
WINEMAKER NOTES 

Since this wine is blend of two gravel soil vineyards both, the wine has soft, rounded tannin, and very easy to approach. 

The color is light ruby going to pink hue.   

The aroma of pink cherry and red stone fruits, with lots of Umami in after taste. 

This wine is suitable for mild flavoured foods or drinking by itself.   
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When Takahiro Koyama, winemaker of Koyama Wines came to New Zealand in 2003, it was to study Viticulture and Oenology at Lincoln 
University. He was offered to work with CP Lin at Mountford Estate as a cellar hand while he was a student at Lincoln.After s tarted working at 
Mountford, he went overseas several times to experience different winemaking.  First it was Weingut (winery) Keller in Rheinhessen, Germany in 
2006 (Riesling) and then it was Au Bon Climat in Central Coast California in 2007 and 2008 (Pinot  Noir/Chardonnay plus other varieties) .When he 
graduated from Lincoln in 2006 he became assistant winemaker at Mountford.  In 2009, as he continued working at Mountford, he started to make 
his own wine and established Koyama Wines Limited.  Grapes for Koyama Wines came from three local growers’ vineyards namely Williams’, 
Pearson’s  and Tussock Terrace. 

WINERY: Koyama Wines Limited 

WINE NAME: Waipara 

VINTAGE: 2016 

GRAPE: Pinot Noir 

ALC VOL: 13% 

REGION: North Canterbury 

SUB REGION: Waipara Valley 

VINEYARD: Pearson’s Vineyard, Tussock Terrace Vineyard 

SOIL TYPE: River Gravel 

VINE AGE: 15 YEARS and 7 YEARS 

IRRIGATION: Yes 

TRELLIS: VSP 

ALTITUDE: 30 METERS 

ASPECT: 

CLONE: UCD5, Dijon 115, Dijon 777, Dijon 943, Abel 

FERMENTATION: WILD  

TIME ON SKINS: 5 WEEKS 

FINISHING: No filtration, No fining 

VESSEL:0% New Oak, 100% Neutral Oak (4 to 8 years old) 

FOR 18 MONTHS 
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