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GISBORNE
MALBEC

TE ARAI VINEYARD

13.0% voL PRODUCT OF NEW ZEALAND




These Malbec grapes were hand-harvested and fermented with wild yeasts. 25% of the fruit underwent whole berry fermentation. Left for extended period on skins to assimilate and soften the tannins the young wine was pressed, settled and after sedimentation was placed in two-year-old oak barrels for maturation. Bottled one year later, in spring, the soft warm tannins give a framework for additional ageing.

Arrays of complex aromas, from cinnamon to liquorice all-sorts compliment this rich full-bodied wine. Well integrated wood components combine with the warm smooth tannins to give a complex wine of character and velvet texture.  This wine has been bottled without filtration and minimal sulphur dioxide usage. With time there may form a harmless deposit. Allow the wine to breathe for a short while after pulling the cork. Wine is, after-all, a living organism and requires air to better express itself. Perfect!

Serve at ambient temperature. Store lying down. Ageing potential 6 years from date of release.

Total acidity 6.0g/l. pH 3.61

Alcohol: 13.0% Vol.  Residual Sugar: nil

Harvest date: 2nd April 2005.     Bottled on 15th November 2006

Released on 1st March 2007

Produced and Bottled on the Property

Bio-dynamically Grown Grapes


