.

An expressive example of Snake’s Tongue with complex florals
with five spice, spiced plums, wet river stones, cloves and wild
thyme. The palate has fine grained chalky tannins, concentrated
flavours of baked cherries, iodine, spiced plums, thyme and
game meats. Lovely minerality, chewy structure and a savoury
saline finish make this a wine that is truly intriguing.

Drink 2026-2036.

Collection Botanicals Region Central Otago

Appellation Low Burn Vineyard(s) 100% Estate Grown, 100% Pyramid Valley Low Burn
Variety Pinot Noir Clones Abel on Riparia Glorie rootstock planted in 2007
Season Light cropping, classic vintage. Viticulture 4,120 vines/ha.

GDD: 1,113. Rainfall: 427 mm

Certified Organic. Regeneratively farmed.

Harvest Date

16 April 2024

Production 45 hl/ha

Harvest Analysis

Brix: 25.1°, TA: 8.0, pH: 3.08

Wine Analysis Alc:14%, TA: 4.8, pH: 3.88
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