
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

“Intense aromas and flavours of honey, 
peach and apricots. The decadent 
sweetness is balanced with a refreshing 
acidity. Excellent with blue cheese, 
sorbet or a fruit tart.” 



 
 
 
  

RANGE  

VARIETY Chardonnay, Semillon 

ALCOHOL 9.0% 

pH 3.57 

ACIDITY 8.5g/L 

RESIDUAL SUGAR 135g/L 

BOTTLE BARCODE 9421003813458 

CASE BARCODE 9421003813456 (6 bottle case) 

VINEYARD 
Only made in exceptional vintages, the grapes for this wine 
were sourced from two blocks in the Bridge Pa Triangle of 
Hawke’s Bay. The soil here is silt over river gravels.  

WINEMAKING NOTES 

The fruit was hand-picked and crushed into a small tank to 
sit overnight for flavour extraction, the juice was then 
transferred to a temperature controlled stainless steel tank 
for fermentation. A long, slow fermentation allowed the 
development of intense and concentrated flavours and the 
retention of a high level of natural sweetness in the finished 
wine. 

 

POURRITURE 
NOBLE 2019 

Hawke’s Bay 


