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Palliser Estate Martinborough Pinot Noir
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Introducing winemaking regions: Martinborough and Hawke’s Bay, New Zealand

Hawke’s Bay and Martinborough are both red winemaking regions in the lower half of the North Island in New Zealand. Yet
with their quite different regional characteristics, the wine varietals that they champion and the styles they produce are very

different.

Martinborough
Gravel soils on river terraces and strong winds produce
world leading Pinot Noir

The town of Martinborough is located in the South Wairarapa district in
the lower North Island, 65 kilometers (and a climb over the Rimutaka
Ranges) east of Wellington. With a population of just 1500, and cool
climate growing conditions similar to Burgundy, since the first
vineyards were planted in 1980 it has quickly become known for its
world class Pinot Noir.

Geography: The Wairarapa district is a long rectangular region running
approximately 130 km from Palliser Bay in the south to Woodville in the
north, and 65km from the Tararua Ranges in the west to the coast. The
region is seismically active - New Zealand’s strongest-ever earthquake
was recorded here in 1855. Martinborough is located in the southeast, and
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open to weather from the south.

Climate: A rain shadow effect created by the Rimutaka Ranges to the
southwest and the Tararua Ranges to the west makes it the driest region
in the North Island. Annual sunshine hours exceed 1,700 hours in
Masterton, with summer highs in Martinborough often exceeding 30
degrees. In spring and summer, strong northwest winds limit flowering
and crop levels, and reduce vigour in the growing season.

Martinborough is famous for its winds. In spring, the northeasters are
sometimes so strong it is difficult to open the car door. The strong winds
affect bud set, and in a bad spring can reduce the quantity of fruit
dramatically. The grapes that do grow are thick-skinned and small to
protect themselves from the elements, producing wines with strong
colours, flavours and tannins, and good structure for aging.

Unique Terraces

Martinborough Wine Timeline

1880s

The French wife of early Masterton settler and landowner
William Beetham planted Pinot Noir grapes.

Marie Beetham presented the region’s first Pinot Noir wine in
Paris.

The temperance movement halted the development of the
wine region when the Wairarapa voted against the sale of
alcohol, and vines were pulled out.

A government soil science report identified Martinborough as
sharing remarkably similar conditions to Burgundy - an
almost identical mix of free-draining river gravels,
temperatures and rainfall.

The *founding four’” Martinborough wine pioneers planted the
first vineyards in Martinborough at Ata Rangi, Chifney, Dry
River, and Martinborough Vineyard.

There are 65 wineries in the Wairarapa area, with 24 wineries
in the Martinborough sub-region, most of which are small
boutiques producing premium quality wines.

1897

1908

1979

1980s

Today

Over 20,000 years ago the snaking progress of the Ruamahanga River
carved out the ‘Martinborough Terrace’, an area approximately 1 km long
and 5 km wide that runs around the town of Martinborough, and is the
heart of Martinborough wine region. The ancient river terraces are
covered by 20-50cm of silt loam soils, with loess in places. The very deep
alluvial deposits - up to 15m deep - give very free draining soils.

Martinborough Winemakers at Village Cellars

[Palliser Estate] A pioneer in Martinborough, the first vineyards were
planted in 1984. Today it has 92 hectares, making it the largest vineyard
in Martinborough. Chief winemaker Alan Johnson has been at Palliser since
1991. The Palliser Estate label is complemented by the early drinking
value and quality of their Pencarrow second label.

[Ata Rangi] In 1980, Clive Paton, together with his future wife Phyll,
Clive’s sister Ali, and her ex-husband Oliver Masters, established their
premium winery in Martinborough. Today, Ali‘s sister-in-law Helen Masters
has taken over the winemaking from Clive, and continues to build on Ata
Rangi’s reputation as one of New Zealand’s leading wineries. As
recognition of their contribution to the global growth on New Zealand
Pinot Noir, in 2010 they received the “Tipuranga Teitei o Aotearoa” Award,
which translates from Maori as “Grand Cru or Great Growth of New
Zealand”.

Wairarapa* wine data (2009)
*Includes Martinborough, Masterton, and Gladstone

Annual rainfall: 780mm. Growing season rainfall: 470mm
Average highs: Winter 10-15C; Summer 20-28C

HDD summation: 1080-1180

Grape growing area: 871 ha.; Yield: 4,421 t

Main varieties: White - Chardonnay, Sauvignon Blanc, Pinot Gris
Red - Pinot Noir, Cabernet Sauvignon, Merlot

Martinborough accounts for 3% of New Zealand wine production

Source : New Zealand Winegrowers

CODE

9365
Region:Martinborough, New Zealand

6 RRP ¥ 5,000

Aromas of ripe dark raspberry and cherry, with violet and red floral
notes. The palate is elegantly proportioned, with concentrated
succulent raspberry and cherry flavours, fine-grained tannins and
ripe acidity.

Palliser Estate
Martinborough Pinot Noir 2013(S)

CODE

9577
Region:Martinborough, New Zealand

6 RRP¥ 9,500

Enticing floral aromas of star anise, crushed red rose, violets and
succulent raspberry meld with savoury notes. Fine layered tannins flow
through the palate, giving a seamless mineral quality on the finish.
Clive Paton rates it as the finest vintage in 30 years.

Ata Rangi
Pinot Noir 2013(S)

All wines are 750ml unless otherwise specified. Prices do not include Consumption Tax. (S) after the vintage siginifies Screw Cap. RRP=Recommended Retail Price.
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Hawke’s Bay
New Zealand’s leading red wine region

After Marlborough, Hawke’s Bay is the second largest wine region in New
Zealand, and the leading producer of full-bodied reds, which thrive in the
Mediterranean climate and dry summers. It produces 80% of New
Zealand’s Cabernet Sauvignon, Merlot, and Syrah. Napier, the largest city
in the region, was struck by a major earthquake in 1931. The rebuild
created a legacy of Art Deco style buildings, for which the city is widely
known today.

