
  

ANTHONY & JANET`S NZ TRAVELOGUE – FOR ANYONE INTERESTED IN OUR EXPLORATIONS, AN INSIGHT INTO 

NZ TRAVEL AND WINEGROWING, A LOOK AT SUSTAINABILITY, VINEYARD MANAGEMENT, EMERGING STYLES, 

THE BUMPER 2008 VINTAGE SAUVIGNON BLANC, ICON WINES AND ... WELL, OTHER STUFF ALONG THE WAY.  

BY ANTHONY BORGES  

26/1 A LONG FLIGHT 

SO WE`RE OFF TO NEW ZEALAND COURTESY OF NEW ZEALAND WINEGROWERS. OUR BIG PRIZE AS NZW`S 

INDEPENDENT WINE MERCHANT OF THE YEAR. WE COULDN`T BE MORE EXCITED. 

WE DECIDED TO GET TO BUSINESS RIGHT AWAY  SO ON THE PLANE OVER WE TRIED THE FORREST ESTATE 

PINOT NOIR 2007 WITH THE DUCK, AND LATER, ON THE SECOND LEG FROM LAX, THE VILLA MARIA CAB 

MERLOT 2007 WITH LAMB. THESE WERE TWO OF A FINE SELECTION OFFERED BY AIR NEW ZEALAND WHO 

CLEARLY  TAKE BOTH THEIR WINES AND FOOD VERY SERIOUSLY. IT IS NOT FOR NOTHING THEY WON BEST 

AIRLINE 2010! THEIR WINE SELECTION IS A VIGOROUS ONE INVOLVING A PRESTIGIOUS PANEL OF WINE 

EXPERTS, AND THEIR FOOD OPERATION, SECOND TO NONE, IS OVERSEEN BY TOP CHEFS REX MORGAN, GEOFF 

SCOTT AND PETER GORDON. MOREOVER, WELL DONE AIR NEW ZEALAND FOR PRODUCING A FANTASTIC WINE 

GUIDE. A GREAT PROMOTIONAL EFFORT FOR NEW ZEALAND WINES AND A CREDIT TO THE AIRLINE. 

