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SEASON SUMMARY

We hand-pick our Chardonnay and Pinot Noir at 
ideal ripeness, with sugar levels averaging between 
18.5 and 20.5 Brix.

KEY VINEYARDS

Pelorus comes from a selection of vineyards 
planted on the warm stony soils close to the 
winery. These hold the ideal conditions for the 
balance of ripeness and acidity required for our 
signature sparkling wine.

WINEMAKING & BLENDING 

Several different clones of Chardonnay and Pinot 
Noir are used in the vinification of Pelorus. All 
grapes are whole-bunch pressed, and the juice is 
settled for 48 hours before being racked from the 
solid lees. Fermentation takes place in stainless 
steel tanks, where the wine also goes through 
malolactic conversion. Lees are stirred post-
ferment to build texture. 

Blending takes place in September, with some base 
wine being separated to become future reserve 
wine. In October, a proportion of older reserve 
wines are added to the blend. Following blending 
and stabilisation, the wine is aged en tirage for a 
minimum of 24 months. After disgorging, a small 
dosage is added to the wine before the cork is 
inserted.

NOSE: The Pelorus is 
crisp and balanced. The 
pale straw colour and 
aromas of ripe citrus hint 
at its Chardonnay origins. 
On the nose, a bouquet 
of apple and lemon 
complements the aromas 
of fresh bread, drawn 
from two years’ bottle 
ageing on lees. 

PALATE: The palate 
is toasty, creamy and 
complex, enhanced further 
by the lingering, nutty 
finish.

Alc
12.5%

TA
7.0 g/l



TA
6.83 g/l

SEASON SUMMARY

Our vineyard crews had their work cut out for them 
this year. Budburst came early across the region, 
while the cold nights and frosts in September and 
October meant very early mornings for the crew. 
Fortunately, the frost protection we have on most 
of our vineyard sites kept the grape safe. Of course, 
Mother Nature rarely does things by halves. The 
challenging conditions continued: unsettled weather 
during the December flowering period meant good 
soil conditions, but significant reductions in crop 
levels. But while she can be stern, Mother Nature can 
be equally generous - even in the same season. The 
growing period for 2021 was a continuous thread of 
beautifully warm, dry conditions, which gave us very 
little disease pressure to worry about. And, as is often 
the case, the lower yields had a significant upside: 
fantastic fruit. The perfect temperatures meant that 
acid levels remained high, with the grapes developing 
their full flavour on the vine. The end result is a vintage 
of outstanding quality and a Sauvignon Blanc with the 
hallmarks of a future classic

KEY VINEYARDS

Our Sauvignon Blanc comes largely from vineyards 
planted on the Wairau Valley floor, where the climate 
and free-draining gravelly soils are perfect for 
Sauvignon Blanc. This includes the Estate, Motukawa, 
Widows, Red Shed, and Mustang vineyards.

WINEMAKING & BLENDING 

Following the harvest, the free-run juice was cold 
settled, before racking and inoculation with selected 
yeast. Fermentation was carried out primarily in 
stainless steel tanks, with approximately 4% of the 
blend fermented at warmer temperatures in old French 
oak barriques and large format oak vats. As usual, our 
Sauvignon Blanc was blended stringently to include 
only the best; in 2021 the final blend comprises 87 
different portions.

NOSE: The 2021 
Sauvignon Blanc is 
intense and vibrant. The 
nose is open, appealing 
and expressive, with ripe 
passionfruit, white peach 
and a hint of lime. 

PALATE: The palate is 
deliciously concentrated and 
tropical, underpinned by 
nectarine and blossoms. Saline 
notes bring structure, while 
passionfruit and vibrant citrus 
acidity bring balance. The 
compelling finish encourages 
you to take another sip, and 
then another. It also hints at 
the rewards of keeping a bottle 
aside for a future special event - 
if you can wait, that is.

Alc
13.3%

pH
3.14

RS
2.6 g/L

Sauvignon
Blanc

2021









SEASON SUMMARY

The 2018 growing season began with a bang and never 
really fizzled out. Spring was hot and, abnormally for 
Central Otago, very still; this meant excellent flowering 
and fruit set in the vineyards. The high temperatures 
continued through January, with 21 days in the month 
over 30°C, but February brought cooler temperatures 
and 150mm of rain. Good canopy management kept 
things clean and the fruit was all picked in great condition. 
Harvest began in early March, far earlier than normal. 

We hand-picked the grapes between the 8th and 23rd of 
March. Sugar levels ranged from 23.0 to 25.3 Brix, with 
an average of 23.9.

KEY VINEYARDS

Te Wahi is a true expression of Central Otago Pinot Noir, 
created from the fruit of two contrasting vineyards: 
Northburn and Calvert. 

Northburn sits on the steep, hilly east bank of Lake 
Dunstan. The vines here spread across terraces of 
unforgiving, rocky, glacial soils. Helped by the large diurnal 
shifts of warm days and cool nights, these soils produce 
fruit of great structure and intensity. 

Calvert, on Felton Road in Bannockburn, sits in the silty, 
loamy soils and rolling terrain of an ancient lake bed. Calvert 
produces opulent, elegant and sweetly-scented fruit. 

These complementary vineyards work together to deliver 
a beautifully balanced wine.

WINEMAKING & BLENDING 

The grapes for Te Wahi 2018 were predominantly de-
stemmed into open-top fermenters, with 22% whole-
bunch inclusion. The grapes underwent a five-day 
cold soak before the start of wild yeast fermentation. 
Cap management consisted of plunging between one 
and four times daily, with a maximum fermentation 
temperature of 30 degrees Celsius. Total skin contact 
time ranged from 12 to 19 days, with the pressing date 
determined by taste. After 12 months of barrel-ageing in 
French Oak barriques, of which 30% were new, the wine 
was bottled on the 12th of February 2020.

Alc
13.5%

pH
3.58

TA
5.47 g/l

NOSE: The 2018 Te 
Wahi Pinot Noir is dark 
and intense. On the nose, 
you’ll find dusky brambles, 
wild strawberries and hints 
of violet.

PALATE: The palate is 
elegant and abounds with 
damson and hedgerow fruit. 
Dense tannins and vibrant 
freshness bring tension, 
balance and clarity, drawing 
to a long and focused finish. 

Te Wahi
2018