Geography: Hawke's Bay is located on the east coast of the North Island,
the Bay itself extending 100km in a semi-circular sweep on the Pacific
Ocean coast. Five rivers flow through the region to the coast - the Wairoa,
Mohaka, Tutaekuri, Ngaruroro, and Tukituki. Beyond the coastal plains is
diverse terrain, with rolling hills and inland ranges.

Climate: In contrast to the sub-tropical climate in the north of the North
Island, eastern Hawke’s Bay enjoys a mild Mediterranean climate. The
volcanic plateau and mountains in the central North Island block cold
winds and rain, creating a mild and relatively dry climate.

Soil: Over thousands of years, Hawke's Bay major rivers have moved and
formed valleys and terraces to create over 25 different soil types from clay
loam, to limestone to sands and free draining gravels and red metal,

Ngaruroro River

+
+
2"

Hawke’s Bay wine data (2014)

creating a unique impact on the style of viticulture and wine. The
densely-planted plains are alluvial over gravely sub-soils: the Havelock North
area has more sandy loams over clay pans, while Hastings is surrounded by
loamy-clays. The red metals and arid stony Gimblett gravels are noteworthy;
while the surrounding rolling hill country is clay and limestone-based.

‘ Three growing regions

MAP[1; Coastal Areas Enjoying a more pronounced maritime influence
as well as the region’s generally long growing season, the gravely coastal
vineyards of Bay View to the north and Te Awanga to the south are famed
for early-ripening reds, crisp Sauvignon Blanc and premium Chardonnay.
The cooling sea breezes add elegance and freshness.

MAP2; Hillsides Long-established around Havelock North, which is
predominately planted in red varieties, hillsides in the Maraekakaho and
Bay View sub-regions also provide frost-protection for more inland sites,
and are increasingly explored for the differences in soil and altitude. As
vineyards expand further inland, the central Hawke’s Bay limestone hills
are yielding promising aromatics and Pinot Noir.

MAP37 Alluvial Plains Established early and now widely planted, the
plains vary as much in soils and meso-climes as they do in varieties and
styles. Shaped by rivers and criss-crossed with gravel beds, free-draining
alluvial soils and stony terraces, they fan out between Havelock North and
Napier, covering the pioneering vineyards of Taradale and Meeanee plus the
barren inland Gimblett Gravels / Bridge Pa triangle area, home to some of
the region’s best wines.

Gimblett Gravels

Located on the alluvial plains of the right bank of the Ngaruroro River that
flows through northern Hawke’s Bay to the coast. The Gimblett Gravels
Winegrowers Association was established in 2001 to define and promote
wines grown on the Gimblett Gravels soil. Covering 800ha, the region is
strictly defined by the gravelly soils laid down by the old Ngaruroro River,
which were exposed after a huge flood in the 1860s. It is basically pure
deep gravel beds with 10-40cm of topsoil. The region is so free-draining
and lacking in soil, that drip irrigation is required. To carry the Gimblett
Gravels mark, a wine has to have 95% of fruit grown within the district.

Hawke's Bay Winemakers at Village Cellars

[Trinity Hill]In 1987 John Hancock, founding winemaker at Morton
Estate, met Robert and Robyn Wilson in their London restaurant Bleeding
Heart, where the concept of a new Hawke’s Bay winery was born.
Together with Trevor and Hanne Janes they formed the ‘Trinity’, convinced
they could produce world-class red wines as well as whites in this region,
and were among the first to plant vines on the Gimblett Gravels.

Annual rainfall: 800mm Hawke’s Bay Wine Timeline
Average highs: Winter 10-15C; Summer 19-24C o . . . . .
. 1838  French missionaries from the Marist order arrived in Hokianga,
HDD summation: 1470 )
) ) in Northland.
Grape growing area: 4880ha.; Yield: 44,500 t 1851 Established a Mission near Napier, and planted the first vines.
Main varieties: White - Chardonnay, Sauvignon Blanc 1870  First commercial wine produced.
Red - Merlot, Syrah, Cabernet Sauvignon 1909 The Mission was moved to its current location.
White wine: 64%; Red wine 36% 1931 Nazi.t:ir(;jayz:‘sétatedlby an earthquake measuring 7.9 on the
modified Richter scale.
p o e i .

Hawke’s Bay accounts for 10% of New Zealand’s wine production, Today Currently there are approximately 80 wineries and 170
including 87% of Merlot and Cabernet Sauvignon, and 83% of Syrah independent growers in Hawke's Bay.

SODE  Trinity Hill 649  Trinity Hi

6799 ty 6649 Trinity Hill

Gimblett Gravels the Gimblett 2013

Region:Hawk’s Bay, New Zealand

RRP¥ 4,500

A blend of Cabernet Sauvignon, Merlot and Cabernet Franc. From an
exceptional vintage for reds in Hawke's Bay, the beautiful aromatics
include ripe blackberry, fresh blackcurrant and dried herbs. Structurally
complex, powerful and food-friendly when young.

Gimblett Gravels Syrah 2012

Region:Hawke's Bay, New Zealand

RRP ¥ 4,800

Deep, vibrant crimson. Wild raspberry, blackberry and black
pepper aromas predominate, together with savoury, spicy notes
with some meaty overtones. Powerful but balanced, ripe tannins
give it great structure.




