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NZ Red Varieties planted area

Variety Planted Area (Ha)

Pinot Noir 5,407
Merlot 896
Syrah 398
Cabernet Sauvignon 198
Malbec 90
Cabernet Franc 88
Lagrein 22
Tempranillo 17
Gamay Noir 11
Montepulciano 8

2 Source: New Zealand Winegrowers Vineyard Report 2025



Hawke’s Bay Red Varieties planted area

Variety Planted Area (Ha)

Merlot 819.23
Syrah 303.48
Pinot Noir 200.83
Cabernet Sauvignon 175.35
Malbec 63.68
Cabernet Franc 56.69
Lagrein 19.91
Tempranillo 11.46
Gamay Noir 7.53
Petit Verdot 2.06

3 Source: New Zealand Winegrowers Vineyard Report 2025



Tasting: 6 different Hawke's
Bay red wines

15 mins to taste and discuss
Discuss each wine

Asign a presenter to share tables thoughts on the
wine

We’ll reveal the wines 1 at a time with opportunity
to discuss each varietal’s merits.

Consider:

* Suitability to Hawke’s Bay
* Consumer preference

* Economics




1. Delegat’s Lagrein
g2021 9

Vineyard : Delegat’s
Sub region: Gimblett Gravels

Soil Types: gravelly parts of the gravels next to Babich Irongate
Clone/Rootstock : MS / Riparia Gloire

Winemaking:

Harvested 25 March

Brix 23.7, TA7.2g/L

No adds to speak of, other than yeast (D254) and nutrients (no oak, no enzyme, no tannin)
All rummaging — 2 to 3x per day but only for a couple of days

Pressed after 14 days — shorter than other reds but longer than previous years

24% new oak (one Sylvain Reserve M+ barrel)

No finings and only Lab style filtration



2. Te Mata “Alma” Pinot Noir
2024

Vineyard : Woodthorpe Terraces Ltd, a terraced vineyard with northerly aspect.

Sub region: Dartmoor

Soil Types: Takapau sandy loam over red metal, Ngatarawa sandy loam over red metal

Both have some volcanic material in the soils and range in soil top depth from 30cm to

90cm.

Clone/Rootstock : Clones, Assemblage from Abel, UCD5,777, 828, 943 & MV6.
Rootstocks, 101-14 & 3309.

Winemaking: 2 cane VSP, bunch exposure 50 % morning, 25 % afternoon. Handpicked

approx.5t/ha. AT
Destemmed, cold soak, sequential primary inoculation, plunged ferments, 21 days ALMA
maceration.
Pressed free run including light press to barrel, approximately 30 % new.

Indigenous summer MLF, 11 months in barrel. -

14 % al. pH 3.68, 4.6g/L TA, ORS,
Bottling 25ppm FSO2, 60ppm TSO2. W,



3. Askerne Cabernet Franc
2024

Vineyard: Askerne

Sub Region: Tukituki / Havelock North

Soil Type: Sandy Loam

Clone/Rootstock, vine age: Unknown clone on 3309. Mix of 18-24 year old vines. 3m rows X
1.5mvine spacing (2,222 vines / Ha). 2-cane pruned.

Winemaking (Harvest, Cap mgmt, elevage): Machine harvested 30-04-2024. 1.5-
1.8kg/vine (3-4T/Ha). Harvest Analysis: 24.0 Bx/ pH 3.50/TA7.0. Fermented in small open
tops, hand plunged. Ambient soak for a couple of days, then inoculated. Co-inoc’d for

MLF. 0.5-1.0g/L H2T addition during ferment. Total of 4 weeks on skins prior to

pressing. SO2’d late October (when winery starting to get too warm). No racking. Approx 13
months in oak (Hogsheads). Final blend 30% new American, 30% 2" fill Hungarian, balance
3rdfill. Final Analysis: pH 3.78/ TA5.4g/L / 14.5% Alc. Un-fined, but has been pad filtered.




4. Esk Valley “Artisanal”
Grenache
2024

Vineyard: Ngakirikiri Vineyard

Sub Region: Gimblett Gravels

Soil Type: Free draining gravel. Even through block
Clone/Rootstock, vine age: Unknown clone on RG. Planted
1996

Winemaking (Harvest, Cap mgmt, elevage):

Tiny yield in 2024. Machine harvest to bin. Processed across
destemmer mainly to remove petioles. Ferment in a picking bin
with EC1118. Currently ageing in neutral 300L Hogshead
barrel.

A TR

-

NNy

| HIMiN
WARSEREE=YR T 1))




5. Decibel “Testzlg)é'l' Malbec Syrah .

Vineyard: Malbec: Otawhao Farm - Syrah: ‘Hush'

Sub Region: Malbec: Bridge Pa - Syrah: Gimblett Gravels

Soil Type: Malbec: Red Metal - Syrah: Gimblett Gravels

Clone/Rootstock, vine age: Malbec: 'Dr Rod’, 15 years - Syrah: MS, 8 years

Winemaking (Harvest, Cap mgmt, elevage):

Malbec was machine harvested tipped to 2 tonne fermenter. Wild ferment. Light plunging. MLF on
skins. Basket press, settled in tank, put to a range of 1,2 and 3 year old barrels. One new barrel
(Sylvain from memory). Barrels topped regularly and kept cold for 20 months. Racked and blended to
tank with the Syrah for 2 months then cross flow filtered and bottled in April of 2023.

Syrah: Hand picked, destemmed and lightly crushed into a 2 tonne fermenter. It was quite ripe so |
decided to leave some stems in, maybe 5%. Wild ferment, lightly plunged. Pressed to tank to
settle. Thenracked to a range of old and new barrels including some new Mercurey Crae

barrels. Aged for 20 months and then blended to tank with the Malbec for 2 months, cross flow and
bottled in April 2023.




6. Trinity Hill "Gimblett Gravels”
empranillo 2021

93% Tempranillo, 7% Touriga Francesa

Vineyard: 57% Gimblett Stones ( 1 Ha, planted 2002) 43% Gimblett Estate ( 1.2 ha,
planted 2005)

Sub Region: Gimblett Gravels

Soil Type: Gravels/silts/sandy loams

Clone/Rootstock, vine age: Clones D8V12 & 776,

—

TR\INW:'."; - HILL

Winemaking (Harvest, Cap mgmt, elevage):

Hand Harvested (31st March), de stemmed, whole berry, small tank ferment, pumped
over once per day. Extended skin contact post ferment for 2 weeks . Pressed to small,
seasoned French barriques, 12 months maturation.

Note: Francesa blended at harvest

Minimal fining and crossed flowed prior to bottling.
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