
Technical Info 

Alc /Vol  14% 

Brix @ Harvest 24-25 

pH 3.44 

Total Acidity 6.39 g/L 

Residual Sugar 0 g/L 

2011 Wairau Valley Pinot Noir 
 

Established in 1994, with vineyards strategically sited throughout Marlborough’s 
Wairau Valley, Wither Hills has always been dedicated to the philosophy that 
exceptional wines are ‘created in the vineyard’.  
 
Named after the southern landmark range of Wither Hills that border our 
vineyards, our focused, hands on approach to winegrowing allows us to make a 
range of wines that reflect our passion for the ‘place where we stand’.  
 
 
WINEMAKING  

Our two stunning Pinot Noir vineyards, Benmorven and Taylor River, make up 
the majority of this blend with all the fruit for this Pinot Noir coming from 
Marlborough’s famed ‘Southern Valley’s’ sub region. Each vineyard was hand 
harvested at optimum ripeness and kept separate throughout the winemaking 
process to provide the greatest possible individual expression. The fruit was 
cold soaked in square fermenters, inoculated with selected and wild yeast 
strains, basket pressed and left to relax for 14 months in French Barriques, 
during which the wine underwent malolactic fermentation. The wine was then 
blended, egg white fined, filtered and bottled, resulting in a classically elegant 
yet opulent mouth-filling Marlborough Pinot Noir.   
 
VITICULTURE  

We witnessed great ripening throughout the season with the main difference 
versus recent years being the amount of rainfall in spring . As a result, 
Marlborough had some of the best looking canopies and healthy vines since 
2003. This allowed the vines to work at their own speed and when we had the 
predicted ‘warmer than usual’ summer, the vines thrived and the fruit settled in 
for a great run into harvest. The slightly warmer nights and days have allowed 
the Pinot Noir to obtain ripe seed and skin tannin in balance with bright acidity 
and concentrated fruit flavors.   

 

WINEMAKER TASTING NOTES  

Alluring spice, fresh wild berry compote, black olive and subtle earthy 

undertones set the scene for this 2011 Marlborough Pinot Noir, showcasing true 

‘Southern Valley’ concentration and elegance.  These layers of sumptuous  fruit 

and spice are bundled together with bright acidity and fine ripe fruit tannins, 

delivering the hallmark Wither Hills Pinot Noir style which, if patient, will reward 

cellaring for up to 12 years.   

 

It is a Pinot Noir to be enjoyed with an array of foods from smoked eel, seared 

tuna and Szechuan style foods through to twice cooked duck and pork belly with 

a hint of five spice.  Sit back, relax and savour! 
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