


Vineyard Detail
  
  Vineyards:

  
  Variety:

  Clonal Selection:

    Hand Harvested:

  Soil Type: 

  Vintage Detail: 

Winemaking Detail
  
  Harvest:

  Harvest Analysis:

  Processing:

  Fermentation:
    
  Fermentation Vessel:

  Cap Management:

  Oak Management

  Maturation:

  Malolactic:

  Fining:

    Filtration: 

Technical Detail
  
  Bottling Date:

  Bottling Analysis:

  

Neudorf Home Block, Upper Moutere; Flaxmore Vineyard, Upper 
Moutere; Pomona Vineyard, Upper Moutere

100% Pinot Noir

5, 10/5, 667, 777, 113, Abel, 115

100%

Moutere Clay Gravels (100%)

A cool to moderate growing season with a challenging harvest A cool to moderate growing season with a challenging harvest 
period.  Surprisingly, wines physiologically ripe at lower sugars 
with juicy acidity.  They will be remembered as wines of focus, 
elegance, and graceful in stature.

23rd March -  11th April 2017

23.0.– 24.2 brix, 3.22 – 3.42 pH, 6.4 – .7.9 g/L T.A

Fruit chilled, sorted and 100% destemmed.

100% wild yeast

100% open top fermentation – peak temperature of 32 C

Hand plunge (pigeage) 2 times daily

100% 100% French Oak – 20% new

10 months in oak then racked and blended

100% natural spring malo

None

None

6th – 8th  March 2018

13.5% Alc; 3.70 pH; 5.1 g/L TA; Dry

neudorf.co.nz

Neudorf Tom’s Block Pinot Noir 2017
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