Torlesse

2006 Pinot Noir

For the past decade, New Zealand has been a rising star in the world of Pinot Noir. Bottlings from small producers like Torlesse showcase the beautiful character and elegance that result from careful nurturing in the vineyards and cellar. This Pinot has it all … sweet plummy fruit, subtle spiciness and the refined complexity that mark a classic Pinot Noir. 

Torlesse winemaker Kym Rayner practically coddles this wine. He gains maximum color and full flavor extraction by fermenting in small vessels, hand-plunging the cap and allowing the wine to sit another 10 days on the grapeskins. In the classic Burgundian style, the wine is gently pressed in a traditional basket press and aged in French oak. Lots of work by Kym means an exceptional wine for us! This Pinot is excellent with lamb, beef and full-flavored pasta dishes. 
·  Buy several and try for the next few years

Here are Two Food Ideas to Include 
Zarbo Deli has been trading for over 11 years. It was established to offer Aucklander’s a central location to enjoy superb food and coffee and to source quality gourmet products from the Zarbo kitchen, from superior New Zealand producers and from the best suppliers throughout the world. 

Quickly we became recognized as a foodies destination. 

Here is a Zarbo recipe that will  pair very nicely with the Torlesse 2006 Pinot noir

· Tagines are a wonderful winter one-pot dish. The aromatic flavours of this version will impress your family or dinner guests. A tagine is traditionally made with lamb, but have used chicken in this dish to create a lighter taste. Serve with roasted potatoes or rice.

View the complete recipe at http://www.zarbo.co.nz/Category?Action=View&Category_id=114 

Cuisine Magazine is a great New Zealand magazine and has an extensive database of online receipes – this is another source for food ideas.

http://www.cuisine.co.nz/index.cfm?pageID=349&r=0
Video Link
This link will take you to the page with all the Torlesse Videos. 

http://www.newzealandfoodandwinetv.com/wine/view.asp?video_list=torlesse&video_name=Waipara/Torlesse/ 

Label Image

A complete library of labels is available at www.newzealandfoodwines.com/MarketingInfo/labels.asp 

