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The Te Arai vineyard rests on the banks of the Te Arai River, a line of water filtering down from the foothills of the Waingake Valley cutting a deep cutting in the alluvial soils before emptying into the Pacific Ocean.





Te Arai meaning “the barrier” in local Maori language was a stopping place for those who lived way back in the hills and every so often journeyed to the ocean to collect seafood. In order for them to advance across this void it was required that they seek permission from the local tribe before crossing this barrier. Descendants of these people now live in the little village of Manutuke, where we come from as well. 





2004 was an exceptional harvest where the grapes were able to hang on and assimilate ultimate ripeness. After harvesting they were fermented in large vats with the native yeast found in the vineyard. Eucalyptus trees surround this vineyard and often contribute a mint aroma in the red wine.





The wine has been racked and aerated on every seasonal equinox to remove the developing sediments having a total of 20 months in new and seasoned oak. Un-fined and bottled without filtration this sturdy wine will age for at least 10 years. Stopped with a natural untreated cork. Packaged in Bordeaux shaped bottle. 





Store lying down. Serve at ambient. 


Ageing potential from date of release 10 years.





Total acidity: 5.6g/l.   pH: 3.74


Alcohol: 13.0% Vol.  Residual Sugar: Nil


Harvested: 26th April 2004 


Bottled on: 13th September 2005


Released on: 11th September 2006
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