Vintage 2012

According to Tessa Nicholson from New Zealand Winegrowers Magazine,

The summer of 2012 is one the Marlborough wine industry won'’t forget in a hurry, mainly due
to the fact that it never really arrived. Instead the region went from a cold and damp winter,
to a cool and cloudy summer. These conditions, particularly during the all-important flowering
period of December, meant yields were greatly affected. There was almost double the amount
of rain during December, very low sunshine hours, and maximum temperatures were almost 2
degrees below the longterm average (LTA).

Initially it was thought yields would be down by 10 — 15 per cent. But that was later deemed a
little conservative, and in reality yields were down by up to 35 per cent, depending on the sub
region. The cooler flowering period and cool conditions in January and February meant
vintage was well behind the previous few years — although it has to be remembered that those
were warm years and vintage had been much earlier than the LTA. The variety affected the
most was the region’s flagship Sauvignon Blanc. However Pinot Noir and Chardonnay and
Gewliirztraminer were also much lower than had been hoped.

However those low yields were the saving grace when it came to ripening the fruit in less than
normal climatic conditions. Just as summer officially ended, the sun came out and the region
experienced weeks of beautiful sunny days and cool nights, which is exactly what growers and
winemakers long for.

The fruit was clean, disease free and able to hang on the vines until the flavour profiles
reached optimum levels. There has been much excitement among winemakers at the quality of
the fruit and the flavour profiles shining through. Many are predicting it will be a stunning
and very strong vintage for all varieties, in particular Sauvignon Blanc and Pinot Noir.

Rain Fall 2012 | Rain Fall LTA GDD 2012| GDD LTA
Jul 40.6 61.6 5.1 8.4
Aug 52.6 62 18.1 17.2
Sep 33.8 52.8 23.7 51.8
Oct 85.4 60.4 93 100.1
Nov 50.4 50.5 145.8 | 141.3
Dec 103.8 47.3 185.4 | 209.4
Jan 25.6 45.2 233.8 | 2471
Feb 38 44.2 201.6 | 2207
Mar 58.6 39.2 153.9 188
Apr 35 48.2 105.8 | 105.7
May 28.6 57.2 24 53.1
Jun 80.2 68.8 3.2 18
Total 632.6 637.4 1193.4 | 1360.8

Precise weather data is available from https://www.mrc.org.nz/blenheim-weather-station




Technical Data for Vintage 2012

<Folium Vineyard 2012 Sauvignon Blanc>

Harvest date: 1" and 2™ of May, 2012

Analysis at harvest: Brix 23.0, TA 9.38g, pH 3.11

Bottling date: 23" of January, 2013

Analysis: Alc. 13.87%, TA 8.0g, pH 3.22, Free SO2 29mg
Production: 410 Cases

<Folium Vineyard 2012 Reserve Sauvignon Blanc>

Harvest date: 20" and 21* of April, 2012

Analysis at harvest: Brix 22.0, TA 10.43g, pH 3.00

Bottling date: 23" of January, 2013

Analysis: Alc. 13.43%, TA 8.4g, pH 3.06, Free SO2 30mg
Production: 335 Cases

<Folium Vineyard 2012 Pinot Noir>

Harvest date: 7" of April, 2012

Analysis at harvest: Brix 23.5, TA 7.7g, pH3.57

Bottling date: 14" of March, 2013

Analysis: Alc. 13.86%, TA 5.2g, pH 3.73, Free SO2 34mg
Production: 280 Cases

<Folium Vineyard 2012 Reserve Pinot Noir>

Harvest date: 3" of April, 2012

Analysis at harvest: Brix 21.6, TA 8.25g, pH3.40

Bottling date: 14" of March, 2014

Analysis: Alc. 12.90%, TA 4.7g, pH 3.73, Free SO2 34mg

Production: 133 Cases



