
 

 

 
Working with Nature 

We believe in Working with Nature to find balance in the vineyard and the wines we produce.  If we can make 
delicious wine that is good for you as well as the environment then why not – it just makes good sense. 

Richmond Plains is a small family vineyard in Nelson owned by Lars and Sam Jensen.   Organic since 

inception in 1991, we produced New Zealand’s first certified organic  sauvignon blanc and pinot noir wine. 

Pinot Noir 2017 
Our Pinot Noir is made in an elegant appealing style which can be enjoyed when young but will also benefit 

from a little cellaring allowing it to develop more complex characters .  

Vineyard: The vines of our Pinot Noir clones 115, 5, 777, 667 are trellised using vertical shoot position laying 

down new canes each year to maintain healthy vigour. Vines are gently leaf plucked using sheep to expose fruit 

to the sun to help ripening and to reduce disease risk.  

The skins and seeds leftover from crushing are added to hay and dung from our own cows and composted in 

the vineyard.  Once composted this rich organic matter is fermented into a nutrient rich tea which is then applied 

throughout the vineyard to return this goodness to the vineyard. 

Yield: 2.5t / acre. 

Wine Making: In the last week of March the grapes were carefully hand harvested to maximise flavours and 

fruit quality. The fruit was crushed and de-stemmed and transferred to open fermenters.  After a period of cold 

maceration for 4 days the wine underwent natural wild fermentation.  Hand plunged twice a day for 14 to 19 

days. The fermenting juice was then transferred into a French oak barrels for maturation and to naturally go 

through secondary fermentation in the spring before bottling in September 2018. 

We use the light weight 418 grams bottles made from 80% recycled glass that weigh less full than some others 

do empty! 

Production: 1000 cases.   Analysis:  Alcohol 13%  Acidity 5.5 g/L  Diet:  This wine is suitable for a vegan diet.  

Organic Certification: Asure Quality New Zealand.    

Tasting: Fragrant floral red cherry, strawberry and raspberry notes.  A complex nose with earthy savoury and 

spicy characters.  Delicious sweet cherry and berry fruit flavours with some earthy forest floor and spicy notes. 

French oak gives subtle structure to this fruity Pinot Noir with a lovely lingering finish.     

 

Spicy and savoury, this engaging pinot shows dried cherry, ripe strawberry, dark spice, game and 

mushroom characters on the nose. The palate is beautifully rounded and supple, displaying ripe 

berry flavours together with silky texture and fine, polished tannins.  

90 points, 4½ Stars - Sam Kim, Wine Orbit, Feb 2019 
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