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DELTA ‘ exceptional wines defined by the land

www.deltawines.co.nz



THE LOCATION

Pacific Ocean

JAPAN
CHINA
MALAYSIA
INDONESIA PAPUA NEW
GUINEA
AUSTRALIA

N

An idea that had its genesis when Matt Thomson and David Gleave met

during vintage in Italy in 1994 and lead to the purchase
of the Delta Vineyard site in 2000.
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\ THE VINEYARD

The sunny north facing 40 hectare Delta
Vineyard is situated west of Blenheim
on the old Delta Farm that was first
developed in 1848 by Constantine Dillon.

Over the years it has served as a dairy
farm, a sheep farm and, because of the
splendid elevation of the hills, an airstrip,
before it was planted as a vineyard in 2001
and 2002.

The shape of this land mass brings to
mind the symbol for the capital Greek
letter ‘delta’; hence the name given to this
site.

The clay soils at the Delta site, together
with the elevation of the vineyard and
the factors that make Marlborough such
a successful viticultural region — high
sunshine hours, warm days, excellent

quality of light, cool nights and constant

ventilation — all combine to make this
vineyard ideal for the production of top
quality Pinot Noir.

The site can be divided in two: the ‘flats’,
principally used for the Delta Vineyard
label, making up 45% of the vineyard, and
the ‘hills’, comprising 55% of the vineyard
and rising sharply from the flats to an
altitude of 175 metres. The best fruit, about
one third, is selected for Hatter’s Hill, whilst
the balance is used to make the Delta
Vineyard label.

The vineyard is planted solely to Pinot Noir
using the latest Dijon clones (114,115,667
and 777) plus UCD5 and 6 planted on

rootstocks 101/14, 3309 and Schwartzman.

The vineyard’s dual aspects, clay soils and
good elevation make this site ideal for the
production of top quality Pinot Noir.

The Delta philosophy is to produce Pinot Noir with

vibrant fruit, good tannin structure, excellent acidity

and well integrated subtle oak.
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Named after Tom Hatter, an eccentric and colourful character who lived in

rural Marlborough in the early 1900°s, ‘Hatter’s Hill> Pinot Noir is a selection

of the best grapes grown on the highest points of the Delta Vineyard.

\ THE PEOPLE \

MATT THOMSON - Winemaker

Matt has been making wine in Marlborough
since 1993, after graduating with a Master’s
degree in biochemistry (yeast technology) from
the University of Otago. He is consultant
winemaker to numerous high profile
Marlborough wineries, all of whose wines have
consistently garnered awards and trophies in
recent years. Matt also does the vintage in Italy
each year, where he works in Verona, Friuli
and Piedmont.

DAvVID GLEAVE M. W. - Sales and Marketing
David is based in London, where he is
Managing Director of Liberty Wines, one of
the UK’s most dynamic importers and
distributors. David was one of a handful of
people in the UK wine trade who were prepared
to take a risk in committing to bring fine Italian
wine to the UK public. It is this same spirit
that has led him to take on the long term
challenge of establishing an image for fine
Pinot Noir from Marlborough.

‘THE WINES \

Hatter’s Hill Pinot Noir

Handpicked fruit is 90% destemmed and then
tipped into open top fermenters. The
remaining 10% of whole berries and stems
is added to the fermentation to augment
complexity and structure. After a 5 day
cold soak, the grapes are fermented at
34°C with frequent gentle hand plunging
30% of the blend is fermented with wild
yeast to add more complexity. The wine

is then pressed and racked, with one third
remaining on skins for 8 days more to
improve structure and colour of the wine.
Ageing occurs for 11 months in 45% new
and 30% one year old French oak, with 25%
remaining in stainless steel.

Tasting note: Dark smoky cherry aromas on the nose and
palate. Firm but ripe tannins with fresh acidity balancing

manifold layers of ripe fruit on the palate.

Delta Vineyard Pinot Noir

A mixture of hand and machine harvested
fruit which is destemmed and then tipped
into open top fermenters. After a 5 day cold
soak, fermentation took place at 34°C, with
frequent gentle hand plunging. The wine
is then pressed, with 20% left on skins for
a further week to improve the colour and
structure of the wine. After maceration,
the wine is racked to French oak barrels
(40%) and stainless steel tanks where it

is left to age for 11 months prior to bottling,

Tasting note: Typical black cherry perfume on
the nose, with lively yet supple fruit on the palate
supported by fine grained tannins.

Delta Sauvignon Blanc

This intensely perfumed Sauvignon Blanc is
among the best that Marlborough has to offer
due to the fact that the grapes were grown
in Dillons Point, the area we believe is the
best in Marlborough for this variety. Dillons
Point, located about 30 kilometres from

the Delta Vineyard, gives wines of great
pungency on the nose with depth and
richness on the palate, harnessed

by typical varietal acidity.

Tasting note: Flavours of gooseberries and cut
grass mingle with blackcurrants and passion fruit
that are lified and long on the finish.