29/1 MAN O WAR, WAIHEKE ISLAND 

9AM WE MET SARA FOGARTY OF MAN O WAR WINERY ON THE FERRY HEADED FOR WAIHEKE ISLAND. SARA 

LOOKS AFTER THE WINERY`S EXPORT SALES, AN INTELLIGENT LOVELY YOUNG LADY. WE WARMED TO HER 

IMMEDIATELY. SHE DROVE US THE SHORT DRIVE TO THE OTHER SIDE OF THIS SMALL, BEAUTIFUL ISLAND 

WHERE WE MET MIRANDA, JUST AS LOVELY. MIRANDA WAS IN A PREVIOUS LIFE A STOCKMARKET BROKER 

AND GAVE IT ALL UP TO PURSUE HER DREAM AND TRAIN AS A VITICULTURIST. HER ENTHUSIASM FOR WINE 

WAS DEEPLY INFECTIOUS. BEFORE LONG WE WERE SCOOTING UP AND DOWN THE STEEP-SIDED VINEYARDS IN 

A LANDROVER, EYES AGOG AT THE BREATHTAKING BEAUTY ALL AROUND US, FIRING QUESTIONS WE HOPED 

WOULD BE STIMULATING, LISTENING INTENTLY TO EVERYTHING BEING SAID. THE START OF THE LEARNING 

CURVE AND THE FIRST OF MANY VINEYARD VISITS. SOME WOULD BE FLAT, OTHERS ON GENTLE SLOPES, NONE 

SO STEEP AS THESE. INDEED, WORKING THE VINEYARDS ON SUCH SLOPES MUST BE INCREDIBLY HARD WORK. I 

PUT IT TO SARA AND MIRANDA. APPARENTLY THEY EMPLOY THE SAME WORKERS EVERY YEAR FOR HALF THE 

YEAR, TO PICK, PRUNE AND KEEP THE VINEYARDS HEALTHY. THESE “PICKERS” (ETHIOPIANS) KNOW THE 

VINEYARDS INSIDE OUT AND BY GUM THEY KNOW HOW TO WORK THEM. AT ALL IMPORTANT HARVEST TIME 

THEY ARE FAST  AND EFFICIENT. THEY KNOW THE WAY OF THE LAND, WHERE VINEYARD `X`  IS A HOP AND A 

SKIP FROM VINEYARD `Y` OVER THE NEXT HILLOCK FROM VINEYARD `Z`. THEY CAN PICK ROWS AT A TIME AS 

THEY RIPEN. THEY CAN PICK OFF ANY UNRIPE FRUIT OR LEAVE BUNCHES FOR PICKING LATER. IT`S ABOUT 

BEING FLEXIBLE AND  HANDS-ON; PICKING ONLY THE BEST POSSIBLE FRUIT. WE SAW SOME OF THE WORKERS 

HARD AT WORK SUMMER PRUNING, WITH RAPID MOVEMENTS PULLING THE LEAVES OUT FROM AROUND 

THE GRAPES; NIMBLE, FIT AND KNOWING, PERFECTLY AT HOME ON THE STEEP SLOPES. SOME BANTER WAS 

EXCHANGED BETWEEN MIRANDA AND ONE OF THE WORKERS, CLEARLY AT EASE WITH ONE ANOTHER, ALL 

PART OF THE SAME DYNAMIC TEAM.  
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LATER IN MARLBOROUGH, AT DELTA, THE FLIP SIDE OF THE COIN IS THE CASE: THE WINERY WHICH CHOOSES 

TO MACHINE-HARVEST. THE ARGUMENT `FOR` IS WELL MADE. BUT WHETHER OR NOT HAND-PICKING 

PRODUCES THE BEST RESULTS IN QUALITATIVE TERMS IS UNCERTAIN. ONE POINT `FOR` HAND-PICKING IS 

SURELY THIS – A SLIGHTLY ROMANTIC VIEW PERHAPS – THAT FRUIT PICKING IS AN INSTITUTION, AS IS THE 

TRADITIONAL HARVEST FESTIVAL WHICH FOLLOWS IT. AND OF COURSE IT PROVIDES EMPLOYMENT, OFTEN 

TRANSIENT, OFTEN, AS HERE, A WAY OF LIFE.      

THE TASTING AND LUNCH WE HAD IN THE OWNERS PRIVATE GARDEN (THE SPENCERS) WHICH OVERLOOKS 

THE SEA. IT WAS PARADISE. WE COULDN`T BELIEVE IT. ONE MINUTE WE WERE IN THE FREEZING COLD OF 

ENGLAND, NOW WE WERE ENJOYING THE SUNSHINE HERE AT MAN O WAR BAY, THE MOST WONDERFUL 

SMELLS, SOUNDS AND COLOURS ABOUT US. AND THE WINES WERE STILL COMING... 

WE TASTED NINE WINES BUT I`M NOT INCLUDING ALL MY NOTES FOR ALL THE WINES TASTED ON MY TRIP 

BECAUSE IT WOULD TAKE FOREVER. RATHER, I WILL HIGHLIGHT THOSE I ENJOYED MOST AS I PASS FROM ONE 

REGION TO ANOTHER. SUFFICE TO SAY, THE WINES OF MAN O WAR WERE ALL WELL RECEIVED AND THE 

COMPANY GREAT. A CRACKING START. THE WINERY (AND THE ISLAND) IS PROBABLY MOST WELL KNOWN FOR 

ITS BORDEAUX BLENDS AND SYRAHS.  ALWAYS A FEW DEGREES WARMER THAN THE MAINLAND, THE GRAPES 

RIPEN SUPERBLY WELL. THE WINES ARE SUPPLE, RIPE-TASTING AND DELICIOUS. IN MY MIND NEITHER 

BORDEAUX OR RHONE, BUT NOR SHOULD THEY BE. THESE ARE FAR MORE ACCESSIBLE IN THEIR YOUTH AND 

LOVELY IN THEIR OWN RIGHT.  HOWEVER, FOR ME THE VARIETAL WHICH SHONE ABOVE ALL ELSE, LIKE A 

FLAMING BEACON, WAS CHARDONNAY. DELICIOUSLY RIPE, OPULENT PEARS AND CREAM, ONE UP-FRONT, THE 

OTHER MORE RESTRAINED. I MADE A PROMISE TO MYSELF RIGHT THERE AND THEN THAT I WOULD BRING 

THESE WINES BACK FOR OUR CUSTOMERS. AND THAT WAS DAY ONE! 

