
Harvest Report 
 2018 was certainly one of our more unusual seasons. We saw near-record
dry and heat through spring and into summer. Nighttime temperatures were
unusually warm all the way through the growing season. This saw the
growing season advance at a phenomenal speed which made keeping up
with vineyard tasks challenging. Flowering and veraison were two to three
weeks early. February saw the end of the heat and dry with near-record cold
and rain but luckily the cold kept any botrytis problems at bay. March saw the
return of the heat and the earliest harvest on record. The resulting grapes
came into the winery in excellent condition with crop levels and bunch
weights a little above average. Sugar levels were higher than average and
acidity levels lower than average due to the extended heat.

 Winemaking Details: 
This Pinot Noir comes from the Queensbury vineyard. After careful
hand harvesting, the fruit was predominantly destemmed (leaving 12%
whole bunch) and then batch fermented. The skins were plunged once
daily pre and post-fermentation and twice daily during the peak of
fermentation. Fermentation temperature peaked at 30°C and was
completed in nine to eleven days. Total time maceration time was
around three weeks. The wine was aged in French oak barrels for 12
months.

Pete’s notes: 
Deep purple with purple hues. The nose is very expressive with fragrant
raspberry, blackberry, violet, spice, caramel, chocolate and mushroom.
The palate is rich and inviting with sweet black cherry, plum, chocolate,
clove, coffee and oak char. Full-bodied and concentrated with an
elegant silky fine texture. A long red berry finish that tapers to a hint of
black olive.

The name Providore means supplier and our intent is just that — to provide people with a true taste of our world. 
 

The very nature of Central Otago is what makes is so special and why we love it so much. North, south and east — its
diversity forms a patchwork of microclimates. All perfect for grape growing, each with a distinct personality. 

From the bright berry fruit of Gibbston to the dark fruit of Queensberry, Bannockburn’s ripe complexity and Alexandra’s dry
herb textures — character shaped by craggy mountains and tranquil lakes, gentle slopes and contrasting soils. Combined,

they form a complex palate of flavours that paint a picture you can taste.
We are Providore — dedicated to our craft and providing for our region.
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2018 Pinot Noir

Alcohol: 14% / Total Acidity: 5.3g/L / pH: 3.71 / Residual Sugar: <1g/L


