2017 Te Kano
Blanc de Noir
Life.Land.Legacy.

A fresh, mineral wine with subtle aromas of

Varietal

nashi pear, peach and citrus blossom. A rich

100% Pinot Noir, clone Abel

fruit entry with concentrated flavours of peach
and pear leading to a dry finish.
2017 Vintage
Spring and early summer were cool and windy.
A well-timed and fortunate period of hot
weather in late summer carried the fruit through
to maturity with excellent flavour development.

Winemaking
The grapes were delicately whole-bunch pressed
using a long and gentle pressure to ensure the
minimum of colour was extracted from the skins.
A very cool and long fermentation in stainless steel
was used to preserve the delicate aromatics and
elegant structure typical of this wine.

Vineyards

Cellaring.......................... Drink now to 2019

The Eliza vineyard delivered the perfect fruit for

Serving.............................Serve at 8-10°C

this wine, with bright fresh acids and delicate
flavours and aromas. The heavy clays and
alluvial gravels of this block lend themselves to
bigger bunches and berries, yielding juice with
just the faintest touch of pink, and ultimately a
brilliant, pale straw coloured wine.

Technical Data
pH.....................................3.47
TA......................................6.16
Residual Sugar..................2.5g/l

The Abel clone retained its acidity through

Brix....................................23.1

the ripening period, allowing us to wait for the

Alcohol..............................13.5% v/v

perfect flavour development without losing the
crispness and vibrancy that make this wine so
refreshing.

RRP...................................$27

2017 Te Kano
Rosé
Life.Land.Legacy.

Pale-salmon in colour, this dry Rosé has aromas

Varietal

of peach, strawberry and pear. Initial flavours

100% Pinot Noir, clone 5.

of ripe strawberry unfold into crunchy red
apple and pink grapefruit leading into a crisp
refreshing finish.
Vintage
Spring and early Summer were cool and windy.
A well-timed and fortunate period of hot
weather in late summer carried the fruit through

Winemaking
100% hand harvested and whole bunch pressed.
A long, cool fermentation in stainless steel was
used to preserve freshness and aromatics.
Cellaring..........................Drink now

to maturity with excellent flavour development.

Serving............................Serve at 8-10°C

Vineyards

Technical Data

The Jerome vineyard was chosen for this

pH ....................................3.37

Rosé, to capture the fresh, red berry flavours
typical of the site. The tendency of clone 5
towards supple, plush red fruit notes contrasted
nicely with the devigorating influence of
Jerome’s sandy soils, resulting in a wine that
delivers fresh, vibrant fruit characters and a
structural edge.

TA .....................................6.1
Residual Sugar..................6.8g/l
Brix ...................................23.6
Alcohol .............................13.0% v/v
RRP...................................$27

2017 Te Kano
Pinot Gris
Life.Land.Legacy.

A concentrated and rich off-dry style Pinot Gris

Varietal

with vibrant aromas of stone fruit, pear and

100% Pinot Gris - clones 40A and Selection Ovaille.

spice. Flavours of peach and pear flesh out the
entry into the palate, with ginger and spice
notes unfolding.
Vintage
Spring and early Summer were cool and windy.
A well timed and fortunate period of hot weather
in late Summer carried the fruit through to
maturity with excellent flavour development.
Vineyards
100% Jerome. The characteristic structure and

Winemaking
100% hand harvested and whole bunch pressed.
Slow and cool fermentation in stainless steel was
used to retain the fresh varietal notes and clean
finish.
Cellaring...........................Drink now to 2019.
Serving.............................Serve at 8-10°C
Technical Data

bright fruit flavours of the Jerome vineyard

pH ....................................3.50

are well suited to Pinot Gris. Naturally low in

TA......................................5.42

vigour, the sandy soils produce smaller than

Residual Sugar.................5.75g/l

usual berries with intense flavours and a hint of
phenolics, making for a structured and complex
example of a classical varietal.

Brix...................................23.9
Alcohol..............................13.5% v/v
RRP...................................$27