BEFORE OUR DEPARTURE I GOT TO SIGN A BIG BOTTLE OF THEIR IRONCLAD RED FOR A CHARITY AUCTION, 

RIGHT NEXT TO THE SIGNATURES OF TIM ATKIN AND OZ CLARKE (AND WHY NOT?). THEY HAD OCCUPIED OUR 

SPACE ONLY DAYS BEFORE AND WE WOULD BE CATCHING UP WITH THEM IN WELLINGTON FOR THE PINOT 

NOIR SYMPOSIUM 2010, ONE OF THE GREAT EVENTS IN THE WORLD OF WINE. MEANTIME HAWKE`S BAY HERE 

WE COME... BUT FIRST 

30/1 – 31/1 A LONG AND WINDY ROAD 

OUR JOURNEY TO HAWKE`S BAY TOOK US  PAST SPURTING GEYSERS AND EXPLODING MUD POOLS  (ONE THE 

SIZE OF A SMALL LAKE). WE DROVE FROM AUCKLAND TO ROTORUA (`SULPHUR CITY`) TO TAUPO WITH 

STOPOVERS. A DIP IN ONE OF THE STEAMING HOT SPRINGS FOLLOWED BY A MASSAGE WHICH INVOLVED 

HONEY AND HOT WET FLANNELS. AND WHY NOT? ANOTHER STOP FOR A HONEY TASTING (NZ`S FAMOUS 

MANUKA HONEY, KNOWN FOR ITS MEDICINAL QUALITIES, WAS DARK, THICK AND CREAMY). AND WE HAD 

LUNCH AT HUKA`S GEOTHERMALLY HEATED FRESHWATER PRAWN FARM (THE PRAWNS DISAPPOINTINGLY 

TASTELESS; NZ`S SEA PRAWNS APPARENTLY MUCH BETTER). THEN A DASH ROUND LAKE TAUPO, THE WORLD`S 

TROUT FISHING CAPITAL, NZ`S LARGEST LAKE WHICH SITS IN THE CALDERA OF A VOLCANO. FINALLY A DASH 

TO MORDOR WHERE GOLLUM (AND HIS PRECIOUS) FELL INTO THE CRACK OF DOOM, BEFORE THE HEAVENS 

OPENED AND SUB-TROPICAL RAIN, OUT OF NOWHERE, CRASHED DOWN ON US. AND THERE WERE LAND 

SLIDES ALL THE WAY TO NAPIER. IT TOOK FIVE HOURS TO CLEAR THE ROADS. 

BUT WE MADE IT. ON TIME FOR OUR LUNCH APPOINTMENT WITH ELEPHANT HILL WINERY, THEIR 

WINEMAKER AND MARKETING MANAGER. 
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1/2 – 2/2 HAWKE`S BAY 

ELEPHANT HILL 

A GREAT BUST OF AN ELEPHANT STANDS PROUDLY AT THE ENTRANCE SO YOU KNOW RIGHT AWAY YOU HAVE 

FOUND THE PLACE. ELEPHANT HILL HAS A SPANKING NEW STATE-OF-THE-ART DESIGNER RESTAURANT WHERE 

WE HAD LUNCH AND A WINE TASTING SIMULTANEOUSLY. THE COMBINATION WORKS WELL, EXCEPT YOU 

CAN`T EASILY SPIT. BUT JAN` DIDN`T MIND DRIVING, THE SWEETHEART. 

THE WINES WERE ALL PRETTY GOOD, “PRETTY” BEING A FAIR DESCRIPTOR AS IT HAPPENS: PRETTY, PURE OF 

FRUIT. THE PINOT NOIR ROSE WAS OF A JUICY STYLE I HAVE NEVER ENCOUNTERED BEFORE, NOT AT ALL LIKE 

SANCERRE ROUGE. LUNCH WAS ENJOYABLE SERVED IN CALIFORNIA NOUVEAU STYLE, FRESH AND PRETTILY-

DRESSED WITH FRUIT AND FLORAL NOTES, AS THOUGH TO REFLECT THE STYLE OF WINE. THE COMPANY WAS 

CHARMING AND WINEMAKER STEVE SKINNER IS CLEARLY A MAN WHO KNOWS WHAT HE IS DOING. 

