
Winemaking 
Pinot  Noir  was hand-harvested and fermented on sk ins .  The
wine was pressed off  sk ins  after  13  days and a l lowed to sett le  in
tank for  a  couple  of  days pr ior  to  going to o lder  French oak
barre ls .  Hal f  of  the barre ls  were put  through malo lact ic
fermentat ion whi le  the other  ha l f  were not  to he lp reta in  some
fresh br ight  ac id i ty  in  the wine .  After  5  months in  barre l  the
wine was b lended in  tank before prepar ing for  bott l ing .  A
del ightfu l  twist  to  P inot  Noir ,  with  i ts  f ru i t - forward and br ight
character .

V intage 
The 2024 growing season was one of  the hottest  and dr iest  on
record,  resu l t ing in  smal l  y ie lds  with except ional  f ru i t
concentrat ion .  A short  and intense r ipening per iod ensured the
fru i t  was harvested quick ly ,  achiev ing the perfect  sugar  and
acid balance.

Aroma & Palate
Br ight  red f ru i t ,  raspberry ,  candied strawberry and subt le  sp ice .
Lots  of  raspberry l iquor ice and red cherry .  Subt le  sp ice
complement ing the f ru i t  with  soft  s i lky  tannins ,  and t ight  br ight
ac id i ty  leav ing a  long smooth ,  ba lanced f in ish

Suitable  for  vegans/vegetar ians .

N BLOCK PINOT NOUVEAU 2024

Fami ly  owned //  Susta inably  crafted //  Seek Spy,  F ind Why
spyval leywine .co .nz 

REGION:

VINTAGE: 

HARVESTED: 

BRIX: 

ALCOHOL: 

pH: 

TOTAL ACID: 

RESIDUAL SUGAR:

WINEMAKER: 

VITICULTURIST: 

Marlborough - Waihopai Valley 

2024

26 February - 14 March 

22.9 Brix 

12.5%   

3.14

5.87 g/l 

1.5 g/l 

Emily Gaspard-Clark and Ashley Stace 

Adam McCone

BLOCK RANGE
Expect  terro i r ,  typic i ty  and an e lement  of  craft .
Unique s ingle  b locks f rom our  estate ,  se lected for
thei r  f lavour  and structure .  A ref ined and complex
range that  e levates  cu is ine .


