
Tasting 2019 Vintage 
Rich, textured and lifted on the nose with light biscuit character that layers over rich lemons and limes 
that don’t quite make it to origins (sorry, oranges).  The citrus aromatic is fragrant and blossom-like  
and there is an almost nutty twist. A lot of secondary characteristics here but the fruit core is  
amazingly dense and intense.  And there’s that familiar smokiness again.  A little time in the glass 
focusses and intensifies to give the wine an almost liquorice character – Nuts, I know but try it and I 
hope you’ll see it.  An opening that is, all at once, light and bright while being dense and heavily 
textured.  This is a serious wine with a powerful mid-palate showing rich candied citrus and warm 
lemon curd flavours.  The finish is long, big and textured but with a fine acidity that drags it on and on… 
 The Vineyards 
Continuing the seemingly never-ending theme of no two seasons being the same, the lead 
up to the 2019 vintage was no different – in that it was different.  An early budburst followed 
by a warm spring with sufficient rain events to keep things ticking along.  No frost events 
made things a little easier too.  But mother nature giveth and taketh away, with a cold, showery 
flowering resulting in lower than expected crop estimates.  Then, January and February 
brought the big dry with the second lowest rainfall since 2004 (only 2015 was lower and that 
was our lowest ever yield).  Somewhat perversely, this allowed our vines to compensate for 
the poor flowering to bring us back to (and even slightly above) par yields.  Our 15th  
season since planting, Marlborough never ceases to surprise and amaze. 
 
Winemaker Notes 
2019 was such a great crush with the fruit for The Loop being as clean and ripe as that 
for all the other wines.  For the third year, now, a small percentage was fermented in 
old oak, the number being 2% in 2019.  No fining this year, though, meaning we have a 
full portfolio of wines that we can genuinely say have been made with the tiniest 
amount of intervention.  This allows the inner winemaking geek to play with the 
minutiae of temperature control and post-ferment management timing with regard to 
lees.  This wine is a fantastic example of why I love winemaking.  
 
Food Pairing 
Matches well to spicy food — Thai, Japanese, Indian, but works equally well with seafood, 
particularly oysters, as well as fatty cheeses. 

Technical Details 
Region 66% Blind River, Awatere Valley, 

Marlborough  
20% Seddon Terraces, Awatere 
Valley, Marlborough 
14% West Rapaura Road, Wairau 
Valley, Marlborough  
 

25% Mass Select on 101-14 
23% Mass Select on Schwarzmann 
20% Mass Select on Riparia Gloire 
18% Mass Select on 5C 
 

25% on 6th April 
23% on 29th March 

20% on 6th April 
18% on 30th March 
14% on 24th March 

Fermentation 100% Stainless Steel 
(down to 10˚C) 
 

44% Excellence 
23% VL3 
19% L3 
14% VIN 13 

2.6g/L 

3.29 

7.1g/L 

12.5% 

$12.99 

Clone and 
Rootstock 

Yeast 

 

Residual Sugar  

pH 

TA 

Alcohol 

Suggested Retail 

Pick Date 

Our wines are certified under the Sustainable Wine Growing program (SWNZ) 

requiring the vineyard, winemaking and bottling to be sustainably certified. 

Owned, imported and marketed by www.internationalvines.wine Barker’s Marque Wines, Blind River, Marlborough 

 

 


