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Elephant Hill ‘Reserve’ Hawke’s Bay Syrah 2009   

Very dark, deep, saturated black-purple colour.  The bouquet is well concentrated but elegant in 

presentation with bright, fresh, black berry fruits and complexing savoury game nuances alongside 

black pepper and dark red floral detail.  Medium-full bodied, this is concentrated but stylishly 

proportioned on palate with lively black berry fruits, liquorice and spices along with savoury, 

minerally elements.  The fruit is clean and crisply defined by bright acidity, and supported by fine-

grained tannins.  There is an acid raciness to the mouthfeel.  The wine has a long and sustained 

finish with lush liquorice and spice flavours and good acidity.  This is a succulent and balanced 

wine with freshness, good structure and an elegance to match pork and veal main courses, or to 

serve with firm cheeses over the next 5-8 years.  Estate Syrah MS and Chave clone fruit, with 1% 

Viognier, destemmed and fermented with whole berries to 13.2% alc., the wine aged 16 months in 

all new French oak barriques.  18.5/20  May 2012  RRP $49.00 

 

Elephant Hill ‘Airavata’ Hawke’s Bay Syrah 2009   

‘Airavata’ is the Hindu king-god of elephants and is the label for exceptional releases.  This is the 

third such wine, the previous being a Sauvignon Blanc and a 2009 Viognier.  Hand-picked Syrah 

fruit with a small percentage of Viognier and warm-fermented with a portion of whole clusters to 

13.6% alc.  The wine spent 14-18 days on skins and aged 20 months in French oak barrels.  Full, 

saturated black-red colour, with youthful purple hues.  Full, concentrated and dense aromas of very 

ripe black plum and berry fruits slowly open to reveal layers of savoury game, meat, graphite and 

cedar nuances in the glass.  This is full-bodied and densely packed with black fruit flavours 

interwoven with spices, game and earth with black pepper elements.  Underlying acidity and very 

fine tannins lend a suppleness to the mouthfeel and a sense of refinement for the size.  This is fully-

structured, but balanced by the richness of the fruit.  Waves of liquorice, dark plums and chocolate 

gradually unfold on the long finish.  This is a ripe, broodingly concentrated and multi-layered Syrah 

that will develop over the next 10-12+ years.  Serve with slow-cooked red meat.  19.0/20  May 

2012  RRP $80.00 

 

Elephant Hill Hawke’s Bay Merlot 2009   

Very dark, deep, near impenetrable hearted black-red colour.  The nose is fresh fruited and elegant 

with softly concentrated aromas of ripe black and red plum and berry fruits, lifted with oak spices 

and liquorice.  Medium-full bodied, this is finely proportioned with flavours of ripe black plums 

and spicy oak with toasty nuances.  Fresh acidity is a feature and provides drive through the palate.  

The tannin extraction is restrained, resulting in fine, soft textures.  This has a long finish of spiced, 

dark berry fruits.  This is an elegant and sleek, contemporary Merlot to match with roasted lamb and 

beef over the next 5-6+ years.  Merlot from the company’s hillside vineyard overlooking Cape 

Kidnappers fermented to 13.2% alc., the wine aged in new oak barriques.  17.5+/20  May 2012  

RRP $24.00 

 

 

 



Elephant Hill ‘Reserve’ Hawke’s Bay Sauvignon Blanc 2010   

Te Awanga fruit hand-picked and WBP, cool-fermented to 13.5% alc. and 3 g/L rs, the wine aged 6 

months in oak with batonnage.  Brilliant straw-yellow colour with some lemon hues.  This has a 

powerful and concentrated, intense grassy nose with aromas of fresh mint herbs, gooseberries and 

some secondary bean notes.  The oaking adds a hint of spice.  Dry, and medium-full bodied, this has 

power and weight, showing deep flavours of grass and herbs with a little bean-like development.  

The fruit is piquant and rich, and some alcohol drives the palate.  Crisp and lively acidity lends a 

racy drying texture carrying through to a long finish featuring herb flavours.  This full and intense 

Sauvignon Blanc is lively and flavoursome, and beginning to show some flavour development.  

