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TERRA SANCTA MYSTERIOUS BLANC de
NOIR 2025

$28.99
Product Code: 31669 Closure: Screw Cap
Country: New Zealand Unit: Each
Region: Central Otago Volume: 750ml
Sub Region: Bannockburn Alcohol: 12.5%
Style: White Grape: 100% Pinot
Noir
‘* New Free Shipping Click &
/ Zealand for Christchurch Collect
. Wide orders $150.00 available
Delivery and over

TASTING NOTES

Winery notes (2025 Vintage)

"Champagne in colour, the nose is highly aromatic, with vibrant notes of mandarin blossom, white peach, and white florals,
along with a hint of white pepper. The palate is fresh and energetic, with a chalky texture and flavours of grapefruit,
honeysuckle, lime pith, pear, and a lingering minerality. This crystalline wine brims with pure energy, expressing Terra
Sancta’s spirit of innovation and exploration.

Prioritised from the farm to the bottle, it is made from outstanding Pinot Noir grown at Terra Sancta Estate on Felton Road,
which has been identified over a period of six years as the best for Blanc de Noir. Nine years of organic, no-till regenerative
farming, including our slow winter sheep grazing, and a permanent flock of sheep have made a real impact on our vine health
and the health of the grapes, which is evident in the purity of this Blanc de Noir.

This is the colour and taste of Terra Sancta Pinot Noir in its most natural form, with no skin contact or time in oak. Made from
100% handpicked Pinot Noir, unlike a standard Pinot Noir, the fruit is immediately destemmed and pressed, spending no time
on skins, resulting in its pale champagne colour. The outstanding quality of the fruit led to 100% native fermentation in the
tank. Bottled at Terra Sancta on 27 August 2025."

Reviews for the 2024 vintage below...

92/100 Sam Kim, Wine Orbit, April 2025 (2024 Vintage)


https://vinofino.co.nz/product/terra-sancta-mysterious-blanc-de-noir-2025/

VINO FINO

Explore a World of Wine

"It's delicately lifted on the nose, showing crunchy apple, lemon peel, green tea, and a hint of flinty notes. The palate displays
fine flow and focus, beautifully supported by elegant texture and bright acidity, finishing crisp-dry and lingering. At its best:
now to 2028."
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