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jammy and succulent;

Spicy, low tannin, soft cherry, plummy, rich, higher colour and tannin, full mouth feet

Eartiy, mushrocm, forest berry flavaurs: more fanmin and texture.
Pinot Nair clones.

More structure, dense, chewy texture with “sweeter” nose.
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Clonal Characteristics imparted into Wine
E

arly ripening; medium purple hue; complex flavours; dark fruit and red fruit; Burgundian characlers; good intensity; balanced; fine and abundant
tannin structure in the mouth.

Early ripening; medium colours; flavours more complex & tannic; dark fruit - cherry, plum, blackberry; intense; fine, rounded tannin structure; full bodied. Better complexity and
aromatics than UC Davis clones.

Average, not exciting.

Average, not exciting.

Newly released in Australia; holds high hopes: limited track record; beautiful strong colour; elegant bouguet; tannic; quite long; structure for cellaring

Newly released in Australia; holds high hopes; limited track record; strong and intense colours; strong aromas; good balance; round tannins.

* Note: Clonal characteristics will be affected by vineyard site, terroir and vineyard/winemaking practices.

Note: Clone comments have been collected from several leading winemakers and viticultural experts. While opinions may vary,
Note: See Glossary for a definition of “clone”.

Source: Australian Yine Improvement Association: Regional winemakers & viticulturists.

there appears to be reasonable consistency in most of the views expressed.




bouquet typical of Pinot. Balanced in the mouth. Slightly masked tannins - designed for average keeping.

2

o
s

wve

th goed acidity and colour.
i

ines wi

Perspect

1a

{0 Wine

a
E
2
o
o
£

=

is

i
Bright gamet colour and aromatic. Produces Hght to medium texture wine.

See above - G5Y15
Eartiy, sour cherry, spicy almond aromas, more Burgundian in character,

Newer clone. Early maturing, produces robust and complex w

Clanal Characteristics impasted

See above

See above - G8V3

Clear and streng colour, fine floral
See ahove

See above

See above

See above

Floral aromas and semetimes spicy,
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Pinot Noir Clones - New Zealand Perspective*
N T [ —
Wa%:nslw'l Anton Meyer Dark cherry characteristics with elegance on the palate (variations to this clone often occur in the field)
witzerl
Swuﬂidtfgr?an ; _ Similar to AM 10/5, but with more depth of ripe berry characters, rather than elegance. Can have stalky elements

UC Davis, USA GBV3, Martini 58 See above - G8V3
Abel Cote d'Or - Rich, aromatic characters.

See above

Dijon /

Moy 1 unis
Dijon /

R -
Dijon /

(Sgégr?g-lggfé;g}aux - Average colour sirength, quality aromas, elegant, fruty. Balanced structure, supple, limited keeping only

See above

Dijon /
Morey St Denis
n/

* Note: Clonal characteristics will be affected by vineyard site. terroir and vineyard/winemaking practices.
Note: Clone comments have been collected from several leading winemakers and viticulcural experts. While opinions may vary, there appears to be reasonable consistency in most of the views expressed.
Note: See Glossary for a definition of “clone”.  Source: New Zealand Grape Vine Improvement Group; UC Davis FPS; Cornell/Geneva Ag Experiment Station; Australian Vine Improvement Association; Regional winemakers & viticulturists.




PII‘IOt NOir Reg 10Nna I CO m pa riSOI‘I * (2007 data unless otherwise indicated) Source: see Resources section of this booklet.
Mornington Dkanagan Eas{ Coas! Southern Warlborough/ Willametie Anderson
Peninsula Yarra Vailey Macedon Ranges | South Gippstand Valley, BG Tasmanla Tasmania Ceniral Glago Walpara Wairazapa Valley, OR. Valiey, CA Gote d'0r
Humber of Wineries 61 {2008} 148 (2008} 59 {2008} 19 {2008) 46 (2008} 10(2008) 34 {2008) +14 {2008) 74 (2008) 63 (2068) 275 28 (2008) na
Vineyard Area 940 hia {2008) 3800 ha (2008) 203 ha 195 ha 3081 ha (2008) 234 ha (2008) 481 ha (2008) +322 ha {2008} 1732 ha (2008) 855 ha (2008) 3860 hz B577 ha 9631ha (2008)
Pinol Noir Area 433 ha (2008) 8§39 ha {2008) 55 ha 54 ha 269 ha (2008) | 105 ha (2008) 21602 (2068) | 119G ha{2008) | 303ha(2008) | 462 ha (2008) 3417 ha 808 ha 6594na (2008)
Production 6000 t (2008) 15000 ¢ {2008) 615t 486t 221391 (2008) 4791 (2008) 23281 (2008) 9495 t (2008} 6881 t (2008) 4105 t {2008) 258691 558721 7563331
Pinat Noir Production 2676 1 {2008) 42060 1 {2008) 1931 ) 154 ¢ 1937 t (2008) 215 1(2008) 1048 1 (2068) 75001 {2009) 1465 ¢ (2008) 19711 (2008) 17463 ¢ 54121 453331
Climate Base Moraington Healesville Kynetan Leongatha Kelowna Swansea Hobart Queenstown Christchreh Wellington Portland Navarro Dijon
Growing Season

Rainfaii {mm) 386 587 367 530 209 142 535 334 526 323 168 429
{irowlng Season
Rainlall (days) 63 69 It 77 60 41 45 60 64 14 90
MTWM {C) ) 20
HeD 963 939 '
Growing Season
Ave Mean Temp (°C) 6.8 159 16.1 2 148 . 14.8 138 4.9 15.6 . 15.4
Growing $eason
Daily Raage - DTA (°C) 5.2 B2 [ . 5.4 46 111 6.3 52 5.7
Cortinentality 9.8 12.7 22.9 85 10.5 126 83 15.3 15

LEt 417 406 416 402 1929 03 311 259 a3 324 278 473 47
Growing Season
Sunshire Hours 1420 1490 1629 1384 1602 1492 1423 1388 1402 1099 1669 o/ 1449

Latitude 313’5 3ras's 43535 38388 957N rs 42°53'§ 45°03'S 43°63'5 41°28'3 450 32N 39°10° N 416N
Elevation 20-250m 50-400m 350-700m 83m 420m 8m 50-175m 200-450m 65-200m 125m 47-150m 46m 150-300m

* Note vineyard area and production data accuracy vary depending on the res onse rate 1o regional winery surveys. Growing seascn data is for Oct-Apr in the southern hemis here, Apr-Oct in the nerthern hermnisphera.
Yy vary H p Y Y 8 P P P P




