
 
 

 
 
 
 

WHITE LABEL 
HAWKES BAY MERLOT 

2005 
 
 
Merlot’s popularity is due to the fact that it is softer, 
fruitier, and earlier-maturing than cabernet sauvignon, 
yet displays many of the same aromas and flavours – 
black cherry, currant, cedar, and green olive – along 
with mint, tobacco and tea-leaf tones.  
 
2005 was an exciting late summer for growers in 
Hawkes Bay. It produced exquisite fruit with aromas of 
plums and blackcurrants filling the nose, with hints of 
cigar box and vanilla also evident. 
 
Dark plums and blackcurrants again dominate the 
palate, inter-mingled with dark chocolate and some 
subtle cedar characters. 
 
The experience is extended with a long vanillin-oak, 
soft tannin finish. Superb with rich red meat dishes. 
 
May be cellared for 3-5 years from bottling date. 
 
 
Grape Varieties:    Merlot 
Region:     Hawkes Bay 
 
Wine Analysis: 
Date of Harvest     April, 2005 
Brix       23.6° 
Fermentation      Red fermenter 
Maturation      12 months in oak barrels 
Malolactic      100% 
Bottling Date     24/3/09 
Alcohol Volume     13.1% 
Residual Sugar     2.2g/L 
Acidity      5.2g/L 
pH     3.25 


