
2010 
HAWKE’S BAY 
MERLOT CABERNET 

 
V I N I F I C A T I O N  

Selaks Winemaker’s Favourite Merlot Cabernet is 
made from grapes grown on the red metal soils of 
our Corner 50 vineyard, one of the warmest areas of 
the Hawke’s Bay region. The palate has an excellent 
balance of fruit and oak, with soft tannins and a 
warm, lingering finish. Flavours of ripe plums and 
dark fruits are layered with spicy, dried herb 
complexities. 

A cool summer resulted in a relatively late season, 
but warm and dry autumn weather enabled the fruit 
to reach optimum maturity. Merlot was harvested in 
late April, and the Cabernet Sauvignon in early May.   

Upon harvesting, the fruit was destemmed only. 
Fermentation on skins, using selected yeast strains, 
took place in stainless steel open top tanks over 24 
days. The caps were plunged 3 times daily, with a 
maximum ferment temperature of 30 deg.  

The wine was matured for 12 months in oak 
barriques, 14% new French, 12% new American,  
28% 1 year old, and the balance 2-3 years old. The 
wine underwent 100% malolactic fermentation  
in barrel. 

Following blending of the two varieties, the wine 
was bottled in June 2011. 

 

2005  
DRYLANDS CHARDONNAY 

V I N I F I C A T I O N  

The 2005 Icon Riesling is the first release of this 
varietal under the Icon brand since the multi gold 
medal winning 1999 vintage. The Icon series 
represents the culmination of years of research into 
specific viticultural techniques, particular attention 
to vineyard sites and a winemaking strategy focused 
on fruit structure and balance. This 2005 release was 
sourced predominately from the renowned Matador 
Estate vineyard. 

Cool but generally sunny weather from February 
through to April ensured a slow ripening period, 
ideal for developing and retaining the critical flavour 
compounds that make Marlborough aromatics so 
unique. The grapes were harvested with excellent 
flavour profiles and balanced sugar and acid levels. 
After crushing the juice was immediately pressed off 
and transferred to temperature controlled stainless 
steel tanks. Fermentation was cool and prolonged, 
utilising yeasts selected for their ability to maximise 
expression of the natural fruit aromas and flavours. 
The wine was cold stabilised, fined and sterile 
filtered prior to bottling. 

C O L O U R  

Pale yellow in colour with brilliant clarity.  

N O S E  

This wine is gloriously aromatic, with a bouquet of 
delicate floral characters, overlaid with ripe lemon 
and honey complexities. 

P A L A T E  

In the tradition of this classic variety, the Icon 
Riesling has a wonderful intensity and vibrancy of 
flavour. The palate displays rich, complex flavours 
of citrus and stonefruit, over  a structure of 
elegant, refined acidity. Showing excellent weight 
and balance the palate lingers in a dry, refreshing 
finish. 

    

C O L O U R  
Deep red with purple hues.  

N O S E  
An intense, fruit forward nose of ripe plums  
and dark fruits, complemented by sweet, spicy  
oak notes. 
 

P A L A T E  

Rich and mouth filling, this wine has a superb 
balance of fruit sweetness, gentle acidity, and 
tannins. Spice and dried herb complexities 
enhance a long finish with soft tannins. 

C E L L A R I N G  

Can be kept for up to 5 -10 years. 

 

 

 


