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E S T A B L I S H E D  I N  1 8 9 6 ,  T E  M A T A  E S T A T E  I S  N E W  Z E A L A N D ’ S  O L D E S T  W I N E R Y  

A N D  R E M A I N S  F A M I L Y  O W N E D,  P R O D U C I N G  I N T E R N A T I O N A L L Y  R E C O G N I S E D  W I N E S 

E X C L U S I V E L Y  F R O M  I T S  H AW K E S  B A Y  V I N E Y A R D S .

Sustainable Winegrowing 
New Zealand accredited. 
This wine is made in a 
traditional manner and fined 
with egg white. It contains no 
added tannin. 

F I R S T  M A D E  I N  1 9 8 2 ,  AWA T E A  C O N T I N U E S  T O  R E P R E S E N T  T H E  B E S T  O F  T H E  C L A S S I C  H AW K E S 

B A Y  C A B E R N E T / M E R L O T  B L E N D.  F L O R A L  A R O M A S  W I T H  I N T E N S E  B L A C K B E R R Y,  C U R R A N T  A N D 

D A R K  P L U M  F L AV O U R S  L E A D  T O  A  R I C H ,  S U P P L E  PA L A T E  W I T H  A  S U S T A I N E D  F I N I S H .

AWATEA ‘09

T e c h n i c a l  A n a l y s i s  a t  b o t t l i n g
pH	 3.56

Total acidity as tartaric	 5.7g/l

Alcohol	 13.5%

Residual Sugar	 Dry

Awatea takes its name from the historic ship SS Awatea (a Maori word meaning “Eye 
of  the Dawn”) that sailed the Auckland – Sydney – Wellington route in the late 1930s. 
The Awatea was requisitioned as a troop transport in WWII and was sunk off  Algeria 
in 1942.

The grapes for Awatea ’09 were hand harvested from Te Mata Estate’s vineyards 
between 19 March and 14 April 2009.  The separate parcels of  grapes were destemmed 
before a traditional warm, plunged fermentation and extended maceration on skins.  
The resulting wines were then run to new and seasoned French oak barrels for 18 
months’ ageing.  Throughout this time, they were regularly topped and racked. The 
separate wines were blended in January 2010, then returned to barrel for their second 
winter.  The finished wine was then egg white fined and bottled in November 2010.

Awatea ’09 has a deep crimson colour, with lifted floral, ripe blackberry cedar and 
spice aromas.  The palate is laden with rich dark cherry, chocolate and Provence herb 
flavours, with a fine, persistent tannin finish.

Te Mata Estate believes this to be the finest Awatea it has produced to date.

Awatea ’09 is a blend of  45% cabernet sauvignon, 40% merlot and 15% cabernet 
franc.  It will continue to evolve in bottle, providing great enjoyment up to 10 years 
from harvest.  It is a natural partner for savoury red meat dishes and hard cheeses.


