KONO

Pinot Noir

www.konowines.co.nz

VARIETALS 100% Pinot Noir

VINTAGE 2018

REGION South Island, New Zealand

TECHNICAL DATA Alcohol 13% Total acidity 5.6 g/l
Residual sugar 0 g/l pH 3.7

APPEARANCE Bright ruby with purple reflections.

NOSE This pure and fresh Pinot Noir displays

aromatic layers of red fruit and spicy florals
with hints of crushed herbs.

PALATE The palate is smoothly textured with
flavours of red berries and cherry with
finely integrated French oak. Mid-weight
on the palate, this wine is balanced with
refined silky tannins that lead to a long and
elegant finish.

AGEING Once the fermentation is complete the wine
undergoes a short period of maturation on
skins before being pressed directly to a
mix of old and new French barriques.

PAIRING Match it with venison, cured meats, BBQ,
duck and cheese.
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WINE OF NEW ZEALAND
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