
Winemaker’s Tasting Notes
2016 Marlborough Grüner Veltliner

Colour

Soft yellow.

Nose

Refreshing Lemon aromas infuse delicate white 
peaches with a delicate vanilla touch.

Palate

A vibrant wine bursting with lemon and 
white peaches with a delicate coating of 
vanilla and a tingly white pepper bite. 
It provides a nice dry backbone, yet is 
layered and creamy with soft acidity and 
nutty nuances. It is bright and fresh with 
great richness and texture from the wild 
ferment and provides a particularly long, 
harmonious finish.

Vintage Notes

Early spring began seamlessly with crisp mornings followed by flawless sunny days. 
A toasty spring and summer allowed for near perfect conditions for the first half of 
flowering, met later by cooler temperatures reducing the number of blossoms set and 
providing us with bunches of small concentrated berries full of flavour. Early and mid-
January rains saved the growing season giving the vines a well-earned boost going into 
Veraison. 

Quintessential Marlborough days rolled on through to ripening with some 
unseasonably warmer than normal nights. A noticeable pattern was seen in 
Marlborough where the fruit took its time to ripen but was able to reach physiological 
ripeness at lower sugar levels, creating a perfect balance of acidity. Picture-perfect 
weather conditions followed to finish out the season. 

Vinification

The grapes for this wine were harvested from two small vineyards in Marlborough, one 
by hand and the other by machine. The machine harested fruit was then whipped to 
the winery, lightly pressed and cold settled over 48 hours to remove any solids before 
fermention. The fermentation in tank was kept cool and long to retain the vibrant 
aromatics contrasting to the handpicked grapes which were pressed and went directly 
into old French oak for a hot, fast, wild ferment and malolactic fermentation. 
Afterwards I have gently clarified, stabilised and bottled the wine with a screw cap 
closure to retain freshness. 

I hope you enjoy this year’s Grüner Veltliner, I sure do..... As always it is best when 
enjoyed with great food & good friends!

HARVEST DATE
1 & 3 April 2016

VINEYARDS
32% Anderson Vineyard 
& 68% Griffiths Vineyard, 
Marlborough
New Zealand

VARIETIES
100% Grüner Veltliner

BOTTLING DATE
9 February 2017

WINE ANALYSIS
Alc. 13.09%
RS. 1.2 g/L
pH. 3.30
TA. 5.32 g/L
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