AFTERWARDS WE WERE INVITED DOWNSTAIRS TO THE CELLAR WHERE BARRELS OF WINE WERE MIXED IN 

WITH WORKS OF ART. THE MIXTURE SEEMED STRANGELY POETIC. USING THE FACILITY AS AN ART EXHIBITION 

IS JUST ONE SOURCE OF INCOME FOR THE WINERY BESIDES “THE CELLAR DOOR” (WINE RETAIL), WINE SALES 

NZ AND EXPORTS. LIKE MANY OTHER WINERIES THROUGHOUT NZ THEY HOST CONCERTS AND EVENTS, 

ENSURING A HEALTHY DIVERSITY, STREAM OF INCOMES, AND ALWAYS, ALWAYS, PROMOTING BRAND 

AWARENESS. ELEPHANT HILL IS A PUPPY STILL, BUT ALREADY FIRING ON ALL CYLINDERS. 

TE MATA 

TE MATA WINERY, BY CONTRAST, IS POSSITIVELY “OLD WORLD” FOR NEW ZEALAND. BY NZ STANDARDS THEY 

HAVE OLD VINES (AVERAGING 20 YEARS) AND THEY HAVE BEEN DOING IT IN ONE FORM OR OTHER SINCE 

1896. THE WINES, TOO, HAVE MORE “OLD WORLD” ABOUT THEM THAN NEW AND THEY ARE REVERED BOTH 

IN NZ AND ABROAD AND DESERVEDLY SO. OWNER JOHN BUCK IS A LEGEND AND HIS SON, NICHOLAS, A 

DYNAMIC YOUNG MAN. WE DISCUSSED A RANGE OF SUBJECTS INCLUDING THE HISTORY OF NZ, WHICH EVERY 

NEWZEALANDER LIKES TO SHARE WITH HIS OR HER FOREIGN VISITOR, AND OF COURSE THE GREAT SUBJECTS 

OF VITI-AND-VINI-CULTURE AND WHAT MAKES THEM TICK AT TE MATA.  INTERESTING ALSO THAT WHILE TE 

MATA, LIKE MOST OF NEW ZEALAND, HAS SWITCHED TO SCREW CAP, THEY ALSO USE DIAM “CORK” WHICH 

LETS IN MORE AIR THAN STELVIN BUT LESS THAN REGULAR CORK, AND DOESN`T GET AFFECTED BY TCA WHICH 

RESULTS IN CORKED BOTTLES. 

WE TASTED A GREAT MANY WINES WHILE WE TALKED AND JOHN DROPPED IN FROM TIME TO TIME TO CHECK 

ON US, EVER THE HOST. HE AND HIS WIFE VISITED US IN GT. HORKESLEY ON ONE OCCASION AND REALLY YOU 

COULDN`T MEET A NICER COUPLE. MY FAVOURITE WINE OF THEIRS IS BULLNOSE SYRAH (NOW `08), 

DELICIOUSLY PLUMP WITH BLACKBERRY, RASPBERRY AND CHERRY FRUITS AND AN ATTRACTIVE VIOLET NOTE. 

THE ELSTON CHARDONNAY (ALSO `08) IS YOUR BURGUNDY-ESQUE CLASSIC, OATY-BISCUIT `WITH PEACHES ON 

THE SIDE`. AND THE COLERAINE (`07) , THEIR FAMOUS BORDEAUX BLEND, SHOWED RICH LAYERS OF CASSIS 

AND BLACKBERRY, WITH CHOCOLATEY RICHNESS AND A COFFEE NOTE. FINALLY, ON A LIGHTER NOTE, IT IS 

WELL WORTH MENTIONING THE GAMAY NOIR `09 FROM THEIR WOODTHORPE VINEYARD: LIGHT AND FRESH 

WITH CRUSHED RED BERRIES AND A FLORAL NOTE. CHARMING LUNCHEON WINE.  

KEMBLEFIELD 

KEMBLEFIELD ESTATE WINERY WAS FUN. JOHN KEMBLE IS AN AIMIABLE CALIFORNIAN WITH A LOVE FOR 

ZINFANDEL. HE HAD PRODUCED ZIN` AT RAVENSWOOD IN CALIFORNIA AND NOW IN NZ HE IS DETERMINED 

TO PRODUCE THE BEST POSSIBLE ONE HERE. JOHN REQUIRED A LICENCE TO IMPORT A NEW GRAPE VARIETY 

INTO THE COUNTRY, THEN TIME AND PATIENCE AS THE NEW CUTTINGS WERE PROPOGATED AND NURTURED  
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IN QUARANTINE. NEW ZEALANDERS TAKE THESE MATTERS VERY SERIOUSLY AS WILL BE KNOWN TO ANYONE 

