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Harvest & Vinification
Hand-picked with careful sorting.
Skin contact prior to pressing.
Fermentation and maturation for 9 months in 500 L barrels (75%) and
barriques, using indigenous yeasts (30% new oak).
Then racked into stainless steel tank for 1 month.
MLF completed. Unfined and unfiltered.

SO2: 15 mg/L added at racking before bottling.

Vineyard
Viticultural management: Integrated Pest Management (IPM).
Cool maritime climate.
The vineyard is located in southern Hokkaido, in Fumizuki area of Hokuto City.

Rainfall (May-October) 767 mm
(September: 236 mm / October: 17 mm)

Harvest Dates
26th October

Soil: Acidic volcanic topsoil (Andosols) with a clay-rich subsoil.
Vine Age: 4-5 years
Alcohol 13.5%
Clone: D209

The key differences from the other cuvée, Pinot Bianco, are the higher
ripeness achieved through later harvesting and the additional one-month
maturation in stainless steel following barrel aging.

Peach, citrus fruits, white flowers, and almond notes appear first. The palate
shows firm salinity and grip, giving the wine a defined, energetic structure.
(September 7, 2026)

As the first year of producing two separate Pinot Blanc cuvées to pursue
greater precision, the results are highly encouraging.

This wine represents a confident step forward in our Pinot Blanc program.



