


The 2008 Growing Season

The 2008 growing season was excellent, 
with a particularly warm, dry summer that 
extended well into the harvest period. This 
enabled clean fruit to be harvested at optimal 
ripeness, resulting in wines with ripe flavour, 
ripe texture and good concentration. 

Soil Type

Redstone Vineyard (100%): Very shallow 
light silts over red metals

Clonal/Rootstock Selection

Mass-selected clones of Viognier planted on 
Millardet 101-14 rootstock

Winemaking Details

The grapes were hand-harvested, selecting 
only fruit with botrytis or clean fruit with 
intense shrivel. The fruit was hand pressed 
in a 300kg oak basket press. The juice was 
then settled overnight before racking off 
the gross solids for fermentation. 50% of 
the blend was fermented in French oak 
barriques (one old and one new) with the 
balance occurring in tank. The fermentation 
on average proceeded to 12.5% alcohol 
before the combination of sugar and alcohol 
became inhibitory to the yeast, causing the 
fermentation to stop naturally. 

Aroma and Palate

On the nose, the wine shows opulent 
honeysuckle, orange blossom and dried 
apricot along with honeyed and nutty 
aromas. The palate is full-bodied, almost 
viscous with an intense sweetness balanced 
by a citrus acidity.  

Cellaring and Food Matching

Drink now to enjoy the fresh aromatics or 
cellar carefully for several years to develop 
more honeyed fruit and greater complexity. 
Noble Viognier is well suited to serving cold 
as an aperitif with strong cheeses, nuts, dried 
fruits and pâté. If matching with a dessert 
course, it works best with dishes that are 
creamy rather than overtly sweet.

GROWING SEASON CLIMATE DATA (Sept-Apr)

Hawke’s Bay Averages

GROWING DEGREE DAYS: 		  1380ºC

RAINFALL: 		  363mm

MEAN Max TEMP: 		  20.7ºC

MEAN Min TEMP: 		  11.5ºC

Pruning Regime: 	 2-cane VSP

Harvest Date: 	 10-30 April

MATURITY ANALYSIS AT HARVEST (Average)

BRIX: 	 39.0-43.0ºBx

pH: 	 3.70-4.00

WINE ANALYSIS

ALCOHOL: 	 12.5% v/v

RESIDUAL SUGAR: 	 188g/l

TITRATABLE ACIDITY: 	 8.55g/l 
(as Tartaric Acid)

pH: 	 3.90
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The Church Road Reserve Range

Church Road Reserve wines are produced only in great vintages. The very 
best low-cropping vineyard blocks are targeted for selective hand harvesting 
to provide wines with the greatest possible flavour, depth and concentration. 
In the winery these wines are made using small batch, traditional winemaking 
techniques that emphasise texture, structure and subtle complexity, while 
still allowing the fruit to shine through.


