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MARLBOROUGH
ISABEL  ;NOT NOIR 2008

Fruit was selected from our family estate, where sustainable vineyard practices are
followed. The calcium-rich clay and limestone within the vineyard soil imparts a
distinctive minerality and concentration to our wines. Low intervention and
traditional techniques in the winery preserve single vineyard ‘charm’. We endeavour
to offer unique wines that enhance typical Marlborough characteristics with

complexity and finesse. Frar s fanity to posrs, Miokso! & ubge Tir
Abbotsford, Victoria 3067, Australia

Estate Grown ~ Estate Bottled
Produced and bottled by:
Isabel Vineyard, Hawkesbury Road,
|| “ I' " Marlborough, New Zealand
21007"450291">
Approx 8.1 standard drinks
NEW ZEALAND WINE 750ml.

www.isabelestate.com  Contains sulphites

Imported by:
Mezzanine Wine Distribution
Level 3, 112 Trenerry Crescent

135% Vol

VINTAGE NOTES

2008 PINOT NOIR

HARVEST DATE: 3™ —21st April 2008

VINEYARD: Isabel Estate
Block 2 Rows 63 - 142
Block 4 Rows 154 - 256
Brooks Rows 1 —25

Pinot Noir

Clones: DRC ABLE, UCD 35,
UCD 6, CIVC 375, AM 10/5
Dijon 113, 114, 115, 667, 777

VARIETY:

VITICULTURE - Mike Tiller: The 2007/08 growth
season could be described as a ‘bloody good’ vintage.
Even bud burst, cool, dry flowering allowing us to use a
little moisture stress to keep the berry weights down.
This resulted in some Pinot Noir clones, such as the
Bernard 667 & 777, having berries in the teeny-weeny
category. The block was extensively shoot thinned in the
early season. Very specific and early leaf plucking was
carried out, once again, by a team of midgets who were
under the threat of ‘very nasty things’ if they removed
the wrong leaves. Fruit exposure was increased by this
last operation and nicely built the level of tannin pre-
cursors in the fruit. The last few weeks warmed up
wonderfully and brought the fruit into great balance for
the main harvest in the first week of April.

HARVEST ANALYSIS: Brix: 24 - 25.5
T.A.:6.6-8
pH:34-3.6

OENOLOGY - Patricia Miranda: Extended cold soaked
for 8 days after all fruit was de-stemmed and placed into
specially designed open top stainless steel fermentation
tanks, separated by clones and fruit character. It was
followed by a long fermentation and reached a peak
temperature of almost 35 degrees C. The fruit was then
punched down to extract colour and flavours from the
skins.

Press and free run wine was separated by batch and racked
by gravity into the cellar. Again, separated by batch where
wine spent 12 months in a mix of different aged barrels.
The barrels were topped every two weeks. The mixture of
different aged barrels and cooperage gave more options for
the final wine assembly.

TASTING NOTES: A feminine, delicate and ‘curvey’
voluptuous wine. Spicy nose, and perfumed Pinot
Noir, rich and elegant with geranium and rose petals.

A dark ruby colour, with creamy caramel chocolate nose
and concentrated fruit flavours of plum jam and ripe
blueberries, blackberries with a subtle spiciness, pepper
and smoke notes. A luscious length palate, medium bodied
with an outstanding depth of fruit, soft texture.

Drinking well now, I believe this wine has the structure to
become a long-lived wine.

WINE ANALYSIS: 13.7 % alcohol
5.0 g/l titratable acidity
3.8 g/l residual sugar
BOTTLING DATE: 15" September 2009



