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CABLE BAY SWEET GLORIA 2024
Late Harvest Viognier
Waiheke Island

Cable Bay Vineyards is dedicated to crafting exquisite wines known for their
subtlety, elegance and depth. Taking an Old World approach and combining it
with New World techniques, Cable Bay’s opulent wines are a stylish reflection
of the land where they began.

;% All of Cable Bay’s vineyards are accredited with SWNZ (Sustainable Wine

CABLE BAY Growing New Zealand).
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VARIETIES Viognier

VINTAGE 2024

REGION Waiheke Island

SINGLE VINEYARD Yes

ALCOHOL 10.5%

SWEETNESS 125g/L

VINIFICATION Cool, extended fermentation in stainless steel vat, settled and aged
for 5 months before bottling

CELLARING POTENTIAL Enjoyable upon release, this wine will reward cellaring for a further
15 years

TASTING NOTE

The beautiful deep golden colour of this wine couples with amazing aromas of summer ripe apricots,
roasted nuts and poached pears. On the palate, the wine is rich with viscous sweetness, supported by crisp

acidity to create length and direction. A delicate sweet wine with finesse and elegance.

VINEYARDS & VITICULTURE

The grapes for this wine are grown from our estate vineyard site surrounding the winery. The bunches of
grapes displaying raisin and botrytis characteristics were left to hang in the warm weather for quite a
number of weeks longer than the rest of the viognier, with the aim of accumulating sugars and flavour
profile. The weather permitted and the grapes were harvested on the 1st April 2014 (but these grapes
were no joke), after the reds! Individual berry selection was employed to ensure only perfect fruit

destined for this dessert wine was harvested.

WINEMAKING

The berries were crushed and left to macerate overnight, with the intention of extracting all the goodness
out of the skins and mature seeds. The must was then pressed and the sticky juice cold settled in tank. Once
settled, the clear juice was carefully run off for fermentation. Here the naturally concentrated juice slowly
ticked its way through fermentation. Once the ferment was finished Sweet Gloria was able to age in our cold

barrel cellar until it was ready for bottling.



