
The 2016 growing season provided a long cool & even ripening period. 
The wines have classic structure & natural acidity. This Cabernet  
Sauvignon dominant blend shows an oregano and plum aromatic.  
The palate has plenty of fruit derived tannin and a tension from naturally 
occurring acidity. This wine is well suited to extended cellaring.  
“sweetly rich and succulent fruit flavours, blackcurrants and cassis liqueur with 
notes of black plums and redcurrants, along with iron-earth minerals with spicy, 
cedary oak - Raymond Chan 2018 

ACCOLADES 
 

- Raymond Chan 2018 
 
GOLD - Royal Easter Show Wine 
Awards 2018 
 
 
 
 
 
 
FOOD SUGGESTION 
Her b  mar ina ted  lamb,  
bee f  o r  ven is on  d ishes  

 
 

CELLAR 
9-12 years 

TECHNICAL NOTES 
 
Vintage   2016   Alc/vol 14%  
Region  Hawke’s Bay TA  6.1 
Sub-region  SH50 area & Res Sugar  < 1g/L    
   Te Awanga   p/H  3.54        

OLD OLIVE BLOCK 

WINEMAKING NOTES 
 
A blend of:  
 63% Cabernet Sauvignon 
 20% Malbec 
 17% Cabernet Franc 
 
Harvested f rom our Te 
Awanga vineyards, along with 
f ruit  f rom Gimblett Road. This 
wine is fermented with naturally oc-
curring yeast strains, and spent 
round 4 weeks on skins 
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