Vintage 2011

According to Tessa Nicholson from New Zealand Winegrowers Magazine,

The 2011 vintage was one of the earliest since the very warm 2006, yet initial estimations
weren’t quite so positive. Bud burst for Sauvignon Blanc was a little behind previous years,
initially leading to speculation that flowering would also be slightly later. But warmer than
average temperatures from November 2010 on, led directly to an increase in Growing Degree
Days (GDD) which in turn saw a shortened and successful flowering period.

Rain in mid December 2010 and early January 2011 ensured the vines were set up for the
warmer and drier months that followed. Crops were slightly higher than average, but given
the market pressure and global economic situation, growers acted on advice and considerable
crop thinning and canopy management was undertaken throughout the province. This paid of f
with the lower yields on the vines ripening evenly. As the summer turned into the typical
Marlborough Indian summer, the fruit was able to be harvested at lower than average sugars
whilst maintaining phenolic ripeness. This led to intensely flavoured wines, with more
restrained alcohol levels, particularly in terms of Pinot Noir and Chardonnay.

The 2011 Sauvignon Blanc was described as having ripened with very good flavours, ahead of
sugars and with outstanding balance.

Rain Fall 2011 | Rain Fall LTA GDD 2011| GDD LTA
Jul 57.6 61.6 1.8 8.4
Aug 83.2 62 25 17.2
Sep 93 52.8 72.2 51.8
Oct 24 60.4 78.4 100.1
Nov 27 50.5 165.5 | 141.3
Dec 131.6 47.3 252.7 | 200.4
Jan 40.2 45.2 251.8 | 247.1
Feb 11.8 44.2 239.6 | 2207
Mar 30.6 39.2 191.8 188
Apr 67.6 48.2 84.1 105.7
May 120 57.2 92 53.1
Jun 154.8 68.8 18.7 18
Total 841.4 637.4 1473.6 | 1360.8

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




Technical Data for Vintage 2011

<Folium Vineyard 2011 Sauvignon Blanc>

Harvest date: 8™ and 9" of April, 2011

Analysis at harvest: Brix 22.8, TA 9.72g, pH 3.05

Bottling date: 24" of January, 2012

Analysis: Alc. 13.52%, TA 8.3g, pH 3.07, Free SO2 29mg

<Folium Vineyard 2011 Reserve Sauvignon Blanc>

Harvest date: 30" and 31* of March, 2011

Analysis at harvest: Brix 22.6, TA 9.48g, pH 3.04

Bottling date: 24" of January, 2012

Analysis: Alc. 13.57%, TA 8.9g, pH 3.01, Free SO2 29mg

<Folium Vineyard 2011 Pinot Noir>

Harvest date: 22" and 23" of March, 2011

Analysis at harvest: Brix 23.0, TA 7.1g, pH3.3

Bottling date: 14" of March, 2012

Analysis: Alc. 14.02%, TA 5.0g, pH 3.68, Free SO2 38mg

<Folium Vineyard 2011 Reserve Pinot Noir>

Harvest date: 21° of March, 2011
Analysis at harvest: Brix 23.0, TA 7.4g, pH3.4
Bottling date: 14" of March, 2012

Analysis: Alc. 14.39%, TA 5.0g, pH 3.72, Free SO2 44mg



