Episode 52 Central Otago – New Zealand’s Pinot Paradise
Hi! I'm Marc, and this is WINE IN SMALL SIPS.
From the truffle-scented hills of Piedmont, we’re heading to the bottom of the world—literally. 
Welcome to Central Otago, the southernmost wine region on the planet and home to some of the most exciting Pinot Noir out there.
If you think Pinot has to be fragile or fussy, Central Otago is here to flip that script. 
These are bold Pinots with bite, grown in alpine valleys that look more like Lord of the Rings than Burgundy.
In this episode, you’ll find out:
· Why Central Otago makes Pinot so different from anywhere else
· What makes this region extreme (and perfect for grapes)
· Which bottles deliver big flavor without the big Burgundy price

Why Central Otago Stands Out
Central Otago sits on New Zealand’s South Island, far inland and surrounded by rugged mountains and deep glacial lakes. It’s dry, cool, and full of sun—basically the opposite of what you’d expect from a country known for Sauvignon Blanc.
And yet? Pinot Noir thrives here.
What makes it special:
· Warm sunlight by day, cool alpine air by night  create wines with both ripe fruit and fresh acidity
· High-altitude vineyards add elegance and tension
· The dry climate reduces disease, so producers can go minimal intervention or even organic
Fun fact: Pinot here gets more black cherry and spice than the red fruit of Oregon or France.

Why You Should Care
Burgundy prices are soaring. Oregon’s getting crowded. Central Otago? Still offers top-tier Pinot for $30–50 with some finds even less.
Here’s why it matters:
· If you love Pinot Noir, you owe it to yourself to try this bolder, cleaner version.
· If you don’t love Pinot yet, this region might change your mind.
· Central Otago Pinots are versatile with food but complex enough for sipping solo.
They’re the wine world’s equivalent of a hidden hiking trail with epic views and no crowds.

Where to Start: Subregions & Standouts
There are six main subregions—but let’s focus on the three most important:
	Subregion
	Style
	Try This
	Price

	Bannockburn
	Rich, concentrated, spicy
	Felton Road Pinot Noir
	$55

	Gibbston Valley
	Lighter, herbal, high-acid
	Peregrine Pinot Noir
	$40

	Alexandra
	Bold fruit, smooth finish
	Grasshopper Rock Pinot Noir
	$35


Other grapes worth tasting:
· Pinot Gris – Textured, dry, and often a little smoky
· Riesling – Crisp and lime-driven
· Chardonnay – Cool-climate, citrus and mineral-driven
Try This Lineup:
· Felton Road “Cornish Point” Pinot Noir – Benchmark for the region
· Two Paddocks Pinot Noir – Actor Sam Neill’s winery, seriously good
· Quartz Reef Pinot Gris – Great with grilled seafood

Common Mistakes to Avoid
1. Assuming New Zealand = Sauvignon Blanc
That would be wrong — Central Otago is a red wine powerhouse.
2. Expecting Burgundy clones
— These wines have more weight, ripeness, and spice.
3. Buying only big-name bottles
— Many small producers offer amazing value well under $40.

Quick Cheat Sheet: Central Otago
· Country: New Zealand’s South Island
· Star Grape: Pinot Noir
· Style: Bold fruit, clean acidity, spice
· Bonus Grapes: Pinot Gris, Riesling, Chardonnay
· Best Subregions: Bannockburn, Gibbston, Alexandra
· Pro Tip: Serve Pinot slightly chilled to highlight freshness

On The Next Sip...
Now that you’ve conquered New Zealand’s coolest reds, we’re heading to the southern hemisphere’s most unexpected wine powerhouse:
Episode 53 uncorks “Stellenbosch – South Africa’s Wine Capital.”
You won’t believe the quality or the prices.
Cheers from Middle-earth!
