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James Leary / Ward Valley Wine Co.

Wonderfully fruited and inviting, the bouquet shows dark cherry, 
plum, vanilla, game and roasted almond characters. The palate is 
beautifully weighted and supple with excellent fruit intensity backed 
by silky mouthfeel and polished tannins. It is sweetly fruited with 
seductive savoury undertones, making it highly enjoyable.

Marlborough, New Zealand
www.wardvalleyestate.com

Ward Valley is situated at the southern frontier of Marlborough, making it a special place within a special place. The vineyards combination of high 
altitude, dry air, temperature extremes and deep clay creates a marginal climate and terroir that produces wines of rare complexity. The founders 
of Ward Valley, James Leary and Freddy Davison have worked tirelessly with their winemaker, to create a range of wines that truly embody the 
earth that it is made from and the hands that it is made by.

Mt Victoria Block is situated at 130 metres above sea level, under the foothills of Mt Victoria, and is the most western vineyard site on Ward Valley 
Estate. Deep clay soils and elevation mean some fine Marlborough Pinot Noir will be produced in years to come.

Enjoy it on its own or with red meat, duck or pheasant.

Soil Type: Deep Clay
Vine Age: 10 years
Residual Sugar <1.0 g/L
Packaging 12x750mL
Alcohol 13.1% Alc Vol
Total Acidity 4.9 g/L

A well-balanced crop allowed us to select fragrant ripe 
Pinot Noir fruit from our Ward Valley Estate ‘Mt Victoria’ 
Block - Rows 1 to 94 containing a mix of Pinot Noir clones 
5,  115, 667, 777 and Abel. Fruit was harvested on the 6th

of April 2018 and sat in open top fermenters for 7 days of 
soaking, being plunged 4 times per day to lift a fine 
perfume of soft red berry fruit. The wine was then moved 
to a mix of old and new French barriques for 10 months to
add concentration, depth and complexity.

“Highly enjoyable” 91pts & 4 ½ Stars. Wine Orbit, March 2019.


