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A well-balanced crop allowed us to select fragrant ripe Pinot 
Noir fruit from our Ward Valley Estate Coastal Block Rows 
102-121, containing Pinot Noir clones 667 and Abel. Fruit was 
harvested on the 1st week of April 2016 and gently 
destemmed into tank for 7 days of cold soaking, being 
plunged 4 times per day to lift a fine perfume of soft red 
berry fruit. Before bottling in April 2017, 20% barrique oaked 
Pinot Noir from the Ward Valley ‘Mt Victoria Block’ was 
blended to add concentration, depth and complexity. 

TA STING NOTES
Aroma: Sweet black cherry, blueberry and dried herb 
with interwoven floral notes, smoked paprika and 
vanilla coffee.

Palate: Lively red cherry and ripe blackcurrants with a
fresh acid balance and delicious round full palate and
distinctive smoky character.
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www.wardvalleyestate.com

On the 14th of November 2016 our Ward Valley Estate Vineyard was shaken badly for 2 minutes by a magnitude 7.8 
earthquake. Luckily for the vineyard, damage was minimal even though we were situated right in the middle of the most 
powerful release of energy 100km north of the quake epicentre in Culverden near Kaikorua. The earthquake was so 
powerful that down at Ward Beach the sea level rose over 2m and state highway 1 was closed for over a year. It was this 
force of nature that inspired the name for our ‘Epicentre’ Pinot Noir.

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.

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

Residual Sugar <1.0 g/L
Packaging 12x750mL
Alcohol 13% Alc Vol
Total Acidity 5.1 g/L

PRESS QUOTE
“The wine is gentle and supple, and offers delightful 
drinking.” Sam Kim – Wine Orbit.


