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Tahi –ONE 2004 

(Pronounced “Tah hee”, it means “one” in Maori)
Cabernet Sauvignon 72% / Merlot 15% / Cabernet Franc 13%
Volume made 275 Cases, 120 Magnums
Alcohol: 13.5% 
Winner: Gold & Champion Trophy:
Cabernet Predominant Blend 
Air New Zealand Wine Awards 2006

Colour: Rich dark crimson 
Aroma: Dense rich dark red berries, vanilla, char and savoury elements underlined with liquorice, leather and forest floor. In short: intense red and black fruit backed by quality French oak.
Palate: Complex and multilayered with good structure full mid palate. Vanilla with dense mouth filling sweet dark fruits and integrated oak characters. The tannins are fine, ripe and dense with a finish which is long and elegant, very long in fact defining the wines impact on the palate and the mind.
Vineyard: 

Soils: 100% Gimblett Gravels, 18,000 year old gravel riverbed recently exposed with minimal silt based topsoil (zero to 10 cm in places). Drip irrigation.
Vines age: 10 years at harvest

Planting: 2,179 vines / ha, VSP and Scott Henry
Yield: 28 – 32 hectolitres per hectare
Canopy: 15 shoots per metre, 60-80% hand leaf plucking, fruit thinning of 60% pre veraison to 1 bunch per shoot, no shoot shorter than 19 leaves.

Winemaking

Fruit selection in vineyard with multiple picks over 25 days. Small batch fermentation in open-top s/s fermenters, hand plunged. 30 Days maceration, Micro-Ox prior to malo on all Cabernet Sauvignon for one month. All slow basket-pressed, with all pressings stages kept separate and de-classified if required. Components separately aged in barrels by vineyard block and grape variety, with continual declassification over 18 months. 225 litre barrels 80 % new, 80% French 20% American. 
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