Seresin Estate

Leah Pinot Noir 2023
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RED STILL WINE NEW ZEALAND MARLBOROUGH BIODYNAMIC

TASTING NOTE

Bright and fragrant, with spice and herbs on
the nose, red cherries in the mouth and a
welcome touch of salinity on the finish.

VITICULTURE

The large majority of the fruit comes from the
clay-rich hillside of the Raupo Creek
Vineyard, which is located in the Omaka
Valley. A small portion comes from the Noa
vineyard grown on Waimakariri alluvial soils,
located in the Wairau Valley.

SIZE 75cl
VINTAGE 2023 VINIFICATION
ABy 149, Hand-picked and destemmed fruit cool
e soaked. Fermented with wild yeast, hand-

GRAPE VARIETIES  Pinot Noir (100%) plunged daily. 4-5 weeks on skins, then aged
CLOSURE Screw cap in French oak barriques for 11 months.
SKU CODE H5860123 ]l:llaturgl ma:cl_olagtibc Tcermgnte}f[ion, lightly
PRESSION Red. Medium-Bodied iltered, unfined before bottling.

and Elegant FOOD MATCHING
COUNTRY New Zealand Try with butterflied lamb or chargrilled steak.
REGION Marlborough A versatile option for vegetarian cuisine too.
ALLERGENS Sulphur Try paired with wild mushroom risotto,

SUITABLE FOR

Vegans, Vegetarians

CLOSURE Screw cap

PH 3.69

TOTAL ACIDITY  6.49/| Tartaric
RESIDUAL SUGAR 1.7g/l

SKU H5860123

beetroot based salads or roast vegetable
medleys.
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