OYSTER BAY HARVEST REPORT 2011

An exceptional 2011 growing season has delivered outstanding quality fruit

with magnificent flavours and concentration from both the Hawkes Bay

and Marlborough wine regions - the rewarding result of ideal growing
conditions, coupled with impeccable viticultural practices.
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2011 MARLBOROUGH REGION GROWING SEASON DATA 2011 HAWKE'S BAY REGION GROWING SEASON DATA

Average Mean Maximum 21.8°C 71°F 21.2°C 70°F Average Mean Maximum 22.2°C 72°F 21.5°C 70.7°F
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