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We star ted  on the  6th  March wi th  p icks  o f  our  young Chardonnay b locks 
a t  our  Br idge Pa  v ineyard .  These  low y ie ld ing new c lones  of  Chardonnay 
are  produc ing increas ingly h igh qua l i ty  grapes  that  end up in  our  top  t ie rs 
o f  Chardonnay.  Unfor tunate ly,  the  wet weather  over  jus t  a  few days  in  la te 
November  caught one  of  our  b locks  r ight  in  the  middle  of  f lower ing.  The 
resu l t ing set  was  so  poor  we dec ided to  leave  the  v ines  to  recover  for  the  season 
ra ther  than p ick  them.  By the  beginning of  the  fo l lowing week  we were  p ick ing 
our  spec ia l  b lock  of  ‘Sea’ Sauv ignon Blanc .  Per fect ly  formed bunches,  w i th 
except iona l  qua l i ty  f rom our  smal l  b lock  of  low v igour,  seaward  fac ing v ines. 

By the  18th  March we had moved s t ra ight  into  our  Temprani l lo  Rose  b locks 
and our  very popular,  low y ie ld ing ‘Ear th’ Temprani l lo.  Both  b locks  came in  on 
target  and we expect  great  th ings  f rom our  2019  Temprani l lo  wines !
At  E lephant Hi l l  we  are  concentrat ing more  and more  on techniques  to  br ing 
forward  r ipening and increase  qua l i ty.  Consequent ly we f ind  that  our  p ick ing 
season becomes ear l ie r  and more  compressed ,  moving f rom whi te  var ie t ies 
s t ra ight  into  reds.  As  a  resu l t ,  2019  has  been an  outs tanding year  for  our  Mer lot 
v ines,  produc ing s t rong,  r ipe  f lavours  across  both  our  in land v ineyards.  Keep 
an  eye  out  for  our  Mer lot  dominant b lends  in  for thcoming years !

By week  three  of  v intage  we were  p ick ing our  low v igour  ‘ Icon’ Syrah  b locks 
a t  our  Gimblet t  v ineyard  – y ie ld ing at  less  than 1kg per  v ine  these  grapes 
are  dest ined for  our  top  t ie r  A i ravata  wine.  A lso  a t  th is  t ime we p icked our 
‘Sea’ Viognier  a t  Te  Awanga .  Yet  aga in  we have  p icked Viognier  o f  except iona l 
qua l i ty  f rom our  coasta l  v ineyard  which  has  a l l  the  ha l lmarks  of  another  great 
wine,  to  fo l low up on our  Trophy winning 2018  Sea  Viognier  a t  the  Roya l 
Easter  Show.

F ina l ly,  our  la te  r ipening Cabernet  Sauv ignon and Cabernet  Franc  grapes  were 
p icked in  the  las t  week  of  Vintage.  I t ’s  a lways  nerve  wrack ing hanging out 
Cabernet  var ie t ies  unt i l  they are  fu l l y  r ipe,  but  yet  aga in  we have  produced 
smal l  quant i t ies  o f  r ipe,  h igh qua l i ty  grapes.  A l l  ind icat ions  are  that  you 
should  keep an  eye  out  in  the  future  for  our  2019  ‘S tone’ t ie r  wines  and our 
‘ Icon’ b lend Hieronymus.
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Vintage Report

“Short, sharp and very busy!”
Vintage Report

“The best Vintage on record?” 
  
A big claim and one we hear perhaps too often in some parts of the industry, but for 
the vineyards at Elephant Hill the 2018 Vintage has produced the best of all possible 
outcomes. We have not only met out yield target (98.5%), but more importantly, we 
have produced the f lavour profiles that are required to produce superior Reserve and 
Icon quality wines. 
 
All of the ten varieties that Elephant Hill grows have performed to a very high level, 
but stand out this year are our Chardonnays, Syrahs, Merlots and Cabernet varieties. 
The quality across these varieties rank as the best ever produced by Elephant Hill.  

The 2018 Vintage has been a relatively short one; only 6 and a half weeks and has 
had its fair share of challenges. Hot, dry days, wet and windy ex-tropical cyclones 
and bitingly cold southerlies sum up the huge challenges faced by our vineyard staf f 
in the 6 weeks. Picking started with our young Chardonnay blocks at our Triangle 
vineyard, in temperatures of 29 degrees. We finished Vintage with our late Syrah 
blocks at Te Awanga, in the shivering cold of just 9 degrees!  

A shortage of seasonal labour has also made for picking grapes at the optimum 
quality a dif ficult task. Thanks to our close working relationship with our labour 
provider, we have been very lucky to have a team of dedicated pickers who were 
prepared to work long hours to bring the grapes in.  

Vintage is the culmination of a whole season’s very hard work. The quality of grapes 
picked is not simply a ref lection of the past 6 weeks weather, but starting in June of 
2017, is the result of careful, smart decisions and long hours of hard work put in by 
our dedicated and passionate vineyard team .
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