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Brood Fermentation

Nelson, New Zealand

Winemaker: Jim Brown & Lauren Yap
Region: Nelson, New Zealand
Location: Nelson, New Zealand
Appellation: Nelson, New Zealand

- Brood home vineyard on dense
¥ Moutere clay soils

An isolated part of vineyard was
hand picked with friends and familiyt
then the fruit was whole bunch
pressed, and fermented directly in
@ puncheon. The remainder of the
vineyard was then destemmmed and
fermented on skins for five days
before being pressed off and aged in
neutral puncheons on fine lees.

Br
%d Formentation

¥ Practicing Organic

@ 100% Pinot Gris

About the Winery/Winemaker

Jim Brown and Lauren Yap started Brood Fermentation after singluar journeys
in the world of fermentation. Lauren came up in the world of hops, then worked
a harvest with our good friends Fossil + Fawn. Jim had natural wine open the
door that led to studiyng Viticulture and Winemaking at NMIT. Both thought
they might spend their days working for folks they loved, until they met each
other and Brood Fermentation came into being. Lauren is heading up the
winemaking/brewing piece of the venture, while Jim is focused on vineyard
management, while Brood is still in its early days its safe to say that the future
of NZ looks exciting in the hands of Brood Fermentation.

www.pangeaselections.com



	Brood Fermentation
	About the Winery/Winemaker


