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IRONCLAD 
2022

HARVEST DATE: 16/03/2022 – 30/3/2022

BRIX @ HARVEST: 24.1 – 26.2

T.A: 5.3   pH: 3.72   R.S: Dry   ALC: 14.8%

REGION: Waiheke Island, Ponui Island

BARREL: 30% New French oak, 70% seasoned

VINEYARDS: Merlot: Rocket, Death Valley 1 & 3, Sharpies, Anita Bay, 
Mad Mans. Cabernet Franc: Paradise (Ponui), Benches, Arlo, Spot X. 
Petit Verdot: Machells. Malbec: Owhiti Bush.

BLEND: Merlot 44%, Cabernet Franc 21%, Petit Verdot 18%, 
Cabernet Sauvignon 15%, Malbec 2%

WINEMAKING

Vintage 2022 was excellent for Bordeaux reds, balanced crops, and a hot 
and dry season for the region resulted in our second largest harvest of 
450 tons across all our vineyard sites. 

Sourced from 14 different vineyard sites across 5 varieties the Ironclad 
is a classic Right Bank Bordeaux style blend. All the vineyards are dry 
grown, and hand harvested from steep valley sites sheltered from the 
cooling winds of the Pacific Ocean. Each parcel is fermented separately 
with wild yeasts in open top fermenters with a total time in vat of 
30 days. Pressed and aged separately in 500 litre French Oak puncheons 
the wines undergo natural malolactic fermentation and rest on gross 
lees for 18 months. After rigorous tasting and blending trials, the 
wines are then racked to blend, aged together for a further 6 months 
before bottling.

TASTING NOTE

2022 Ironclad is untamed in the best sense of the word, with dark 
fruits; plums and berries, wildflowers, crushed rock and iodine creating 
a complex and lifted aroma profile. The palate shows good density 
balanced with coastal freshness and finishing with a core of powerful 
tannins. The power of the vintage has been tempered at blending with 
a rare dominance of Merlot over Cabernet Franc giving the wine good 
early accessibility but clearly a wine suited to ageing.


