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HAWKE'S BAY ; S T f Cab e_me.t afuv%é.no?t and Merlot are one of the most challengmg and

Vi ‘;!;,.lowes’r nutrient sonl in Hawkes qu, restricting vine wgour and resulhng in small
crops of intensely flavoured fruit. The area is only 30m above sea level, but far enough

from the cold southerly by Roys Hill. This vineyard typically produces darkly fruited,
tural wines that respond well to cellaring.

es a distinctively different wine. The soils here are known as red
Id, free draining, alluvial greywacke gravel riverbed since covered

blown loess, including iron rich volcanic ash that has rust
- typi ally produces ripe, supple, and aromatic wines that balance the

ains had ceased, and generally warm, dry conditions
d to two cane VSP and rigorous crop thinning, bunch
op ‘management were employed to ensure the best possible
ve block every two or three days, tasting,
d ;heckmg for condition with one eye fixed firmly on

'Fhree to five weeks on skins. Regular aeration durmg this time helps to stabilise
ease age- -worthiness, integrate the tannin, while opening up the aromatics,
ing ripe fruit, floral and spice aromas. The wine was then dramed and pressed

The. 2019 is heawly merlot dominant, with the typical dark berry and plum fruit of the
variety. This is lifted by top notes of fragrant violet and subtle spice. A savoury dark
. earthy complexity brings a more serious, brooding undertone to the wine. On the palate
- the wine is full bodied with good mid palate flesh, finishing with a long, fine tannin
structure that will soften with time and ensure good cellaring potential (2026 - 2038).
Well matched to a wide range of full flavoured game and red meat dishes. For cellaring
advise updated regularly, visit www.churchroad.co.nz.

83% Merlot, 14% Cabernet Sauvignon, 3% Malbec.
5% v/v | TA53g/L | pH 378 | RS 20g/L