WHO HAS TRAVELLED HERE.  ALL PLANT, FRUIT, VEGETABLE AND ANIMAL LIFE ARE QUARANTINED OR 

DESTROYED ON ARRIVAL, FROM FEAR OF IMPORTING DISEASE. WHERE VINES ARE CONCERNED IT IS MOSTLY 

THE PHYLOXERA LOUSE WHICH REPRESENTS THE GREATEST THREAT. AN INFESTATION CAN WIPE OUT ENTIRE 

VINEYARDS AND SPREAD LIKE WILDFLOWER. 

WE ENJOYED A GOOD WINE TASTING WITH JOHN, JUST THE THREE OF US, IN WHAT IS A STATE-OF-THE-ART 

DESIGNER CELLAR DOOR ADJOINING HIS WINERY, WITH GREAT VIEWS OF THE VINEYARDS FROM THE 

BALCONY. THE WINES WERE ALL WELL MADE BUT IT WAS JOHN`S BELOVED ZINFANDELS WHICH MADE MOST 

IMPRESSION, THE `97 VINTAGE ESPECIALLY GOOD. 

MISSION ESTATE 

 STILL OWNED BY THE CHURCH, WHICH IS A WONDER, IT IS EVEN MORE STATELY THAN KEMBLEFIELD ESTATE! 

ITS HISTORY IS DEPICTED ALL OVER THE WALLS OF THE OLD BUILDING, WHICH ALSO HOUSES A FINE 

RESTAURANT AND A CELLAR FOR ITS MATURING WINES. THE 18
TH

 CENTURY BUILDING HAD BEEN LOWER IN 

THE VALLEY AND WAS SUBJECT TO FLOODS, SO  THEY TOOK IT APART AND LITERALLY ROLLED IT UP THE HILL 

TO ITS CURRENT HOME IN TARADALE WHERE THEY HOST WEDDINGS AND SPECIAL EVENTS AMONGST THE 

VINEYARDS.  ALSO HOME TO A 25,000  OUTDOOR CONCERT AREA (BASICALLY A FIELD WITH A NATURAL 

AMPHITHEATRE), THEIR BIGGEST ATTRACTION TO DATE THE LEGENDARY MR. ROD STEWART. 

OUR WINE TASTING WAS AT THE MODERN WINERY NEXT DOOR – ANOTHER GREAT FEAT OF ARCHITECTURE. 

WINEMAKER PAUL MOONEY AND EXPORT MANAGER DEAN SMITH TOOK US THROUGH AN IMPRESSIVE 

FLIGHT OF WINES. IT WAS HERE WE GOT TO TASTE A DIRECT COMPARISON BETWEEN HAWKE`S BAY AND 

MARLBOROUGH SAUVIGNON BLANC – SB KNOWN IN NZ AS “SAVVY” – SO IT`S WORTH A SPECIAL NOTE: BOTH 

MISSION ESTATE WINES, THEY SOURCE OUTSIDE THEIR REGION TO PRODUCE A PALE, MINERALLY, SEA-SALT 

DRY MARLBOROUGH SAUVIGNON BLANC, WITH SMALL NOTES OF GOOSEBERRY AND PASSIONFRUIT. ITS 

HAWKE`S BAY COUNTERPART (OF THE SAME `09 VINTAGE) A DEEPER COLOUR,  MORE YELLOW, MORE 

WEIGHT AND RICHNESS WITH A LICK OF CITRUS FRUIT. HAWKE`S BAY FRUIT OBVIOUSLY QUITE A BIT RIPER. 

I PARTICULARLY LIKED THEIR ENTRY LEVEL HAWKE`S BAY SYRAH, AROMATIC, RED-FRUITED AND PEPPERY. 

WHEN I ASKED PAUL ABOUT THE PEPPERY CHARACTER HE EXPLAINED THAT YOU GET A LOT OF WHITE PEPPER 

IN HAWKE`S BAY SYRAH AND IT SEEMS TO DEVELOP DURING RIPENING. ALSO SOME VINEYARDS EXPRESS 

MORE THAN OTHERS, PARTICULARLY THOSE EXPOSED TO LESS SUNSHINE HOURS. 

