
2010 

Peter Max Pinot Noir 
Bottles produced: 3300 

A sophisticated yet approachable wine, ripe strawberry and forest floor aromas are immediately 
apparent, with violets and smoky vanilla notes following. The palate is velvety and alive, with fine, 
seductive tannins coating the mouth. The finish is persistent, lingering and wonderfully fresh. 

Vinification 

Approximately 70% of the grapes were de-stemmed and added to the remainder, which were left as 
whole clusters. The temperature of the must was then lowered for a few days, after which the tank 
was allowed to warm up for fermentation to begin. This fermentation regime keeps extraction to a 
minimum, while allowing for a slow, extended maceration period. 

Technical Analysis 

pH 3.67 
alc% 14.5% 
Total acidity 5.6 g/l 
Total sulphites 66mg/l 
Residual sugar 1.9 g/l 

Cuvée Cinema Pinot Noir 
Bottles produced: 2202 

Still very tight and contained, this is definitely a vintage to put away. Hints of cherries, cassis and a 
strong spice note provide a savoury element to compliment the intense red fruit character. The 
tannins are velvety and distinctive, combining in a rich, lasting mouthfeel. A steely backbone gives 
this wine great freshness. Will age well through 2020. 30% whole cluster. 

Vinification 

Cuvée Cinema 2010 was fermented with an increased ratio of whole clusters (30%) to de-stemmed 
fruit (70%). The post-fermentation maceration was also extended to five weeks. The wine was then 
transferred to barrel where it remained for 10 months before bottling. Minimal sulphates were used 
in the vinification of this wine. 
Technical Analysis 

pH 3.67 
alc% 14.5% 
Total acidity 6.0 g/l 
Total sulphites 61 mg/l 
Residual sugar 2.9 g/l 



The Agnes Chardonnay 
Bottles produced: 4316 

The second vintage of The Agnes retains the freshness and life of the ‘09, but is a more seductive 
wine. The nose is perfumed and complex with tropical notes accompanied by lemongrass and floral 
tones. The palate is zesty with strong lemon and lime flavours coating a textured, fleshy core. Enjoy 
now through 2017. 

Vinification 

The Agnes is produced using the traditional method of transferring the whole grape clusters 
straight from harvesting into the press and running the juice off into a settling tank and then into 
225-litre French oak barrels. The juice then ferments in barrel, where it remains for 9 months before 
bottling. 

Technical Analysis 

pH 3.45 
alc% 13.9% 
Total acidity 6.2 g/l 
Total sulphites 110 mg/l 
Residual sugar 2.9 g/l 

Clay Shales Chardonnay 
Bottles produced: 2500 

Not as linear as the 2009, but more complex. Aromas of apple and lemon zest, complemented by 
butterscotch, hazelnut and wood spice are followed by a rich and zesty palate. The mineral 
undertone and crisp, racy acidity provide freshness to complement the decadence of the mouthfeel. 
Barrel Description: French Oak, 50% New. Barrel Aged: 14 Months. 

Technical Analysis 

pH: 3.21 
alc%: 13.5% 
Total acidity: 6.7 g/l 


