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Region Notes (Central Otago): 

The semi-continental climate and semi-arid soils of Central Otago are unique in New 

Zealand. The base rock is schist, 250 million years old. However the soils in which grapes 

grow, generally on terraces and river banks carved by glacial action, are between 20,000 

and 700,000 years old. Broadly these are free draining alluvial silts and gravels, low in 

organic matter depending on age, rich in minerals. This subtle geological variation in a 

relatively compact region provides a fascinating opportunity for winemakers to capture 

Pinot Noir’s unique ability to convey a sense of place. 

Subregion Notes (Gibbston): 

Altitude, with vines growing to almost 500 metres above sea level, and a long cool ripen-

ing period, gives Gibbston its character delivering wines defined by their supple line and 

elegance. 

Vineyard Notes: 

Macushla is Wild Irishman’s best representation of Gibbston in a specific vintage. There-

fore, historically, site selection has varied to follow outstanding fruit. The 2022 vintage 

came from the Pagan Vineyard. 

• Situated on a north facing slope above the Kawaru River 

• 1.6ha under vine with 3250 plants/ha 

• Pinot Noir Clones 5, 667 and 115 

• Altitude 330-340m 

• Soils are wine blown loess over gravel 

• 550-600mm rain per year 

• Planted in 2003 

• Cane pruned, double guyot 

 

Winemaking Notes: 

The grapes were harvested 14 April 2022 at 23.8 Brix, 6.0 g/l TA, 3.45pH and fermented 

with wild yeast. The cap was punched down just once over a 3-4 week maceration, em-

ploying a watchful eye rather than a forceful hand. All wines followed a timely fermenta-

tion curve, with cool temperatures, allowing for intense aroma development and great 

tannin integration. Careful selection of new oak and its use, allowed each site to express 

purity of fruit and keep a focus on ‘place’. The wines were racked just once and lightly 

filtered just before bottling on 23 March 2023. The 2022 range all have a fine grained 

tannic structure which not only allows for enjoyment in their youth, but ensures longevi-

ty if they are afforded time in the cellar. 