SYRAH HAPPENS TO BE A FAVOURITE GRAPE VARIETY OF MINE. ITS AROMA AND FLAVOUR PROFILE SEEMS TO 

JUMP ALL OVER THE PLACE, FROM RED TO BLACK FRUITS AND FROM WHITE TO BLACK PEPPER; A SPECTRUM I 

FIND BAFFLING BUT WONDROUS. 

AFTER A LUNCH OF GREEN-LIP MUSSELS (A SPECIALTY NZ DISH) WE WERE PICKED UP FOR OUR NEXT 

APPOINTMENT. APPARENTLY OUR RENTAL WASN`T MAN ENOUGH, THE HIGHER TERRAIN REQUIRED A 4 X 4. 

SACRED HILL 

I HAD HEARD OF THEIR RIFLEMAN`S CHARDONNAY AND IT WAS TO THESE VINEYARDS SIMON SWA, SACRED 

HILL EXPORT MANAGER, TOOK US FIRST.  LOOKING DOWN NOW OVER THE DEEP VALLEY THE VIEW WAS 

SENSATIONAL.  DRINKING IN THE VAST RUGGED LANDSCAPE, THE WATERS SHIMMERING BELOW, THE SHEER 

CLIFFS REVEALED DEEP LAYERS OF REDDISH EARTH, VOLCANIC ASH AND GREY CLAY-LIKE SUBSTRATA. I 

THOUGHT OF THE GRAPES IN THE VINEYARDS, CLUSTERS OF TINY BERRIES STILL, DRAWING SUSTENANCE 

FROM THE MINERAL-RICH GROUND. IN A SHORT TIME VERAISION WOULD START AND THE GRAPES WOULD  
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RIPEN TO PERFECTION HERE.  SUDDENLY I LONGED TO TASTE IT ALL, THE EARTH AND THE SUNSHINE AND THE 

FRUIT IN ONE GLORIOUS MOUTHFULL OF GOLDEN LIQUID. I WAS HIGH ON THE OXYGEN OF NEW ZEALAND.     

WE WENT TO THE WINERY AND TASTED A WIDE RANGE OF WINES WITH A DELICIOUS PLATTER OF APRICOTS, 

FIGS AND CHEESES. THE CAIRNBRAE WILD SOUTH RANGE WERE FRESH, FLAVOURFUL AND BEAUTIFULLY 

BALANCED. THE CENTRAL OTAGO PROSPECTOR PINOT NOIR `06 (THEY SOURCE FROM THEIR OWN VINEYARDS 

DOWN SOUTH THERE) WAS SCRUMMY, SMELLING OF TOASTED WILD HERBS. AND THE GIMBLETT GRAVELS 

BROKEN STONE MERLOT `07 WAS DARK, POMEROL-ESQUE AND DEEPLY SATISFYING. PERHAPS NOT 

SURPRISINGLY I MOST ENJOYED THE PEACHES AND CREAM (WITH JUST A TOUCH OF MANDARIN) OF 

RIFLEMAN`S CHARDONNAY `07.  

GIMBLETT GRAVELS 

GIMBLETT GRAVELS, PART OF HAWKE`S BAY, PERHAPS DESERVES A SPECIAL MENTION BECAUSE IT HAS ITS 

OWN APPELLATION. SOME 800 HECTARES OF VINEYARDS PRODUCE WINES OF DEEP COLOUR AND FINE 

STRUCTURE, MOSTLY CABERNET SAUVIGNON, MERLOT AND SYRAH. I MENTIONED SACRED HILL`S BROKEN 

STONE MERLOT, BUT ANOTHER ONE TO TASTE IF YOU GET A CHANCE (WE DIDN`T) IS THEIR HELMSMAN 

CABERNET MERLOT (`07), A WINE GIVEN 97 PTS BY WINE ADVOCATE. HERE IN THE FORMER RIVER GRAVELS, 

PERHAPS MORE THAN ANYWHERE IN NZ, THEY PRODUCE WINES OF AN INHERENTLY BORDEAUX AND RHONE 

NATURE.  

I FEEL SURE WE WILL BE BRINGING THE WINES OF SACRED HILL TO GREAT HORKESLEY BEFORE LONG! THANKS 

SIMON FOR A TRULY MEMORABLE AFTERNOON! 

