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Vineyard Detail 

Site: N eudorf Tom's Block - Upper Moutere, 
Nelson 

Aspect: 60m - 70m Elveation, North Facing 

Soil Type: Moutere Clay Gravels 

Soil Composition: Clay Loam, with small 
pebbles in upper horizon. 

Vineyard Established: 1999 

Farming: Dry Farmed, Organic (Biogro: #5438) 

Variety: 100% Pinot N oir 

Clonal Selection: 777, 5, 667, 115, Abel 

Hand Harvested: 100% 

Seasonal Detail: The 2023-24 growing season 
was splendid, marked by a welcome return to an 
El Nino weather pattern, and more stable weather 
conditions without dramatic temperature or 
rainfall extremes. 

Summer months were dry and warm but followed 
by an "autumnal" finish to the season. A superb 
season producing wines with fruit intensity and 
poise. 

Winemaking Detail 

Harvest: 15th - 22nd March 2024 

Processing: Fruit chilled, sorted and 100% 
destemmed. 

Fermentation: 100% Wild Yeast 

Fermentation Vessel: 100% open top 
fermentation - peak temperature of 32 C 

Cap Management: Hand plunge (pigeage) 2 times 
daily 

Oak Management: 100% French Oak - 20% new 

Maturation: 10 months in oak then racked and 
blended. 

Malolactic: 100% natural spring malo 

Fining: None Filtration: None Vegan: Yes 

Bottling Analysis: 13.5% Ale, 3.60 pH, 5.8 g/L 
TA, Dry 

Full Bottle Weight: 1,165 g 

neudorf.co.nz 


	TBPN
	TBPN

