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2013 NELSON Dolcetto
3 Stars Winestate Magazine
$34.00 pr/bottle (RRP)
MILCREST ESTATE:                                                                                                                                                                    Milcrest Estate vineyard is located in Hope, Nelson at the foot of the Richmond Ranges and at the tip of New Zealand’s South Island.  
2013 HARVEST:                                                                                                                                                                                 
The 2013 Nelson vintage was a very good vintage for Dolcetto   Low disease free crops, a warm start to the season but long Indian summer and a very settled harvest period, provided perfect conditions to make concentrated, quality wines across the varieties.  
The Dolcetto for this wine comes from the gently sloping Golden Hills, the clay soils of the vineyard give the wine real density and its north – facing aspect ensures flavour ripeness.  The fruit was cropped low resulting in a concentrated wine.  The grapes were hand-harvested on 10th May 2013 at a Brix of 22.8.
WINEMAKING:     
The hand-harvested grapes were destemmed, but not crushed to avoid bitter seed tannin, then transferred to a smaller vat to produce a Piedmontese style of Dolcetto.   Bunches for this varietal commonly weigh 500g – 1.3 kg
An Italian yeast was used in the fermentation process with fermentation temperatures peaking at 30 – 32 degrees C.  The wine was pumped over twice daily.  Extended maceration modified the tannins and thus the structure of the wine.  American Oak was used for its spicy richness which in our opinion suits this cool climate Dolcetto.  After blending, cold stabilization and fining with C-fine to ‘polish’ the wine, it was passed through a cross flow filter.  The Dolcetto was bottled on 11th March 2014.                                                                                                                               
WINE ANALYSIS:                                                                                                                                                                       Alcohol: 13.0%                                                                                                                                                                                                                               Residual Sugar: 
dry                                                                                                                                                                                pH: 3.65                                                                                                                                                                                             Titratable Acidity:  5.85 g/l                                                                                                                                                                          
TASTING NOTES:
A single vineyard Dolcetto, grown on a North-facing, sun-drenched site and picked at optimum ripeness.  It has Classic Italian Piedmontese characters of Aniseed, Liquorice, plum, spice and dried herbs, combined with a lovely fruit richness and generous oak character through extended barrel ageing.  Ripening is brought forward by using extende cloth in the inter-rows providing a 6 degree rise in temperature and 100% physiological ripeness.
FOOD MATCH:                                                                                                                                                                                      An elegant Dolcetto that has a real point of difference from Typical Italian styles.  It is dry but packed with juicy flavour and will develop beautifully over the next 2 -5 years.  A great accompaniment to Pizza or Pasta dishes.                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                        