 3/1 -4/1 WELLINGTON 

WE FLEW FROM NAPIER TO WELLINGTON NEXT MORNING AND SPENT A FEW HOURS VISITING THE TE PAPA 

MUSEUM, A CELEBRATION OF NZ`S HISTORY AND CULTURE. WE HAD JUST ENOUGH TIME BEFORE THE PINOT 

NOIR SYMPOSIUM TO TAKE IN THE MAORI STORY, THEIR MYTHOLOGY BROUGHT TO LIFE THERE AND A SOBER 

ACCOUNT GIVEN OF THE BITTER CONFLICTS THE MAORI HAD WITH `OUTSIDERS` FROM ABEL TASMAN TO 

CAPTAIN JAMES COOK TO THE FAMOUS TREATY OF WAITANGI AND BEYOND. 

WE WOULD OURSELVES CELEBRATE WAITANGI DAY THREE DAYS LATER AT A BLUES, BEER AND BARBECUE 

FESTIVAL IN MARLBOROUGH, BUT AS A BRIT I RECOGNISED THE IRONY. ACCORDING TO `PLANET EARTH` THE 

BIRTHPLACE OF NEW ZEALAND AS A BRITISH COLONY HOLDS A “SPECIAL IF SOMEWHAT COMPLEX PLACE IN 

NZ`S NATIONAL PSYCHE”. HAVING SPENT SOME TIME IN AMERICA I CAN BELIEVE IT. 

THE PINOT NOIR SYMPOSIUM 2010, WELLINGTON HARBOUR 

AT LAST MY GREAT OPPORTUNITY FOR A CLOSE LOOK AT NZ`S PINOT NOIRS, ICON WINES AND REGIONAL 

STYLES. ON THE MENU MORE THAN 100 WINES TO TASTE OVER TWO DAYS, IN-DEPTH SEMINARS ON A 

VARIETY OF SUBJECTS AND A COMPARATIVE BLIND TASTING WITH PINOTS FROM AROUND THE WORLD – AND 

THE GALA DINNER AS A FINALE. 

FIRST UP, A LOOK AT ICON WINES OVER NZ$100. THERE WERE QUITE A FEW AND WE TRIED ALL OF THEM. ALL 

GOOD, SOME VERY GOOD. DO THEY COMPARE WITH THE BEST OF BURGUNDY? PROBABLY NOT  BUT 

ANOTHER GENERATION AND IT MAY BE ANOTHER MATTER. THAT POINT MADE, I WAS TASTING MOST OF 

THEM IN THEIR RELATIVE YOUTH AND IN SOME WAYS THEIR APPROACHABILITY, LUSCIOUSNESS AND 

CONSISTENCY MAKES THEM BETTER THAN THE BURGUNDY COUNTERPARTS OF THE SAME YEARS. THEIR  
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WIDER USE OF SCREW CAP WHICH YIELDS LESS FAULTY WINES ALSO COUNTS FOR A LOT! MY MAIN POINT, 

HOWEVER, IS THAT THERE WERE SOME EQUALLY DELICIOUS PINOTS FOR A LOT LESS MONEY, TO MY TASTE, 

AND THAT NZ FAIRS BEST OVERALL IN VALUE TERMS WITH PINOTS PRICED $NZ 30 – 60.  MARTINBOROUGH 

VINEYARDS, ESCARPMENT AND ATA RANGI, ALL OF WHOM WE WERE SCHEDULED TO VISIT ON OUR DAY IN 

MARTINBOROUGH, CAN COUNT THEMSELVES AMONG THEM.  

BY REGION, MARTINBOROUGH AND CENTRAL OTAGO SEEMED TO SHINE OVERALL FOR THEIR DEEPLY 

SATISFYING FLAVOURS, THEIR FINE STRUCTURES AND SAVOURY QUALITIES. AND FAIR TO SAY MARLBOROUGH 

WAS GENERALLY AN ATTRACTIVE FRUITY STYLE LACKING STRUCTURE FOR CELLARING WITH A FEW NOTABLE 

EXCEPTIONS.  BUT IT IS TO CENTRAL OTAGO I MUST EXPLORE MORE BECAUSE HERE THERE APPEARS TO BE A 

WIDE RANGE OF STYLES: FROM HERBY TO PERFUMED AND FRUIT-COMPOTE TO BURGUNDY IN STYLE; AND 

REALLY THERE WERE SO MANY DIFFERENCES WITHIN ALL THE REGIONS IT WAS IMPOSSIBLE TO GET A GOOD 

MEASURE. I WILL LEARN MORE WHEN I VISIT THE REGION. 

