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FOOD SUGGESTION 

TECHNICAL NOTES 
 
Vintage   2012   Alc/vol  13.5%  
Region  Hawke’s Bay TA   5.8 
Sub-region  Te Awanga  Res  Sugar    < 1g/L   
      p/H    3.54     

Enigma 

A spec 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  61%   
Me r l o t ,  31% Ma lbec  and  8% 
C a b e r n e t  S a u v i g n o n  f o r  
s t r uc t u re .   The  f r u i t  was  
c r u shed  and  de - s t emmed 
i n t o  2000  l i t r e  t anks ,  co ld  
macera ted  f o r  3  days  and  
f e rmen ted  w i t h  a  m ix tu re  o f  
w i l d  and  inocu la ted  yeas t s .  
Tempera t u res  reached  32ºC  
w i t h  a  4  hour l y  hand  p lung -
i n g  and  d a i l y  r a c k  an d      
r e tu rns .  The  w ine  spen t  28  
days  undergo ing  ex tended  
macera t ion ,  t hen  matu red  i n  
a  m ix t u re  o f  new &  sea-
soned  F rench  &   Amer ican  
ba r r iques .  
 
Ven i son ,  bee f  o r  l amb 

Th is  i s  ou r  Mer lo t  p redominan t  ‘Rese rve ’  l abe l .  
F rom the  excep t iona l  and  incred ib l y  r ipe  2012     
v in tage  comes  th is  seduct i ve  and  sensuous  red  
w ine .  Th is  w ine  ranks  amongst  the  bes t  reds  ever  
p roduced  in  ou r  h is to ry .  A  b lend  o f  3  g rape           
va r ie t ies ,  the  f l avou rs  o f  p lum,  swee t  sp icy  cass is ,  
m in t  and  ea r thy v io le ts  combine  wi th  l ong  f ine -
g ra ined  tann ins  and  sweet  oak .  
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