Serve with herb encrusted poultry and pork dishes over the next 2-3+ years.  17.5+/20  May 2012   

 

Elephant Hill Hawke’s Bay Chardonnay 2010   

Te Awanga fruit hand-picked and WBP, and indigenous yeast fermented to 13.8% alc., the wine 

aged 11 months on lees in 40% new French oak barriques, with no MLF.  Bright straw-yellow 

colour with lemon-gold hues.  This has an elegant but concentrated nose of ripe citrus fruits 

intermixed with aromas of mealy, nutty elements, spices and toasty oak forming a complex, steely 

amalgam.  Medium-full bodied, this is still tight and restrained in expression.  Ripe, savoury citrus 

grow to form an intense and concentrated core, with layers of nutty, toast oak and mealy, flinty 

nuances unfolding.  Bright acidity underlines the palate and balances the subtly creamy barrel-

ferment textures leading to a very long, rich, citrussy, nutty finish.  This is a tight and concentrated, 

crisp Chardonnay with classic citrussy fruit and spicy, nutty oak interest that will develop over the 

next 4-5+ years.  Serve with grilled and roasted seafood and poultry.  18.0/20  May 2012  RRP 

$29.00 

 

Elephant Hill Hawke’s Bay Syrah 2010 (Lot 2)   

Fruit from the Gimblett Gravels, hand-picked, destemmed and fermented to 14.3% alc.  The wine 

was aged 18 months in 50% new French oak barriques.  Lot L1030.  Very full and saturated black-

purple colour, this has a softly rich and ripe, lush nose of black plums and boysenberry fruit, along 

with nuances of liquorice, black pepper and dark raspberry confectionary.  Full-bodied, this is open 

and bold, and full of dark plum and liquorice fruit flavours spiced with black pepper and iron-earth.  

Fine-grained tannins build to show considerable extraction underlining the fruit.  The succulent fruit 

becomes encased by the structure and the mouthfeel is rounded and dry, with low acidity.  The 

finish has density and robustness, the drying tannins being the feature.  Match this fulsome and 

densely packed Syrah with casseroles and hearty red meat dishes over the next 6-8+ years.  18.0/20  

May 2012  RRP $34.00 

RRP $29.00 

 

Elephant Hill Hawke’s Bay Gewurztraminer 2011   

Brilliant straw-yellow colour with lemon hues.  The bouquet is very tightly bound, revealing 

delicate rose and red floral perfumes with minerally notes forming a good core.  Dryish to taste, the 

flavours of roses and Turkish Delight are initially shy, but open with fresh acidity and build with 

richness.  There is alcohol drive, and the mouthfeel is moderately unctuous and oily in texture.  The 

finish has spices and florals with good depth and is carried by some residual sweetness.  This is a 

tightly bound and concentrated Gewurztraminer that will unfold more spicy flavour to match the 

rich textures over the next 3-4+ years.  Match with Asian and Middle Eastern cuisine.  Fruit hand-

picked and WBP, fermented with 10% in barrel, to 14.0% alc. and 11 g/L rs.  The wine was aged 4 

months in 1 y.o. oak with minimum lees stirring.  17.0+/20  May 2012  RRP $29.00 

 

 



Elephant Hill ‘Le Phant Blanc’ 2011 

The latest news is that Elephant Hill has just accessed two vineyards to supplement its fruit source 

of grapes grown at its home base at Te Awanga.  The new additions are a purchase of a 17 ha 

organically certified vineyard opposite Gimblett Road, and the long term lease arrangement of a 15 

ha vineyard in the Bridge Pa Triangle.  Both are mature and established sites.  This allows 

winemaker Steve Skinner the ability to increase his blending options, especially with Syrah and the 

Bordeaux varieties, as the fruit character of these vineyards will be very complementary to that of 

the coastal-influenced Te Awanga fruit.  In essence, this is what Elephant Hill has proved to be very 

adept at.  Blending to attain great balance and completeness is indeed a skill, and to do so to have 

wines with finesse and elegance is an achievement.  This can be epitomised by Elephant Hill’s new 

‘Le Phant’ Blanc, a wine blended from three varieties, as reviewed here.  www.elephanthil.co.nz 

 

Elephant Hill ‘Le Phant Blanc’ Hawke’s Bay 2011   

A blend Viognier, Pinot Gris and Gewurztraminer hand-picked and WBP, and fermented in 

stainless-steel, 5% of the Viognier in barrel, to 13.5% alc. and 8.5 g/L rs.  Brilliant, very pale straw-

yellow, very pale on rim.  This has a very refined, elegant and beautifully delicate, aromatic nose of 

yellow florals with hints of exotic tropical fruits and rose-petals unfolding subtle herb elements.  

Off-dry to taste, very fine and delicate and subtly expressed flavours of rose-petals and exotic 

florals and fruits are interwoven harmoniously.  This is very finely textured and smooth in 

mouthfeel, with restrained richness and hints of unctuousness, allied to fresh, lacy acidity.  The 

flavours carry though to a near ethereal finish that lingers with beautiful floral notes.  An 

intriguingly harmonious and beautifully refined, subtle, aromatic wine, this will match Thai, 

Japanese and Vietnamese cuisine over the next 4+ years.  18.5-/20  Jul 2012  RRP $22.00 
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