
Technical Details
Region Blind River, Awatere Valley, 
 Marlborough

Grapes 100% Riesling

Fermentation Stainless steel down to 11˚C

Harvest Dates March 23, April 1

Post Fermentation Fined with light rate of Bentonite 

Barrel Aging None

Residual Sugar 9.7 g/L

pH 2.97

TA 9.6 g/L

Alcohol 11%

Suggested Retail $15.99

 Our wines are certified under the Sustainable Wine Growing program (SWNZ) 

 requiring the vineyard, winemaking and bottling to be sustainably certified. 

Tasting
The nose is fresh citrus blossom aromatics, peach and nectarine richness and a subtle, very slightly 

spicy, lemongrass edge. A bright, softly citrus attack leads into a weighty mid palate that is full of 

floral flavours and rich, ripe stone-fruit. The finish is rich, bright and long with a fresh minerality 

and such juicy acidity that it makes the mouth water. 

The Vineyards
Spring of 2017 was mild and wet, with very few frost events, frequent early season rains giving 

the vines a great start. A solid flowering meant no shoot or fruit thinning was required. March 

was wetter and after the first few days, April was very wet indeed. Our lower cropping levels 

meant that despite the early harvest, we could pick ripe fruit before the really bad weather 

hit. A challenging season in the vineyard has, thanks to our hands-on approach and lower 

cropping levels, resulted in wines of continued consistent quality. Part of the Riesling was 

picked earlier, down to earlier pruning and the desired wine style (see below).

Winemaker Notes 
Our second Riesling vintage is consistent with last year, a fruit forward style—a wine in 

keeping with our vineyard’s natural propensity to produce fruit that is more subtle whilst 

still vibrant. We used similar flavour profiles and yeasts. The acidity in the fruit held, 

despite the wet weather, and this is a slightly higher toned, “brighter” wine with more 

focus that the 2016. It is a wine true to the place it is grown. Fined with a light rate of 

Bentonite, the wine cannot be sold vegan.

Food Pairing 
Matches well to spicy food—Thai, Japanese, Indian, and works well with fat cheeses.
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