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Summary of  ‘Earth’-Bridge Pa Triangle 
 
The 2015 season started off (September/October - 2014) cool and moderately wet 
(120mm of rain), which is fairly typical for spring in Hawke’s Bay. Average daily 
temperatures ranged from 11-13 degrees with daily maximums of less than 20 
degrees. These climatic conditions resulted in moderately good, but not excessive 
canopy growth, which is essential as the vines prepare for f lowering. Two cold 
nights in early September did result in a loss of some primary buds across two early 
varieties; Chardonnay & Merlot. 

Temperatures warmed significantly in late November, with a number of days above 
30 degrees. This continued into early December, resulting in very good f lowering 
and fruit set for early f lowering varieties; such as Chardonnay, Pinot Gris and Merlot 
(this also resulted in very good bud initiation for the following 2016 season). Later 
varieties however, (including some Syrah clones) experienced sudden cold, wet 
conditions. Average temperatures over the middle week of December dropped 5-6 
degrees and 50mm of rain fell in a week. This has a major ef fect on f lowering and 
causes the vines to temporarily shut down. The result is a natural reduction in yield, 
through reduced numbers and size of berries. Bunches are correspondingly smaller 
and berries have the potential to be more concentrated at Vintage. 

The summer months of January and February were slightly cooler than normal 
overall, but were relatively dry with only 50mm of rain over the period. Good diurnal 
temperatures occurred in mid-February and a number of days had maximums of 
30 plus degrees. This resulted in good f lavour development at Veraison (start of 
ripening phase) in both red and aromatic white varieties, along with moderately 
good, early sugar accumulation. 
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The first ten days of March marked the early stages of Vintage, which were dry and 
warm, allowing early picks of certain varieties, such as Chardonnay. Early picks at 
our Triangle (Earth) vineyard consisted of Tempranillo (for Rosé) in mid-March and 
small quantities of Chardonnay. Unfortunately, wet weather arrived in the second 
week of March and cooler conditions predominated, causing ripening to slow down 
significantly. Cooler temperatures are not necessarily a bad thing for some varieties, 
especially Syrah as long as conditions have been warm and dry in the earlier ripening 
phase (Verasion) and rain events later on are not substantial. This slower late season 
ripening actually favours more complex f lavour development in Syrah, resulting 
in more elegant and fruitful wines, rather than the very ripe ‘jammy’ f lavours that 
result from rapid ripening. Our Reserve Tempranillo vines also benefited from these 
conditions and led to the first production of our ‘Earth’ Tempranillo wine in late 
March.
Unfortunately cold conditions returned in early April, with two frosts at the end of 
the first week. This resulted in a loss of canopy in some blocks, which causes the vine 
to immediately move into a shutdown phase as it loses its leaves. This ef fectively 
marks the end of ripening for these vines and the fruit is picked soon after. 
Fortunately, early season conditions had caused enough ripening by early April and 
the remaining fruit (mostly late season clones of Syrah) were picked by mid-April.


