
Winemaking 
Fol lowing hand-pick ing of  our  P inot  Noir  and Chardonnay the
fru i t  i s  ch i l led overn ight  the f ree run ju ice was fermented and
aged in  both sta in less  stee l  and o lder  oak barre ls  for  4 months .  
After  b lending,  secondary fermentat ion occurred in  the bott le
fo l lowed by lees  contact  for  36 months before f ina l  d isgorge.

Vintage 
Harvest  2021  was one out  of  the box –  a  winemaker ’s  dream.
Impeccable  weather  throughout  the r ipening per iod led to
beaut i fu l  d isease-free f ru i t  and,  combined with warm days and
cool  n ights  the resul t ing f lavours  and ac id i ty  are  wel l
ba lanced.  Cooler  weather  dur ing f lower ing and a  couple  of
v is i ts  f rom “Jack Frost”  led to smal ler  bunches and l ighter
crops .

Aroma & Palate
Apples  and poached pear ,  with  sweet  doughy notes and
toasted a lmonds .
Fresh bread,  p lenty of  quince and some r ipe c i t rus  ac id i ty
down the palate .  Mouth f i l l ing with a  creamy texture .  
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ECHELON MÉTHODE TRADITIONNELLE 2021
 

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

Marlborough - Waihopai Valley  

2021

51% Pinot Noir, 49% Chardonnay 

20 January 2025

12%  

3.0

8.21 g/L 

2.8 g/L

Wendy Stuckey and Emily Gaspard-Clark

Adam McCone

SPY VALLEY 
Our wor ld-renowned f lagship estate wines .  
The perfect  combinat ion of  v ibrant  f lavour ,
impress ive aroma,  d ist inct ive f ru i t  character  and
balanced ac id i ty .  

As a proud member of Méthode Marlborough, our Echelon is made in the traditional
method which means the second fermentation is in the bottle, followed by the
intricate riddling and disgorging process (aged for a minimum of 18 months before
disgorging takes place). This produces the finest and most persistent bead and allows
complex flavours to develop, balancing fresh and fruit driven character with savoury
notes of toast and brioche.


