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Waiheke Island

Cable Bay Vineyards is committed to producing the highest quality Extra
Virgin Olive Oil (EVOO) from Waiheke Island, New Zealand. Our grove was
planted in 2005 and grows on a steep hillside overlooking the Hauraki Gulf
and Rangitoto volcano. We have predominantly mineralised clay volcanic
soils over Jurassic era rock. This type of geology and soil provides EVOO
with great mid-palate weight, complexity and minerality. This EVOO is a
blend of varieties Koroneiki, Pendalino, Frantoio and J5. These Greek and
Italian varieties thrive in our maritime climate and are crafted with care
to produce this high-quality oil.

VARIETIES Koroneiki, Pendalino, Frantoio and J5
VINTAGE 2024

REGION Waiheke Island

HARVEST SEASON 1st —22nd April

HARVEST METHOD By Hand

TASTING NOTE
Green herbs and rocket flower on the nose and transferring to the palate with hints of red and black

pepper, balanced bitterness and pungency. Low fruition nose and palate. A long, lingering finish.

EVOO is scientifically proven to be the best oil for excellent health. We are delighted to present this
golden gem to you. Purchase from our Cellar Door, Island Grocer, RAW or the Waiheke Wine Centre.



