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-The bustling market: stalls fill the air with the aroma

of ripe berries and dried fruits. The spice stall owners
spruik their wears, waving vanilla pods and pouring
cardamom spices theatrically onto their scales in front
of your nose.

All these elements combine in glorious cinematic
technicolour for the taste buds. Softly textured with
ripe berry fruits and dried currants set against a
backdrop of warmed spices. Rub this bottle of Pinot
Noir three times before pouring it, and the first sip
might transport you there again.-No magic carpet
required.

\ Marlborough

Dry

The fruit for this wine is sourced

and blended from specifically selected
Marlborough vineyards.

controlled warm fermented in stainless
steel tanks with light lees.

Garnet red

Fresh aromas of ripe raspberries, dried
thyme and slight pastry notes.

A silky Pinot Noir with strawberry and red
currant flavours and toasted oak on the finish.
[ Enjoy now and over the next five years.
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