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2013 Mohua Central Otago Pinot Noir

Bendigo 46%, Pisa 14%
Gibbston 40%
A cooler spring followed by a

Vintage Detail wonderful warm summer and
autumn frosts to finish

Sub Regions

Residual Sugar 2.0 grams per litre

Alcohol 13.0%

pH 3.53

TA 6.2

Brix 23.6 —24.4

Hand-harvested 100%

Maturation 10 months in French Oak

Clone 5, 6,10/5, Abel, 115, 667
and 777

Harvest date range | 6 April — 30 April 2013

TASTING NOTE: A floral scented rich and juicy Pinot Noir. Layered with fine tannins,
raspberry and blackcurrant, wild strawberry and spice flavours.



