












RESERVE DECLARATION 2002

“ Declared” as our best blended red from the 2002 vintage this 
reserve quality wine comprises 34% Cabernet Sauvignon, 34% 
Malbec and 32% Merlot. 

COLOUR: Dense purple/red.

AROMA: Berry fruits, spice and toasty fruitcake.

PALATE:  Intense, rich berry flavours. Spice and cassis characters are 
supported by fine tannins, sweet oak provides backbone 
and balance. 

OAK MATURATION: 20 months in French and American barriques.

T ECH N ICA L DATA

SOILS:

Consisting of alluvial gravel overlaid with silt sands of varying depths. The Ngaruroro 
River laid these soils incorporating volcanic pumice sands down centuries ago The 
free draining and low nutrient nature combine to help balance the naturally vigorous 
nature of the vines.

VINES: 

This mixture of own rooted and grafted vines are amongst the oldest planted in the 
Gimblett Road area. Now after 21 years this block consistently produces the fruit 
capable of being designated reserve.

MANAGEMENT:

Cane pruned Merlot and Cabernet Sauvignon are trained to a divided canopy Scott 
Henry training system. Malbec is spur pruned. Canopy division and shoot positioning 
in the early season, are followed by leaf removal along with summer hedging during 
the growing season. These practices along with fruit thinning are aimed at optimising 
ripeness and flavour development. Yields were 2.5t – 6.0t/ha.

VINTAGE CONDITIONS: 

The 2002 vintage was characterised by the regular, early and mid season rainfall 
promoting strong growing conditions. Favourable conditions were experienced 
through flowering and fruit set. Cooler conditions in January extended the veraison 
period. Fine weather during February and March provided good ripening conditions 
and ensured optimum maturity at harvest.

HARVEST:

Harvested 16/3, 29/3, 2/4 and 17/4. Composition range: Brix 22.2 – 24.0; pH 3.29 
– 3.79; TA 6.8 – 8.6 g/l.

VINIFICATION: 

he three varietal components were machine harvested separately from our 
Gimblett Road vineyards. Destemming, crushing and yeast inoculation took place 
prior to pumping to closed fermenters. Warm fermentation on skins, with regular 
pumping over was employed for maximum colour, aroma and flavour extraction. 
The fermenting Cabernet Sauvignon wine was drawn off to complete ferment in 
new American barriques, whilst the Malbec and Merlot were pressed off to new 
French and American barriques after post ferment maceration. Following 20 months 
maturation, regular racking and a rigorous selection process the components were 
blended and prepared for bottling in late December 2003.

FINAL COMPOSITION:

3.66pH, 6.2g/l total acid and 13.8% v/v alcohol.



DECLARATION MALBEC 2005

“ Declared” as our best Malbec from the 2005 vintage. This red wine 
was traditionally fermented at warm temperatures with regular 
pumping over. Fermentation was completed in new barrels and then 
aged for a further 16 months. Resulting in this fragrant, mid weight 
Malbec with intense colour and flavour.

COLOUR: Deep purple / red.

AROMA: Intense, fragrant, mulberry fruit aromas.

PALATE: An elegant spicy Malbec displaying vibrant colour, aroma 
and flavour. Sensitive oak handling compliments warm fruits, fine 
tannin and harmonious structure.

OAK MATURATION:  Approximately 16 months in new oak barriques.

T ECH N ICA L DATA

SOILS:

Consisting of alluvial gravel overlaid with silt sands of varying depths. The 
Ngaruroro River laid these soils incorporating volcanic pumice sands down 
centuries ago. The free draining and low nutrient nature combine to help 
balance the naturally vigorous nature of the vines.

VINTAGE CONDITIONS:

Favourable conditions were experienced through the flowering and fruit set 
periods. A fine warm summer, meant good ripening was achieved. March 
rain occurred followed by settled warm conditions. Our free draining soils 
and prudent harvesting conditions ensured this Malbec was received at the 
winery in ripe, clean condition.

VINIFICATION:

Ripe Malbec was vinified in the traditional ways undergoing warm 
fermentation and regular pumping over. Tail end of ferment was 
completed in fine new oak adding complexity and fragrance which 
was enhanced by further maturation.

AWARDS/ACCOLADES:

 Silver – Royal Easter Show Wine Awards 2007


