VINO FINO

Explore a World of Wine

ATA RANGI PINOT NOIR 2022

$94.99

‘The Real Review
RECOMMENDED

138,284 §

One of the great wines of NZ. Highly
collectable!

Product Code: 4582 Closure: Screw Cap
Country: New Zealand Unit: Each
Region: Wairarapa Volume: 750ml
Wine Country
Alcohol: 14.0%
Sub Region: Martinborough
Grape: 100% Pinot
Style: Red Noir
Variety: Pinot Noir
Producer: Ata Rangi
» New Free Shipping Click &
/ Zealand for Christchurch Collect
i Wide orders $150.00 available
Delivery and over

TASTING NOTES

Matthew Jukes
"This stunning estate makes the most revered Pinot Noir in New Zealand."

Lisa Perotti-Brown MW
"...the long-serving, dedicated team behind Ata Rangi just go from strength to strength. Their Pinots have always been great
and yet, even in a world where the Pinot benchmark gets higher every year, Ata Rangi is better than ever."

Yvonne Lorkin
"You'd be hard-pressed to find a list of ‘Best NZ Pinot Noir’ that does not feature Ata Rangi at the top of the list."

Winery notes (2022 Vintage)
"Made from only our oldest pinot noir plantings on the Martinborough Terrace, this wine is the best of all our vineyards in
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2022. The result is a complex, elegant wine, beautifully perfumed in the classic Ata Rangi style.

An amazingly fragrant nose of clove, cardamom and cinnamon lift from the glass which then further opens to more red notes
of rosehip and grilled strawberry. More savoury notes of cranberry, lamb jus and orange peel spread through the palate. Full
and smooth, the palate is velvety, balanced and buoyed by a fresh acidity that gives concentration and length. This is a
satisfying and welcoming wine, open and playful now but with our usual thread of tannin and acid that makes these wines
remarkable with age.

40% whole bunch with the remainder destemmed, fermentation by indigenous yeasts. Total tank time 15- 23 days. After
pressing, complete malolactic ferment in oak. 11 months total in French oak (30% new), then blended and held for further 8
months prior to bottling."

5 Stars & 98/100 Sam Kim, Wine Orbit, February 2025 (2022 Vintage)

"Stunning and captivating, the wine shows dark berry, warm spice, porcini, and toasted almond characters with an elegant
floral overtone. The palate is equally enticing with outstanding concentration and depth, combined with silky flow and
beautifully infused fine tannins, making it wonderfully structured with finesse and sophistication. Gorgeously proportioned
and harmonious with a sustained, graceful finish. At its best: 2027 to 2042."

5 Stars & 96/100 Stephen Wong MW, The Real Review, June 2025 (2022 Vintage)

"Beautifully detailed dark red fruit sits amidst layers of highly complex, earthy savouriness. This mid-weight pinot is
exquisitely balanced with a dynamic interplay of air-dried strawberries, oriental spice bazaar, exotic tropical fruit and
medicinal herbs across its elegant, intricate palate. Finely etched acidity and sleek tannins provide tension and a persistent
grip which draws attention to its remarkable length. Gentle waves of flavour reprise across the palate, displaying finesse,
clarity and precision without being clinical. Not a blockbuster by any means and although approachable now, it will gracefully
age in the long term by virtue of its balance and elegance."

96/100 Emma Jenkins MW, Decanter UK, October 2025 (2022 Vintage)

"Dark, spicy nose, layered with blueberry, damson plum, raspberry, borage, forest floor and sweet hay, plus slightly smoky
cinnamon, clove and cumin. Silky and flowing, with good energy and very fine, slightly sinewy tannins. Good depth and build.
Supple and savoury with a nice sense of density at its core, though it's a very elegant rather than ‘big’ wine. Youthful, with a
promising future."

Rated Outstanding & 95/100 Cameron Douglas MS, February 2025 (2022 Vintage)

"The bouquet is an immediate signature of the Wairarapa, Martinborough and Ata Rangi. Scents of clay and stony brown soils
layered between scents of dark red berry scents and barrel spices, fine lees and complexity that can only come from vine
age, barrel selection and attention to detail winemaking. Flavours of drying strawberries and cherry flesh, savoury spice
layers of clove and vanilla then an abundance of texture from fine polished tannins and acid line that coats the palate with
flavour and complexity. A delicious wine to melt your palate into."

95/100 Gary Walsh, The Wine Front, August 2025 (2022 Vintage)

"Raspberry, red cherry, almond, dried rose with a sprinkle of herb perfume and peppery spice. It's medium-bodied, has a cool
and steely quality, a fine emery board grip to tannin, a juicy blood orange tang, plenty of sap and energy on a bright finish of
excellent length. Delicious. Strawberry and wet paperbark grip, and there’s just a bit of extra energy and life to this wine that
gets me in. Excellent."

94+/100 Erin Larkin, Wine Advocate, December 2023 (2022 Vintage)

"On the nose, there's white strawberry, cherry, pomegranate pearls and even a hint of raspberry leaf. In the mouth, the wine
is pink peppercorn, open and yet compact, open-weave without being loose. There's clarity. It's lovely. The best fruit from the
three single vineyards and the older estate vineyards make up this wine, yet the overall volume of the Ata Rangi Pinot Noir
remains the same."

17/20 Julia Harding MW, JancisRobinson.com, April 2025
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(2022 Vintage)

"Mid crimson. Enticingly fragrant with aromatic dark-red fruit, pure Pinot aroma. Neither sweet nor savoury, neither ripe nor
stemmy. Relatively light-bodied, beautifully balanced between the fruit, mouth-watering freshness and extremely fine
tannins. None of the sweetness that can make Pinot in Marlborough taste simple, this has the more savoury Martinborough
character with just a touch of spice from the oak on the finish. Still very youthful with greater bottle-aged complexity sure to
come."
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