Pinot Noir
2025
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Fumizuki Pinot Noir 2025
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Harvest & Vinification

Carefully hand-picked and sorted.
Destemmed, followed by a period of cold maceration prior to fermentation.
Naturally fermented on the skins for one month.
Aged for nine months in barriques (60% new).
Unfined and unfiltered.

Additional SO2: 10 mg/L, Just before bottling

Vineyard: Integrated Pest Management (IPM)
Cool maritime climate. Vineyard located in
the southern part of Hokkaido prefecture.
Rainfall: May-Oct 767mm (Sep. 236mm Oct. 17mm)
Harvest: 7-16th October
Clone: 114 / 115/ 667 /777 / 828 / MV6 / UCD5 / UCD6
Vine age: 6 years old
Soil type: Acidic and volcanic “Andosols”

-unique top soil and Clay subsoil

Alcohol 13.0%

Not only soft but also well structured

Our selected clones bring vivid red fruit character, while the wine still retains a
tight structure that suggests excellent potential for bottle aging. Gentle
salinity, purity, and soft, layered fruits tones form its core. This wine
beautifully reflects the uniqueness of our territory.

The delicate 2023 vintage’s Pinot Noir has recently begun showing very well,
and this 2025 VT probably becoming more harmonious after two to three
years of cellaring. If you plan to open it soon, we recommend opening it two
days in advance drinking or using a decanter. A slightly warmer serving
temperature than that typically used for Pinot Noir from other wine-producing

countries is ideal.



