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FOOD SUGGESTION 

TECHNICAL NOTES 
 
Vintage   2009   Alc/vol 14.5%  
Region  Hawke’s Bay TA   
Sub-region  Te Awanga  Res  Sugar    < 1g/L   
      p/H          

Enigma 

A s pec ia l  se lec t ion  o f  ou r  
bes t  ba r re l s  i n  any  year ,  
t h i s  i s  a  b lend  o f  77%  Mer -
l o t ,  15%  Ma lbec  and  8% 
Caber ne t  Sauv ignon  f o r  
s t r uc t u re .   The  f r u i t  was  
c r us hed  and  de -s t emmed 
i n t o  2000  l i t r e  t ank s ,  co ld  
macer a ted  f o r  3  days  and  
f e rmen t ed  w i t h  a  m ix t u re  o f  
w i l d  and  inoc u la ted  yeas t s .  
Tempera t u res  r eac hed32ºC  
w i t h  a  4  hour l y  hand  p lung -
i ng  and  da i l y  r ack  and  re -
t u r ns .  The  w ine  t he  s pen t  
28  days  undergo ing  ex tend-
ed  m ac era t ion ,  t hen  ma-
tu r ed  i n  a  m ix t u re  o f  new &  
s easoned  F r enc h  &  Am er i -
c an  ba r r iques .  
 
Ven i son ,  bee f  o r  l amb 

Th is  i s  ou r  Mer lo t  p redominant  ‘Rese rve ’  l abe l .  
F rom the  excep t iona l  and  inc red ib l y  r i pe  2009  v in -
tage  comes  th is  seduc t i ve  and  sensuous  red  w ine .  
Th is  w ine  ranks  amongst  the  bes t  reds  eve r  p ro -
duced  in  ou r  h is to ry .  A  b lend  o f  3  g rape  va r ie t ies ,  
the  f lavou rs  o f  p lum,  swee t  sp icy  cass is ,  m in t  and  
ea r thy  v io le ts  comb ine  wi th  long f ine -g ra ined  tan -
n ins  and  sweet  oak .  


