
2012 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 landmark Wither Hills 
range that borders our vineyards, our expert team grow and craft exceptional wines 
that reflect our unique sense of place. Complex and full of character – this is the 
beauty of Marlborough in a glass.  
 

WINEMAKING  
Sourced exclusively from our two stunning estate Pinot Noir vineyards, Benmorven 
and Taylor River, located in Marlborough’s famed ‘Southern Valley’s’ region. Each 
vineyard was hand harvested at optimum ripeness and kept separate throughout the 
winemaking process to provide the greatest possible individual site 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 Oak Barriques, 
during which the wine underwent malolactic fermentation. The wine was then 
blended, fined, filtered and bottled, resulting in a classically elegant yet opulent 
mouth-filling Marlborough Pinot Noir. 
 
VITICULTURE  
Not since the 1997 vintage have we had such a cool ripening season! It was mostly 
spent waiting for a summer in Marlborough that never came. Surprisingly though, the 
plant mitigated this challenge with low cropping levels up to a 30% reduction in fruit 
set. This in turn delivered a longer and slower ripening curve, showing ‘true’ cool 
climate conditions and thus allowing physiological ripening in balance with sugar 
accumulation. We were pretty much 10-15 days behind in harvest and the saving 
grace was April; the only month where we achieved above average temperatures. 
The timing could not have been better – providing wines of intensity, balance and 
amazing flavor! 
 
WINEMAKER TASTING NOTES 
Rich brooding aromatics full of dark wild berry fruits, alluring toasty spice and subtle 
earthy undertones blend together in a concentrated hedonistic bouquet. Layers of 
sumptuous fruit and spice continue onto the palate. A core of juicy fruit bundles 
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 lamb and venison, seared 
tuna and Szechuan style foods through to duck and pork belly. Sit back, relax and 
savour! 

www.witherhills.co.nz 
 

Technical Info 
Alc /Vol  14.0% 
Brix @ Harvest 23-25 
pH 3.37 
Titratable Acidity 6.27 
Residual Sugar 0 g/l 


