
 

2010 

BOULDER BANK 

 Fitzroy vineyard 

MARLBOROUGH PINOT NOIR 

 
Vintage:  2010 

Production:       3000 cases 

Varietal:     100% Pinot Noir 

pH:      3.5    

Residual Sugar: 1.6 g/l 
Alcohol:       13.5% 
Titratable Acidity:  6.4 g/l 

Clones:  777, 667, 115 

Screwcap   

Enclosure: 

UPC:   8-32095-00701-1 

Single Vineyard: Fitzroy Vineyard 

Winegrowing: Accredited Vineyard

   NZ Sustainable   

    

 

 

      

 

 

his is the fifth vintage of the Boulder Bank series of wines. Twenty-six year veteran 

winemaker, Nick Goldschmidt, has created this product to showcase two of New Zealand’s 

preeminent varietals – Pinot Noir and Sauvignon Blanc. Having made wine worldwide for 

many years, Nick has returned to his New Zealand roots to create Boulder Bank. This 

Pinot Noir comes from the Fitzroy Vineyard on Hawkesbury Road in the Omaka area of the 

Brancott Valley. With an east-facing aspect of undulating glacial soils, the Fitzroy Vineyard 

receives increased air flow, additional cooling, and gentle morning sun.  New Dijon clones were 

planted in 1999 and are cane-pruned to reduce yield and have separate shoots for maximum cluster 

exposure. The cane pruning technique produces wines with greater complexity and less alcohol. 

Boulder Bank Pinot Noir is true to the varietal and shows the alluring charm of the 

Marlborough region. 

 

 

 

Tasting Note: Brightly engaging with a fruit-led charm and earth & floral notes. Ripe strawberry 

and cherry flavors are elegantly structured and delightful. Finishes on a spicy note. 
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