
The Cabernet Sauvignon vines at Paritua are planted on free draining red gravel soils. The grapes for the wine all come from the 
Paritua vineyard. The vines are managed with an open canopy to provide good airflow and exposure to sunlight. All the 
canopies are single cordon spur pruned. 

WINERY: PARITUA  

WINE NAME: PARITUA STONE PADDOCK CABERNET SAUVIGNON 

VINTAGE: 2018 

GRAPE: CABERNET SAUVIGNON 

ALC VOL: 13.5% 

REGION/ SUB REGION: HAWKES BAY, BRIDGE PA 

VINEYARD: PARITUA  

SOIL TYPE: ALLUVIAL (GRAVEL & SILTY LOAM) 

VINE AGE: 20 YEARS 

IRRIGATION: DRIP WHEN NEEDED  

TRELLIS: VSP 

ALTITUDE: 130 FEET  

ASPECT: NORTH, FLAT ANCIENT RIVERBED   

CLONE: LC10 

FERMENTATION: CULTURED YEAST  

TIME ON SKINS: 30 DAYS AVERAGE  

FINISHING: CROSS-FLOW FILTRATION, VEGAN 

VESSEL: CLOSED TOP FERMENTERS AND OAK BARRELS 

SULFUR LEVEL: LESS THAN 80PPM  

VEGAN STATIS: VEGAN FRIENDLY 

 

WINEMAKER NOTES 
This Cabernet Sauvignon is a prime example of the style produced from the stony soils of Hawke’s Bay. Deep red in colour, ripe aroma’s of blackberry, cocoa 

powder, cardamom, vanilla, and cedar notes from the oak. The palate is plush and velvety and shows dark fruits dominated by blackberry and a hint of mocha, 

supported by fleshy tannins. The oak influence is subtle and provides structure and a light vanilla lift to the aroma. This wine will continue to age gracefully for 

several years. Ideal drinking from 2020 till 2026. 

PUBLICATION HIGHLIGHT  

Raymond Chan Wine Reviews (Candice Chow) 94 Points 5 Stars  
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