
Supernatural Wine Co. had a vision of a soft, fresh, uncomplicated red wine as a counterpart to their 
category-defying ‘The Supernatural’ white.  To this end, they worked with organically-grown Cabernet 
Franc from Paritua Vineyard and made the wine entirely in stainless steel to avoid imparting oak 
characters.  ‘A coulis of red and black fruit gives way to raw cacao, cinnamon sticks and a stony, salty 
core.  There is a touch of prunes which is a nod to the warmer vintage.  However, where fruit would 
usually reside front and centre in a ‘vin de soif’, The Paranormal has a brooding minerality instead.’  
Stephen Wong, MW. 
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100% Cabernet Franc, farmed organically, vinified naturally and estate grown by Paritua.  The vineyard has 
been in organic conversion since 2018.  Grapes were picked by hand from low-yielding vines on the Paritua 
home block.  De-stemmed without crushing with 10% whole bunches included in the ferment.  Fermented 
with indigenous yeast (pied de cuve),  17 days post ferment maceration, indigenous malolactic 
fermentation, pressed to stainless steel and then left on its lees for nine months to develop texture.  
Prepared for bottling with a minimal sulphur addition.  Unfined..  

WINERY: SUPERNATURAL WINE CO. 

WINE NAME: THE PARANORMAL 

VINTAGE: 2019 

GRAPE: CABERNET FRANC 100% 

ALC VOL: 12.5% ALC VOL 

REGION: HAWKE’S BAY 

VINEYARD: PARITUA  

SOIL TYPE: NGATARAWA GRAVELS, TAKAPAU 
SILTY-LOAM (FREE DRAINING RED METAL OF 
MIXED ALLUVIAL AND VOLCANIC ORIGIN) AND 
SHALLOW CLAY-LOAM SOILS WITH 
UNDERLYING DEEP FREE DRAINING PUMICE. 

VINE AGE: 15 YRS 

IRRIGATION: ABOVE GROUND DRIPPER, USING 
DEFICIT IRRIGATION PRACTICES 

TRELLIS: SPUR PRUNED 

ALTITUDE: 150 FEET 

ASPECT: NS 

CLONE: MATUA 
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