Harvest 2009 Report
 
WAIHEKE
 The 2009 harvest on Waiheke was not without challenges, but overall has been one of the best we have seen yet!

 

Budburst was slightly early across most blocks, and an early Spring prompted good shoot growth. Calm, settled weather during flowering led to an even fruitset and a slightly above average crop load. So, work began early in the vineyards with much shoot and fruit thinning to bring the potential yields back to levels for optimum fruit intensity. The months of December and January were hot and dry – extremely conducive to berry development. Low disease pressure, clear blue skies and warm temperatures prevailed through February.

 

Harvest kicked off on the last day of February with the young vine Pinot Gris coming in nicely balanced. Patches of rain and cooler weather during early March posed a few dilemmas for the Chardonnay. However, patience paid off as we tried not to panic and leave most of the fruit out until the settled weather returned. Thankfully, this proved to be the right decision and the quality of 2009 Chardonnay is looking really promising.

 

It took a while for the hot temperatures to come back later in March, but when they did they remained until the last fruit was harvested. The sugar, flavour and phenolic ripeness in the reds was unparalleled, especially with the Syrah. This year we added a small percentage of Viognier to the Syrah ferments to assist the aroma and colour development - As it went to barrel, floral and violet notes were plentiful. This will definitely be one to watch out for.

 

For the first time, we are producing a late-harvest sticky wine at Cable Bay. The fantastic finish to the growing season allowed us to hang out some Viognier until it reached an amazing 40 Brix of concentrated sugar. (The rest of the Viognier was picked at a ripe 25 Brix) The wine is slowly fermenting away in new French oak and is already displaying attractive apricot and honey characters with incredible intensity.

 

MARLBOROUGH
 

Yield management has been the focus in the Marlborough vineyards this year.

 

After a wet winter and successful budburst the vineyards luckily escaped any frost damage. Extensive shoot thinning was carried out during the early season and calm weather during November /December led to even fruit-set. Like Waiheke, December and January were hot and dry in Marlborough greatly assisting development of the berries. However, a cold spell hit in February which slowed things down a little. After this small glitch, the settled weather returned through to harvest.

 

The Omaka Sauvignon Blanc was again harvested with an optimum sugar/acid balance and bursting with flavour. Intensity and texture will characterise 2009.

