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Cable Bay Vine yard s i s ded icated to craftin g exquisite wines
known for thei r subtl ety, el eganc e and d epth . Taking an Old
World approach and combining i t wi th New World te chniques,
Cable Bay’ s opulent wines are a stylish refl ection of th e land
wh ere th ey began.
Central Otago i s one of New Zeal and’s most exci ting wine
regions and the combi nation of premi um qual ity hand-picked
fruit and traditional wi nemaking h as resulted in a wine
d ispl ayi ng attra cti ve compl exity and finess e.
WI NE M AKER
Neill Culley

TASTING NOTE
An intriguing wine displaying a perfumed nose of dark and red cherry fruit
complimented by subtle spice notes. A complex palate with great fruit tannin balance,
finishing with a silky texture.

FOOD MATCH
Cable Bay Head Chef suggests serving this wine with confit duck leg.

VINEYARDS
Cable Bay Central Otago Pinot Noir comes from a north westerly facing vineyard which
gently slopes down to Lake Dunstan. Sheltered from the east and the south by the
Dunstan mountain range, the vineyard has its own special climate in which the grapes
can thrive. A hot and dry grape growing season with a large diurnal temperature change
(warm days, cool nights) makes the vineyard ideally suited to the production of high
quality Pinot Noir.

WI NEM AKING
The grapes were hand harvested, chilled and immediately transported to our Waiheke
Island winery. On arrival the fruit is gently crushed into small open-top fermenters.
Before fermentation, the crushed grapes are cold soaked for two days to gently extract
colour and tannin. Regular hand-plunging was used during fermentation to avoid
extracting aggressive phenolics which would detract from the elegance of the finished
wine. The free run wine only is then run off to French oak barriques for maturation. The
final blend is bottled with only minimal filtration.

CELLARING
This wine will reward careful cellaring for 2-4 years.

