
NOIR ,  ESCARPMENT

Vintage 2018
ESCARPMENT

ATTRIBUTES

Origin

New Zealand

Variety

Pinot Noir

Malolact ic Fermentat ion

Yes

Bottle Size

75cl

Vegetar ian

No

Winemaker

Larry McKenna

Fining Agent

Gelat ine

Closure

Screw top

Region

Mart inborough

Vegan

No

TECHNICAL ANALYSIS

Alcohol

13.2

pH

3.47

Acidity

5.6

The No i r  label  br ings  together  35  years  o f
winemak ing  exper ience  in  New Zealand ,  c reat ing  a
sof t ,  b r ight ,  f ru i t - forward  wine .

TASTING NOTE

Structure and texture sit perfectly with ripe fruit flavours and combine with
intriguing complexity.

V I N I F I C A T I O N  D E T A I L S

100% Martinborough hand-harvested fruit has been open top fermented.
After a total vat t ime of 21 days the wine was pressed off and barrel aged
for 11 months. Bottled without fi ltration.

 


