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CA BL E  B A Y P IN O T N OI R  20 19  
A w a t e r e  V a l l e y ,  M a r l b o r o u g h  
Cable Bay Vineyards is dedicated to producing hand -crafted wines known for  
their elegance and depth. Taking an Old World approach and combining it 
with New World techniques, Cable Bay’s vibrant wines are beautifu lly  
expressive of the sites upon which they were grown.  

 

WINEMAKER   Chloe Somerset 

VARIETY   100% Pinot Noir 

VINTAGE   2019 

REGION   Awatere Valley, Marlborough 

SINGLE VINEYARD  Rocky Vineyard  

ALCOHOL   13.0% 

SWEETNESS    Dry 

FERMENTATION/AGING  100% wild fermentation,  

CELLARING POTENTIAL This wine will reward with cellaring for 5+ years, or will be 

thoroughly enjoyable upon release. 

 

TASTING NOTE 

Initial striking aromas of red fruit, cherries and strawberries seduce the nose, before a second glance 

reveals the earthy, smoky and dried herb characters that are layered gently in the background supporting 

the luscious fruit. The deep colour of this wine indicates the power of the vintage at hand, continued on the 

palate with the combination of juicy acidity and stony minerality working in harmony to tell the story of this 

vineyard. The use of aged French oak allows for supple, approachable tannins giving this wine maturity 

beyond its years, drinking superbly now and will age well for the next 5+ years.  

FOOD MATCH 

Game birds, pork terrine, cured meats. 

VINEYARDS  

Our carefully selected, estate owned site benefits from naturally terraced land, which leads down to the 

Awatere River. The region is blessed with low rainfall and low vigour soils, predominantly formed from 

alluvial gravel, which lend remarkable texture and minerality to the wines. The vines are also closely planted 

which results in lower yields of top-quality fruit.   

WINEMAKING  

The outstanding quality of fruit harvested in the 2019 vintage from our Rocky Vineyard inspired us to 

craft this limited-edition wine. The Pinot Noir grapes were handpicked in April 2019, early in the morning 

and delivered straight to the winery. The ferment was 85% whole berry, and 15% whole bunches. 

Fermented completely with wild yeasts, there were no additives, just the grapes from our Rocky Vineyard. 

This wine macerated on grape skins for one month before pressing and maturing in French oak barrels for 

a further 12 months. This wine is unfined with minimal, gentle filtration prior to bottling. 

 

 

 

 

 


