
Picked  f rom more  than  20  yea r  o ld  v ines  and  some 
o f  the  newer  p lan t ings  f rom ou r  Te  Awanga  v ine-
ya rds ;  10  d i f f e ren t  so i l  t ypes  in  t he  v ineya rd ;  6  sep -
a ra te  p i ck ing  t imes ;  10  ba r re l  makers ;  3  yeas t  
s t ra ins  and  wi ld  yeas ts  a l l  con t r ibu te  to  the  com-
p lex i t y  o f  th i s  i con ic  w ine .    

WINEMAKING NOTES 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

FOOD SUGGESTION 

TECHNICAL NOTES 
 
Vintage   2010   Alc/vol 14% 
Region   Hawke’s Bay TA  7.1 
Sub-region  Te Awanga Res Sugar  3g/L    
      p/H  3.30        

Reserve Chardonnay 

Hand har ves ted  a t  24 -25  
B r i x ,  who le  bunch  p r essed  
be f o re  t he  f r ee  run  j u i ce  
was  f e rmen ted  i n  50% new 
F rench ,  w i t h  t he  ba lance  i n  
one  year  o ld  F rench  oak  
ba r r iques .  Some f e rmen ts  
we re  a l l owed  to  r un  ho t  ( up  
t o  30  ºC)  g i v i ng  t ex t u re  and  
r oundness  wh i le  t he  r es t  
we re  f e rmen ted  coo l  ( 12 -15  
ºC) to  ma in ta i n  t he  c lass ic  
C lea r v iew charac te r .   The  
w ine  was  matu red  in  t he  
same bar r iques  un t i l  r ack -
i ng  under  i ne r t  gas  in  Feb-
r ua r y  2011 .   V ib ran t  f r u i t  &  
oak  charac te rs  i n  you t h  de -
ve lop  i n to  more  sub t l e  t oas t  
&  c r eam  no t es  as  t he  w ine  
matu res  over  severa l  yea rs .  
 

Crayfish  with  mornay sauce  

     


