
 

 

 

 

 

 

CAB LE  BA Y  F IV E  HILLS  20 2 1  
W a i h e k e  I s l a n d  
 
Our ‘F ive  Hi l ls ’  Mer lot  Malbec  b lend is  of  exceptional  quality  and is  one  of  New Zealand’s  
rarest wines.  I t  is  smoulder ing ,  deeply coloure d and fu l l-bodied.  Our  v ines  grow in  sa lt  
laden ocean a ir  on mineral ised c lay volcanic  soi ls  with no ir r igat ion;  is land attr ibutes  which 
contr ibute sa l in ity ,  mineral ity ,  natural  f lesh,  weight  and softness  to  our  wine.  The Mer lot  
and Malbec  grapes  are  co- fermented together ,  as  each var iety ’s  const itut ion balances and 
br ings  out  the best  in  the  other.  We used  a smal l  port ion of  beautifu l ly  developed Mer lot  
s tems in the  ferment to  br ing a  unique dimension to  the  tannin  and f lavour  prof i le .  These  
approaches  are  not  common pract ice .  Our  unique v ineyard and winemaking  methods  create 
a  wine  ent ire ly more  interest ing , food worthy  and enjoyable  than any  of  i ts  peers .  Michael  
Cooper  shared that  i t  has  none of  the  rust ic ity that  sometimes  detracts  from Malbec ,  and 
that i t ' s  a  c lassy wine  with  ref ined tannins , exce l lent  complex ity and r ichness .  

 
VARIETIES   59% Merlot, 41% Malbec 

VINTAGE   2021 

REGION   Waiheke Island 

SINGLE VINEYARD  Yes 

HARVEST DATE  1st March   

YIELD    1.9kg/vine 

ALCOHOL   13.0% 

SWEETNESS   Dry 

ACIDITY   5.7g/L 

VINIFICATION   Whole-berry ferment, matured in French oak barrels, 20% new. 

CELLARING POTENTIAL This wine will reward cellaring for 15+ years, or will be thoroughly 

enjoyable upon release  

PRODUCTION 480 cases  

RRP NZ$54.00 

TASTING NOTE 
Blackberry, medjool date and doris plum aromatics bounce from the glass. Rosemary also subtly there, 

along with savoury, toasty spices from the oak. The palate has solid tannin structure and beautiful 

shape, which will integrate and soften with time ageing in bottle. There are blackcurrant, chocolate and 

smoky flavours on the palate, with a mineral texture that is reminiscent of clay pots hot from the kiln, 

and volcanic rock. The natural acidity of the Malbec and our place, provides direction and length. All 

are attributes that secure us in the knowledge that this wine is built to age.  

VINEYARDS & VITICULTURE 

Our Waiheke Vineyard is entirely owned and managed by Cable Bay Vineyards to ensure we produce the 

best quality fruit possible. We practice regenerative viticulture, and we are accredited with Sustainable 

Winegrowing NZ. We are located on the sun-drenched, western side of the island, on steep slopes 

overlooked by Rangitoto volcano. We have predominantly mineralised clay volcanic soils over Jurassic era 

rock. This type of geology and soil provides wines with great mid-palate weight and minerality.  

WINEMAKING  

These grapes were handpicked in March 2020, and immediately transferred into small open top 

fermenters in our winery. The ferment was 95% whole berry, 5% whole bunch (merlot) which we plunged 

by hand to ensure gentle extraction of colour and tannins from the fruit. At pressing, only the free run 

wine was retained, and run to French oak barriques for integration and maturation. In oak, it aged for 17 

months before assemblage and bottling. The final wine reflects both the growing season, and the 

character each variety contributes to make a powerful yet balanced wine. 

 

 


