
VINTAGE 2019

REGION Awatere Valley, Marlborough, New Zealand

TECHNICAL DATA Alcohol 13%  
Total acidity 6 g/l
pH 3.61  

APPEARANCE Bright ruby colour with garnet hue.
NOSE Dark fruit aromas underlined with notes of 

forest floor and harmonious spicy oak notes.
PALATE Complex and elegantly structured wine 

balanced with soft, silky tannins. Long, 
lingering and mouth-filling finish. 

AGEING Fermented in French oak with the final 
blend left to settle a few months before 
being bottled without fining or filtration.

Whenua Awa
Single Vineyard Pinot Noir

PAIRING Light enough to pair with a grilled salmon 
pasta, but it will also compliment rich red 
meats, as lamb rack. 

ORDER CODE NZ0058

TOHU

VARIETALS 100% Pinot Noir 

www.tohuwines.co.nz

RATINGS 92pts


