
 

    

 

  



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Hawke’s Bay Wine, in partnership with Sommeliers Australia, is proud to 
present this masterclass event which offers the opportunity to explore the 
depth and diversity of Hawke’s Bay Chardonnay. 
 
 
We’d like to begin by acknowledging the Traditional Owners of the land on 
which we meet today, the Wurundjeri Woi-wurrung people of the Kulin 
Nation, and pay our respects to Elders past and present. We acknowledge 
Aboriginal and Torres Strait Islander people as the first peoples and 
Traditional Owners and custodians of the land and waterways on which we 
stand. 
 
 
 
 
 
 
 

 
  



 

 

 

Emerging Varietals and Styles: Innovation, Diversity and Future Potential 
 
 

Hawke’s Bay’s emerging varietals and styles represent an exciting new 
chapter—one defined by curiosity, adaptability, and a willingness to push 
boundaries. 
 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
Hawke’s Bay has long been celebrated 
for its Chardonnay and red blends, but a 
new wave of emerging varietals and 
styles is shaping the region’s future. 
 
Driven by innovation, site exploration, and 
a changing climate, growers and 
winemakers are increasingly embracing 
alternative grape varieties that thrive in 
Hawke’s Bay’s diverse conditions. 
Alongside this trend is thoughtful 
exploration of alternative styles of 
traditional varieties.  The result is a 
dynamic and evolving category that 
reflects both experimentation and growing 
confidence. 
 

Central to this movement is the region’s 
varied terroir. From the warm, free-
draining soils of the Gimblett Gravels to 
coastal vineyards such as Te Awanga and 
inland valley sites, Hawke’s Bay provides 
an ideal environment for a wide range of 
varietals. Warm days, abundant sunshine, 
and cooling maritime influences allow 
grapes to ripen fully while retaining 
freshness - conditions well suited to 
Mediterranean and aromatic varieties 
alike. 
 
Among the most promising emerging reds 
are Sangiovese and Gamay which are 
showing impressive structure, ripe 
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tannins, and savoury complexity. These 
varieties align naturally with Hawke’s 
Bay’s climate, producing wines with 
depth, spice, and food-friendly balance.  
 
On the white side, varieties such as 
Albariño and Chenin Blac are gaining 
attention for their vibrant aromatics, 
textural interest, and ability to express 
site-specific character. 
 
What distinguishes Hawke’s Bay’s 
approach is the level of intent behind 
these plantings. These are not 
experimental novelties but carefully 
considered responses to both market 
demand and long-term sustainability.

Winemakers are applying the same 
precision and craftsmanship seen in the 
region’s flagship wines - utilising 
techniques such as wild fermentation, 
lees work, and restrained oak to build 
complexity and authenticity.  
 
Consistency and quality are evident and 
as vineyard knowledge deepens and 
plantings mature there will be further 
reward. Early results have already 
attracted interest from sommeliers and 
adventurous consumers seeking 
distinctive, food-friendly wines beyond the 
mainstream. 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
While still evolving, these wines offer a compelling glimpse into the future 
of the region: diverse, expressive, and confidently positioned on the world 
stage. 
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Hawke’s Bay Wine Emerging Varietals & Styles Masterclass 
Led by: 
 

 

 

 

 

Amy is one of Hawke’s Bay’s most dynamic and progressive winemakers, 
recognised for her deep commitment to organic viticulture, minimal-
intervention winemaking and the exploration of alternative grape varieties. 

 
With more than twenty years of international 
winemaking experience spanning New 
Zealand, Spain, Italy and Australia, she brings 
a global perspective and a restless curiosity to 
her craft. 

 

As co-founder of Halcyon Days, Amy is 
helping shape a new wave of Hawke’s Bay 
wine - producing small-batch, site-driven 
wines that challenge convention while 
championing purity, place and variety. Working 
exclusively with organically farmed fruit and 
natural fermentation, her wines are recognised 
for their authenticity, vibrancy and innovation. 

