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Colour/Appearance:
Deep gannet with a violet hue.

Aroma/Bouquet:
Succulent black cherry and plum aromas integrated with spicy oak char.

Palate:
A full bodied wine with a soft, silky texture that supports the opulent dark
fruit and savoury oak flavours.

Suggested Food Matches:
Ideally matched with rich game and venison dishes, or a lamb casserole.
Serve at ambient temperature.

Grape growing:

The grapes were from the Dijon clones 115, 667 and 777. The vines were
pruned to 2 canes with vertical shoot positioning. Extensive shoot thinning
was followed by crop reduction and hand leaf removal. A long, dry ripening
season allowed the fruit to reach optimum maturity.

Analyses at Harvest

Cl.115 Brix 24.5 pH 3.44 TA 9.2
Cl. 667 Brix 25.2 pH 3.59 TA 83
Cl. 777 Brix 24.3 pH 3.38 TA 7.4

Harvest date:
10th April 2005

Winemaking:

The fruit was handpicked, crushed and cold soaked on skins for 5 days.
Regular hand plunging of the cap ensured gentle extraction of colour and
fruit flavours from the skins. Once the fermentation had finished the free
run and light pressings were transferred to French oak barriques for 15
months maturation. The wine is unfined and unfiltered.

Bottling Analyses:

Alcohol: 13.5%
Residual Sugar: <1g/L

Acidity: 5.9 g/L
pH: 3.46

This wine is bottled using a screwcap to preserve freshness and purity of
flavour.

Winemaker: Sam Smail

Winery Contact Details:
Terrace Heights Estate

PO Box 105, Renwick
Marlborough, New Zealand
Tel: 03 577 9096

Fax: 03 577 9093

Mob: 027 249 7772

Email: steve@THEwine.co.nz
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