2020 Durvillea Pinot Noir

Product details

Vintage: 2020 Drinking:
Producer: Durvillea Alcohol: 13.00%
Region: Marlborough Variety: Pinot noir

Country: New Zealand
Armit Exclusive
Tasting notes

Black and red cherries, forest fruits and spice on the nose are followed by a full-
bodied palate, with cherry and plum flavours, a silky texture and a long,

dry finish.

Serve at cool room temperature alongside duck, lamb and venison as well as roasted
vegetables and dishes with tomato, pomegranate or tamarind.

About the producer

"All along our shores, holding fast to the rocks at low tide, is the seaweed Durvillea,
named after the Captain of L'Astrolabe Dumont d'Urville. For me, this seaweed
defines the ruggedness of our rocky coast." Simon Waghorn. The Durvillea grapes
are grown at carefully selected sites across the Marlborough region and harvested at
precisely the right moment to preserve the purity and intensity of flavour. Durvillea
is a range of classic Marlborough wines from the Astrolabe vineyards.
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