 
 
A respected voice within the Hawke’s Bay wine community and a passionate advocate for 
the region’s future, Amy has been instrumental in championing the conversation around 
emerging varieties – from Chenin Blanc and Gamay to Albariño and Cabernet Franc – 
helping broaden the region’s identity beyond its established classics. 

With her technical expertise, global insight and forward-thinking approach, Amy is the 
perfect guide for this Emerging Varietals & Styles Masterclass, offering a compelling 
perspective on the future of Hawke’s Bay wine. 

  

Amy Hopkinson-Styles 



 

 

Vilaura 
 
Vilaura 2021 Hawke’s Bay – Blanc de Blanc 
 
Contact Information: 

Sanne Witteveen 
 sales@vilaura.co.nz 
 vilaura.co.nz 

 +64 21 266 8966 

Tasting Notes: 
 
 
 
 

 

 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Tasting Notes 
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Albariño Brothers 
 
Methode Ancestrale 2025 
 
Contact Information: 

Ollie Powrie 
 info@albarinobrothers.co.nz  
 albarinobrothers.co.nz 
 +64 21 931 162  

Tasting Notes: 
 
 
 
 

 
 
The Brothers 
The Albariño Brothers are three friends from different 
backgrounds in wine. Ollie, Shaye and Ant are passionate 
about growing and making world class Albariño and are 
working together to take New Zealand’s stunning Albariño 
wines to the world. 
  
Viticulture 
Picked on the the 8th of March from the Bridge Pa 
Triangle sub region of Hawke’s Bay, this style was chosen 
to capture the freshness of Albariño in this Méthode 
Ancestrale style, which is the oldest sparkling wine 
technique, designed to capture wine in an exact moment 
in time. 
  
Winemaking 
Free run fresh juice was settled, then bottled during its 
single fermentation to allow it to -nish fermenting in the 
bottle to create natural carbonation, producing delicate 
bubbles.  This method creates a fresh vibrant style of 
sparkling wine, rested in bottle for 5 months before 
disgorgement at cold temperatures to retain freshness, 
then a small dosage of sugar to perfectly balance the fresh 
vibrant acidity of the wine. 
  
Tasting Note 
Enticing aromas of perfectly ripe Hawke’s Bay peaches 
and nectarines.  A wonderfully fresh palate with incredible 
flavour that is unmistakingly Albariño. 
  
Wine Analysis 
Alcohol: 11.5% 
 
 

  



Kenzie Wine 
 
Mangatahi Albariño 2024 
 
Contact Information: 

Dave Mackintosh 
 dave@kenziewine.com 
 kenziewine.com 
 +64 20 4112 8949 

Tasting Notes: 
 
 
 
 

 

Mangatahi 
From the remarkable Two Terraces Vineyard, owned and farmed by Linda 
and Ian Quinn. 

Situated on ancient river terraces formed by the braided Ngaruroro River, 
this organically farmed vineyard was planted in 2016. The soils are 
dominated by greywacke stone layered with alluvial gravels, silt, and 
sandy loams. 

Located inland between two mountain ranges, the site enjoys low rainfall, 
warm days, and cool nights — ideal conditions for producing intensely 
flavoured, balanced fruit. 

Season 
Following two cool vintages, the 2024 season started with a cold and 
relatively wet spring, resulting in low bunch numbers and an extended 
flowering period. The outcome was small, open bunches and naturally low 
yields, producing exceptionally concentrated fruit and very limited 
quantities of wine. 

The remainder of the 2024 growing season was near perfect, with bright 
warm days and cool nights helping preserve freshness, texture, and acidity 
while developing vibrant fruit expression. 

Winemaking          Albariño – 100%     |     Clones MS and 635 

The fruit was destemmed and left on skins for approximately 24 hours to 
build flavour and texture before pressing to tank. After settling overnight, 
the juice was transferred to seasoned French 500L puncheons with a 
portion of solids retained. 

