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PASQUALE

2009 PINOT NOIR - WAITAKIVALLEY

COLOUR A BRIGHT CRIMSON APPEARANCE

NOSE THE NOSE IS UPLIFTED WITH CHERRIES, RASPBERRIES, AND VIOLETS
BEFORE INTEGRATING TO SAVOURY AND SPICE NOTES

PALATE A POWERFUL YET REFINED PALATE HAS GREAT TEXTURE THAT
BECOMES SAVOURY WITH LINGERING RASPBERRIES AND MINERALITY

CELLAR ENJOY NOW, BUT CELLARING WILL BE REWARDED. CELLAR FOR
3-6 YEARS

WINEMAKING

BOTTLING DATE OCTOBER 2010

VARIETAL COMPOSITION 100% PINOT NOIR

ALCOHOL 14.5%

RESIDUAL SUGAR < 2 G/L

PH 3.62

TA 5.6 G/L

FERMENTATION OPEN TOP VATS WITH HAND PLUNGING
OAK 46% NEW FRENCH FOR 12 MONTHS

VITICULTURE

REGION WAITAKI VALLEY

HARVEST BRIX 23.2-25.5°BRIX ¢ PA S Q U ."/
HARVEST DATE 17TH APRIL - 2ND MAY 2009 : i ;
» PINOT NOIR

METHOD HAND HARVESTED " g 20 09

VINEYARD(S) PLANTED 2001 - 2005

CLONE(S) 5, 6, 114, 115, 667, 777, ABEL

Waitaki Valley

SOIL A MIX OF FREE DRAINING RIVER GRAVELS, LIMESTONE LOAM, AND
ALLUVIAL SILTS

New Zealand

ETIN ARCADIA EGO

www.pasquale.co.nz



