
 

Lowburn Single Vineyard Blanc de Noir  20 26  

 

Origin  Lowburn , Central Otago, New Zealand  

Varietal  100% Pinot Noir  

Aspect   North facing flats  

Soil  Lowburn soils are finer and more moisture -retentive with loess 

and silts over deep alluvial and glacial schist gravel s, yielding 

elegant, aromatic wines  with bright fruit and minerality.  

Vinification  Hand harvested on  12 April  202 6..  Fruit was gen tly  whole -

bunch pressed with minimal skin contact to give it its  delicate 

copper hue .  It fermente d at a cool temperature in  stainless steel  

to preserve the aromatics  and structure . Fermentation was 

stopped upon reaching balance  then  heat and cold stabilised, 

sterile filtered and bottled on the 31st August  202 6. 

Technical  Alcohol   13.5%    

 Residual sugar   6.42 g/l  

 Ph    3.28   

 TA    7.5 g/l  

 

Tasting note  Fresh a romas of nectarine, pear and subtle spice. Palate is 

lively and mineral -driven  with pure stone fruit flavours 

and a beautifully fresh , balanced finish.   


