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FAMILY WINEMAKERS



In the early days of New Zealand’s gold rush, Eli Scott
arrived to find his fortune within the hard parts of the
earth. The first of our family to settle in this Pacific
frontier, he scoured mountains and fossicked rivers in

his tireless search for treasure.

His fortitude and grit has inspired us to create a series

of wines that embody the spirit of our early ancestors.

We call these wines The Eli Collection, and they are

pioneering wines from a

In the 1860s gold fever swept across New Zealand.

Ordinary farmers discarded plows in favour of pickaxes
and journeyed out into the gold fields of the South.

Eli Scott was one of these men.

Otago ore called him, and so he went. The gold

there was rich, but hard to find—hidden under swift
currents, between folds of earth and stone. Eli Scott
worked his pan until his fingers went numb—the frigid
river and iron tools robbing heat—in an unshakeable
effort to forge a better life.

Now, more than |60 years later, this land has
bestowed a treasure of a different kind—a series of
wines that embody the spirit of Eli Scott. From both

Marlborough and Otago come three unmatched jewels,

Pinot Noir, Sauvignon Blanc, and Chardonnay. These
limited edition wines represent the culmination of
years of work by New Zealand’s original family of
pioneering winemakers.

You cannot simply acquire this wine—it must be
earned. Every drop contains subtle echoes of the hard
graft of pioneers who have gone before.

history of pioneers.

"'J"

e
i

g



We struck gold with these
barrels and only 500 litres
of this exclusive premium
reserve will ever be bottled.

The Eli Collection range is made from the
best grapes grown on the Scott family’s own
estates. This exquisite vintage is the result
of low-yield vines, meticulous viticulture and
special attention in the cellar.

THE ALLAN SCOTT

2022 Pinot Noir

Expect beautiful boysenberry and
cherry characters on the nose.The
ripe and sumptuous concentrated
fruit is supported by subtle notes of
cedar oak and light roast coffee. The
soft velvety tannins provide structure
and a big mouth-filling long and
elegant finish.

Technical Specifications
(at bottling)

Alcohol 14.0%
Residual Sugar 0.4g/l
pH 3.67
TA 5.5¢g/l
Oak Treatment 20 months

Tonnellerie Frangois Fréres
Malolactic Fermentation 100%

Vegetarian/Vegan Yes

ELI COLLECTION

2019 Chardonnay

Expect ripe melon and juicy
pineapple characters on the nose.
The sumptuous stone fruit melody
is supported by toasty oak and a
velvety, butterscotch mouthfeel. The
creamy caramel notes contribute
to a warm finish with a touch of
apparent sweetness.

Technical Specifications
(at bottling)

Alcohol 13.5%
Residual Sugar 1.5g/1
pH 371
TA 5.5¢g/l
Oak Treatment 24 months

Tonnellerie Frangois Fréres
Malolactic Fermentation 100%

Vegetarian/Vegan Yes

2023 Sauvignon Blanc

With its vibrant citrus notes, tropical
undertones, complexity and a perfect
balance of acidity, it exemplifies

the varietal’s quintessential

qualities. Crafted with precision

and winemaking finesse, this is

an exemplary representation of
Marlborough’s unique terroir.

Technical Specifications
(at bottling)

Alcohol 12.5%
Residual Sugar 2.9/l
pH 32
TA 7.0g/l
Oak Treatment 7 months

Tonnellerie Frangois Fréres
Malolactic Fermentation 100%

Vegetarian/Vegan Yes



