
ANT MOORE

A+ Pinot Noir

Technical Information
Country New Zealand

Region Marlborough

Blend 100% Pinot Noir

Winemaker Ant Moore

Body Medium

Oak 10% - 9 months in  
French oak

Residual Sugar 0.2 g/l

Closure Screw Cap

Vegan Yes

Vegetarian Yes

Organic No

Biodynamic No

Sustainable Yes

Allergens Sulphites

Region
At the northeastern tip of the South Island, dry sunny Marlborough has around 
28,000 hectares under vine and produces more than three-quarters of New 
Zealand’s wine. Sauvignon Blanc accounts for over 80% of vineyard plantings. 
Sunny days are tempered by sea breezes, leading to a wide diurnal temperature 
variation. This, along with dry, sunny autumns, creates a long growing season 
which allows grapes time to develop their renowned expressive varietal character 
without losing acidity.

Producer
Aussie winemaker Ant Moore came to New Zealand in the early 2000’s, inspired 
to plant vineyards where others were afraid to go. His wines are born in the 
beautiful valleys of Marlborough on New Zealand’s South Island. Approximately 
150 hectares of vineyards span Upper, Central and Lower Wairau and Blind 
River/Otūwhero, each showing its own unique flavour profile. Ant brings out the 
character of these low-yielding vineyards with minimum intervention winemaking 
methods to produce wines of great purity, with diverse fruit profiles and low 
residual sugar levels. As a member of Sustainable Winegrowing New Zealand 
(SWNZ), Ant Moore Wines are deeply committed to environmental stewardship.

Viticulture
Cane pruned. Machine harvested.

Vinification
Grapes are cold-soaked for 5 days, fermented for 7 and spend a further 10 days 
post-ferment before being pressed. 90% of the blend is matured in stainless-steel 
vessels with oak staves. The remaining 10% is matured in French oak barrels.

Tasting Note
Vibrant red fruit aromas and notes of spice are complemented by ripe red berry 
flavours with pockets of mushrooms and forest floor. A silky-smooth mouthfeel 
with well-integrated tannins.

Food Matching
Exceptionally good with duck but also a great partner to lamb, venison, game 
birds, salmon and mushroom-based dishes.

www.condorwines.co.uk