A slow wild fermentation followed over 23 days, reaching a maximum 
temperature of 23°C. After fermentation, the wine was stirred periodically 
and matured under cool conditions. Approximately 50% of the barrels 
underwent malolactic fermentation.  

After eight months in barrel, the wine was blended in tank prior to bottling, 
with no fining or filtration. 

The wine shows aromas of nectarine, unripe apricot, melon, and florals, 
layered with smoky and lanolin notes derived from old oak and lees 
contact. Dry and textural, with a juicy mid-palate and balanced, 
mouthwatering acidity. Brioche, citrus pith, and raw almond notes linger 
through the finish, with a subtle salinity providing length and drive. 

Alc: 13.5%     |     Production: 70 dozen  

mailto:dave@kenziewines.com


Amoise Wines 
 
2024 Amber Albariño  
 
Contact Information: 

Amy Farnsworth 
 amy@amoisewines.co.nz 
 amoisewines.co.nz 

 +64 21 190 8102 

Tasting Notes: 
 
 
 
 

 
 
 
 



Decibel Wines 
 
2024 Chenin Blanc 
 
Contact Information: 

Holly Girven Russell 
 holly@decibelwines.com 
 decibelwines.com 

 +64 27 480 8390 

Tasting Notes: 
 
 
 
 

 
  



Three Fates Wines x Gordon Russell 
 
Gordon Russell : Chenin Blanc 2025 
 
Contact Information: 

Holly Girven Russell 
 hello@threefateswines.com 
 threefateswines.com 

 +64 27 480 8390 

Tasting Notes: 
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Huntress  
 
2025 Waihonga Amber 
 
Contact Information: 

Jannine Rickards 
 huntress@huntress.co.nz  
 huntress.co.nz 

 +64 21 237 9795 

Tasting Notes: 
 
 
 
 

 
 
 
 
  



Halcyon Days Wines 
 
2023 Vermillion 
 
Contact Information: 

Amy & Olly Hopkinson-Styles 
 halcyonwines@gmail.com 
 halcyonwines.nz 

 +64 21 391 170 

Tasting Notes: 
 
 
 
 

Distributor: 
 Cambell Burton Wine LUC:  $29.00AUD 
  cambell@cambellburtonwine.com.au  
 

  

mailto:halcyonwines@gmail.com


Te Mata Estate 
 
2025 Estate Gamay Noir 
 
Contact Information: 

Matt Fitz-Gerald 
 matt@temata.co.nz  
 temata.co.nz 

 +64 450 402 363 

Tasting Notes: 
 
 
 
 

Distributor: 
 Red & White LUC:  $19.90AUD 
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Easthope Family Winegrowers 
 
2025 Two Terraces Vineyard Gamay Pinot Noir 
 
Contact Information: 

Emma Easthope 
 emma@easthope.co.nz  
 easthope.co.nz 

 +64 27 566 4759 

Tasting Notes: 
 
 
 
 

Distributor: 
 The Wine Collective LUC:  $29.03AUD 
 

 

 

  



Swift Wines 
 
2024 Bridge Pa Triangle Cabernet Franc 
 
Contact Information: 

Lauren Swift 
 swiftwines@gmail.com 
 swiftwines.co.nz 

 +64 27 870 1714 

Tasting Notes: 
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Wine by Jenny Dobson 
 
Francie – 2024 Hawke’s Bay Cabernet Franc 
 
Contact Information: 

Jenny Dobson 
 winetrust@xtra.co.nz  
 winebyjennydobson.co.nz 

 +64 6 839 5780 

Tasting Notes: 
 
 
 
 
 

Distributor: 
 Armadale Cellars LUC:  $33.00AUD 
  phil@armadalecellars.com.au 
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“Although I had tasted a few wines from Hawke’s Bay prior to my 
arrival, I simply didn’t fully grasp what this warm North Island 
region was capable of, and how truly unique it is.” 

 
 

 
  

 

 

 

 

 

 

Daenna Van Mulligan 

www.winescores.com 
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