
 
2019 Hawke’s Bay  

Malbec Merlot 

                  Mighty > compelling > sumptuous >illustrious > inviting 

 

 

Sometimes the supporting act should be allowed 
to steal the show. Malbec, once a significant 
player in Bordeaux, was cast aside many years 
ago for lacking in acidity and being difficult to 
grow. Although it has found revived popularity as 
a single variety in some countries, it is still too 
often delegated a supporting role alongside 
Merlot, or as a minority component in a red blend. 
However, the cool, dry maritime climate and 
alluvial gravel soils of Hawke’s Bay allow Malbec 
to retain it’s acidity and produce exceptional 
wines with depth, body and power. 
 
Standing to attention, the dark, robust stature of 
Malbec is unmistaken in the glass. However, upon 
tasting, it reveals a warm, inviting side, aided by 
the round, juiciness of ripe Merlot. Cassis, cherries 
and dark plum can be found on the nose with a 
touch of cedar. A big, mouth-filling palate is 
loaded with forest fruit sweetness and framed by 
cocoa dusted tannins with sprinklings of vanilla 
bean, coffee and spice. Powerful and 
concentrated, this is a blend of substance and 
style, with Malbec taking all the limelight it 
deserves. 
 
 
RRP: $32 
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Technical Notes 

 
 

Bottling Date  04/06/2020 

pH 3.64 

TA g/L 6 

Residual Sugar g/L <2 

Sub-Region The Gravels, Hawkes Bay 

Harvest Method Selective Machine 
Harvested providing whole 
intact berries 

Processing Partially crushed retaining 
a percentage of whole 
berries 

Fermentation Cold soaked for several 
days, then inoculated and 
fermented with regular 
aeration. The fermented 
wine was then left to 
macerate on the skins for 
30 days to help with tannin 
integration.  

Maturation 14 months in French oak 
barriques (30% New) 

Awards & Reviews 5 stars Wine Orbit, 4.5 star 
Michael Cooper 

 

 

 


