OBSIDIAN

WAIHEKE“ISEAND

Obsidian - Estate Merlot Cabernets - 2014 Waiheke Island

REGION

Variety: Merlot 31.63%, Cabernet Sauvignon 24.93%, Cabernet Franc
24.93, Petit Verdot 12.47%, Malbec 6.04%

Region: Onetangi Valley,

Obsidian Vineyards,

Waiheke Island, Auckland,NZ

VINTAGE 2014
Picking date: Hand picked between April 2014.

Growing conditions: Growing season 2014 got off to a great start.
Settled warm weather patterns throughout spring provided optimal
flowering conditions and resulted in an even and abundant fruit set
across all varieties. December and January recorded slightly cooler
than usual temperatures with about average rainfall allowing strong
canopy growth. Cyclone Lusi was a feature of March bringing a brief
period of high winds, but fortunately very little rain. Both February and
March were warm and dry allowing good ripening and flavor
development. Harvest at Obsidian concluded 12th April.

OBSIDIAN

VINIFICATION WAIHEKE ISLAND
The smallest batches were fermented in open top fermenters with

twice daily plunging. Larger parcels were fermented in closed top ESTATE

tanks and pumped over. Once primary fermentation was complete all VERLOT CABERNETS PETIT VERDOT

2014

batches were pressed to tank and allowed to settle prior to
undergoing malolactic fermentation in French Barriques. 20% new
oak.

APPEARANCE
Deep purple.

BOUQUET
Fragrant complex aromas of cassis, black cherry, herbs and cedar.

PALATE

This is a medium bodied wine with ripe warm flavours of black fruit
and spice. The tannins are supple providing a fine structure and
lingering finish.

CELLARING
Drink now or suitable for cellaring up to 8 years.

TECHNICAL ANALYSIS
Winemaker: Michael Wood
Alcohol: 14%
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