VINO FINO

Explore a World of Wine

ESK VALLEY ARTISANAL COLLECTION
MALBEC / CABERNET FRANC / MERLOT /
CABERNET SAUVIGNON 2019

Original price was: $24.99.$19.99Current price is:
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PRICE $19.99.
TOP i
SELLER Thisis a mgdley of Power and

Concentration!

Product Code: 2380 Closure: Screw Cap
Country: New Zealand Unit: Each
Region: Hawkes Bay Volume: 750ml
Sub Region: Gimblett Alcohol: 14.0%
Gravels
Grape: Malbec,
Style: Red Merlot,
Cabernet
Variety: Cabernet / Sauvignon
Merlot Blend
Producer: Esk Valley
Wines
), New Free Shipping Click &
I Zealand for Christchurch Collect
. Wide orders $150.00 available
Delivery and over

TASTING NOTES

Winery notes (2019 Vintage)
"From the deep stony soils of the Gimblett Gravels, this Malbec based red was fermented in open top concrete fermenters
and hand plunged. Deeply coloured and complex with jammy and plummy notes.
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This is a very deeply coloured wine as you would expect from a Malbec based wine. It displays rich plummy, jammy Gimblett
Gravels fruit on the nose with hints of tobacco and dried herbs. On the palate it is a medley of power and concentration from
Malbec and Cabernet Sauvignon allied with softer Merlot tannins."

5 Stars & Number 3, Cuisine NZ Bordeaux Reds Tasting, June 2022 (2019 Vintage)

"Beautifully brooding youthful blackcurrant, black doris plum and bramble abound on the nose which expresses the purity of
fruit with just a hint of black pepper and spice. The silky and fine-grained oak tannins are well balanced against the fruit on
the palate. This is a wine that demonstrates lovely weight and beautiful polish."

5 Stars & 93/100 Sam Kim, Wine Orbit, May 2021 (2019 Vintage)

"It's immediately appealing on the nose showing blackcurrant, cedar, mixed spice and subtle dried herb nuances, leading to a
succulent palate delivering fine texture and chalky tannins. Wonderfully balanced and harmonious with a persistent refined
finish. At its best: now to 2029."
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