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Ngakirikiri 2020 6x75cl

Winemaker Notes
Upon pouring, the deep-ruby hued 2018 vintage gradually
unfolds fragrant aromatics of cassis, violets and complex
wood spices, with graphite, thyme and clove also emerging
from the glass. Layers of concentrated flavours are revealed
across a medium to full bodied frame, with ripe fruit, hints of
black olive and cigar, all wrapped by fine-grained tannins and
supportive oak enhancing texture and richness from start to
finish. This vintage will benefit and gain additional complexity
from careful cellaring over the next 15+ years.

Vineyard
Hawkes Bay with it's coastal location and proximity to
mountains typically experiences a dry, maritime climate with
an influential diurnal temperature range. Gimblett Gravels is
located approx. 15km inland and experiences temperatures
typically warmer than its neighbouring localities, promoting a
consistent level of ripeness to be achieved by low yielding
vines planted in free draining soils.

Winemaking
The grapes were destemmed and crushed before a 21 day
fermentation during which the caps were hand plunged three
times a day. Post-fermentation, the wine was racked to
French Oak barrique, 60% new, for 20 months ageing.

Food match
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