
CHASING HARVEST WINES  

Chasing Harvest was created by husband and wife team, Michael Kush and Jennifer Kingen Kush. 

‘Chasing harvest’ is a wine industry term that describes travel between the northern and southern hemispheres 
for extra vintage seasons in one year.  

With just our passports and backpacks, a passion for adventure, travel, and wine inspired us to ‘chase harvest’ 
across five continents, eight countries, and 25 vintages. We use our experiences of the world’s greatest wine 
regions to handcraft our limited wines. 

Our journey has taken us all over the world from the vineyards of Burgundy and Cahors, France; to the slopes of 
the Mosel; the Western Cape of South Africa; Sonoma, California; Italy and Argentina; historic Douro Valley, 
Portugal and its antipodes Central Otago, New Zealand. We are grateful to all of the talented winemakers we 
have worked with along the way.  

Of all the world’s wine regions that we’ve worked, Central Otago, New Zealand and the Douro Valley, Portugal 
have inspired us most. Both locations feature epic scenery, but couldn’t be more different in climates, traditions 
and wines. Our goal is to spare no effort in crafting characterful wines that both reflect these regions and 
provide a unique expression. We hope you enjoy! 

 

Our Label  
The Chasing Harvest label is based on a classic 1950’s bus roll. ‘Making All Stops,’ 
it lists the destinations of our travel and often highlights our home base, Chicago. 
Each country represents a place we have worked developing our craft as 
winemakers. This concept captures the spirit of our lives and project because for 
us, the journey has always been part of the adventure.  

 
 

2012 Pinot Noir, Central Otago, New Zealand, (175 cases produced)  

Appellation:    Central Otago 

Sub-regions:   Alexandra & Bannockburn 

Cases Produced:   175 cases (2100 bottles) 

Clones:     Dijon 777, 115, UCD 5 

Oak Treatment:   Aged in 100% French oak for 12 months 

Bottling Date:    May 20, 2013 

Alcohol:    14% 

pH:     3.62 

Total Acidity:    5.8 

THE WINE 

The 2012 Pinot Noir our fourth from the region continues our exploration to find a unique and balanced 
expression of Central Otago Pinot Noir.  Only seven barrels this wine is a careful blend of two vineyards, one 
along the famed Felton Road in Bannockburn and the second from the most southerly sub-region of Alexandra. 

The resulting wine presents aromas of red currants, sweet dark cherry, crushed raspberries, along with subtle 
spice, rose petal, earthy, and mineral notes. with an elegant texture and long finish.  



THE VINEYARD 

This wine features our two most favorite sub-regions of Central Otago.  The Bannockburn vineyard is located 
along the famed Felton Road.  It is an exceptional site that features a mixture of clay and quartz sands with 
schist gravel.  The second vineyard is from  a  vineyard  located  in  the  most  southern  sub-region  of  
Alexandra.  The  vineyard  features  rolling  hills  of  free  draining  deep  alluvial  gravel  soils  high  in  mineral  
content  and  schist,  patches  of  wild  thyme  are  found  on  the  periphery  of  the  vineyard. 

THE VINTAGE 

The season started with a very warm and stable spring. Good weather during flowering resulted with excellent 
fruit set. The summer was on the cool side, with higher rainfall totals than normal. March was a return to warm 
weather with harvest beginning in mid-April.  

WINEMAKER’S NOTES 

This wine is our fourth Pinot Noir from the famed Central Otago region.  I was always impressed by how Pinot 
Noir from Central Otago can express itself differently from the different sub-regions and vineyards.  I was also 
amazed at the range of expression that one can find among the wines.  This wine is an attempt to find another 
unique expression of the region again with the intent of balance, texture and finesse.   

We have always been fond of two sub-regions in particular, Alexandra and Bannockburn.  The 2012 vintage 
allowed us the opportunity to source small amounts from two iconic vineyards in each of the regions, vineyards 
that I worked with previously and respect very much.  The wines were fermented and aged separately.  We 
take a minimally interventionist approach with our winemaking and as usual we have spared no effort in the 
making of the wines. 

Hand picked ripe clusters were sorted back at the winery and by the use of gravity were deposited in 
traditional open-top fermenters. I elected to add a small percentage of whole cluster grapes to the ferment, a 
little different for each of the two ferments but no greater than 20% of the total. We opted for moderately long 
macerations of roughly 20 and 25 days with very gentle punch downs 2 – 3 times per day during the peak of 
fermentation.  The wine was gently pressed and racked again by gravity to French burgundy barrels. After a 
year in barrel and after very careful consideration we made the decision to blend the two wines together.   

Again, in the search for a unique expression of Central Otago Pinot,  we found the blending of the two 
vineyards complemented each other perfectly.  The Bannockburn based wine provided the darkness, power, 
and depth, while the one from Alexandra provided elegance, floralness, and finesse.  After a careful blending 
the wine was bottled and as usual for us it was unfined and unfiltered. 

Cheers! 

Mike Kush         Jenn Kingen Kush 

mike@chasingharvest.com       jenn@chasingharvest.com 
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