
 

 

 

 

 

 

CAB LE  BA Y  F IV E  HILLS  20 22  
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 coloured 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 lan d 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 io n 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   65% Merlot 35% Malbec  

VINTAGE   2022 

REGION   Waiheke Island 

SINGLE VINEYARD  Yes 

HARVEST DATE  4th March   

YIELD    1.7kg/vine 

ALCOHOL   13.5% 

SWEETNESS   Dry 

ACIDITY   6g/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  

TASTING NOTE 

Blackberry, Medjool date and Doris plum aromatics rise cleanly from the glass. Subtle rosemary notes 
integrate with savoury, toasty oak-derived spices. The palate is defined by a firm tannin structure and 
refined shape, which will continue to harmonise with time in bottle. Layers of blackcurrant, dark 
chocolate and smoked undertones are supported by a distinctive mineral texture evocative of kiln-fired 
clay and warm volcanic stone. The natural acidity of the Malbec, combined with the character of our 
site, delivers precision, drive and length. These attributes collectively confirm the wine’s capacity for 
graceful ageing. 

VINEYARDS & VITICULTURE 

The fruit is sourced exclusively from our Waiheke Island estate, owned and managed by Cable Bay 
Vineyards to ensure absolute control over quality. We practise regenerative viticulture and maintain 
Sustainable Winegrowing New Zealand accreditation. Situated on the sun-exposed western side of the 
island, the vineyard occupies steep slopes overlooking Rangitoto volcano. The soils consist primarily of 
mineral-rich volcanic clay over Jurassic-era bedrock, contributing natural concentration, mid-palate 
weight and pronounced minerality in the finished wine. 

WINEMAKING 

Hand-harvested in March 2022, the grapes were transferred immediately to small open-top fermenters. 
The fermentation comprised 100% whole berries, with gentle plunging employed to achieve controlled 
extraction. Following fermentation, only the free-run wine was retained and racked to French oak 
barriques for maturation. The wine remained in oak for 17 months prior to assemblage and bottling. The 
final blend reflects both the characteristics of the growing season and the contribution of each variety, 
resulting in a wine of power, balance and enduring structure. 

 

 