MEANTIME I WAS DELIGHTED TO TASTE NEUDORF WINES FROM NELSON, A REGION WE WERE NOT ABLE TO 

FIT INTO OUR ITINERARY AND A WINERY WHOSE REPUTATION IS AN EXCELLENT ONE. WITH THEIR FAMOUSLY 

HIGH SUNSHINE HOURS AND LIGHT INTENSITY THEY WERE BOUND TO HAVE RIPE FRUIT BUT I WAS THRILLED 

THEY WERE NOT OVER-RIPE – AND THEY HAD A SATISFYING SAVOURY QUALITY WHICH I LIKED AND GOOD 

MINERALITY. 

BY THE END OF DAY ONE WE HAD BLACK TEETH, STAINED BY THE RED WINE, AND I WAS DYING FOR A BEER. 

JAN` WAS ABOUT  READY FOR A GLASS OF SAVVY. 

9AM NEXT MORNING TIM ATKIN OPENED THE DAY`S CONFERENCE BY CITING ALL THAT IS NZ, FROM ALL 

BLACKS TO EXTREME SPORTS TO PINEAPPLE CHUNKS, TO LAND OF GREAT BEAUTY AND GREEN!  SHEEP AND 

THEIR USES CAME INTO IT TOO – WHICH GOT A LAUGH – BUT THEN HE GOT TO THE POINT HE WAS LEADING 

TO, THAT NZ WINES ARE ALSO PART OF THE NZ STORY AND THEIR IMAGE IS OF QUALITY AND A PREMIUM 

PRODUCT, ONE TO BE PROTECTED AT ALL COSTS – AND HE WAS TALKING ABOUT THE RECENT FLOODING OF 

NZ SAUVIGNON BLANC 2008 VINTAGE ON TO THE UK MARKET, MAKING THE POINT THEY RISKED SPOILING 

THEIR IMAGE AND EVERYTHING THEY HAVE WORKED FOR  IF THAT WAS TO HAPPEN AGAIN. NOW THOSE OF 

YOU WHO ARE READING THIS, WONDERING WHAT`S THIS TO DO WITH PINOT NOIR, IT`S THIS – THE POINT 

MADE MORE STRONGLY BY OZ CLARKE IN HIS PRE-GALA SPEECH LATER THAT EVENING - THAT BY DEVALUING 

THE BRAND OF MARLBOROUGH SAUVIGNON BLANC THEY RISK DEVALUING NEW ZEALAND WINES AS A 

WHOLE. EVEN THEIR PRECIOUS PINOT NOIR.     

HIS ANALOGY WAS THAT OF CHEAP LIEBFRAUMILCH SWAMPING THE UK MARKET IN THE 70`S AND 80`S, ONLY 

TO TARNISH THE IMAGE OF ALL GERMAN WINES THERE FOR A GENERATION.  I MIGHT ADD THAT CHEAP 

PIESPORTER DID MUCH THE SAME FOR THE BRAND OF RIESLING.  BUT I`M NOT SO SURE IT IS A FAIR ANALOGY 

BECAUSE NZ SAVVY IS A PREMIUM PRODUCT WHERE LIEBFRAUMILCH NEVER WAS. AND LIEBFRAMILCH NEVER 

CHANGED, IT WAS ALWAYS LIGHT, FRUITY AND SWEET. NZ SAVVY IS STILL CHANGING AND ALWAYS 

IMPROVING, BECOMING LESS OVER-BEARING AND GENERALLY MORE IN-TUNE WITH FOOD. OF COURSE THE 

IN YOUR FACE “I`M A KIWI SAVVY” STYLE WAS WHAT THE MARKETS LOVED AT FIRST, BUT THE KIWIS KNEW 

BETTER THAN TO REST ON THEIR LAURELS.       

STILL YOU CAN`T HELP THINK TIM IS RIGHT: SURELY IT IS JUST PLAIN STUPID TO DEVALUE ANY PREMIUM 

BRAND BY SELLING IT OFF CHEAP.  BUT I WAS MORE INTERESTED IN WHAT THE KIWIS HAD TO SAY ABOUT 

THIS AND I WOULD FIND OUT MORE IN MARLBOROUGH. BESIDES I HAVE SPENT FAR TOO MUCH SPACE ON 

SAVVY IN WHAT IS A PINOT SYMPOSIUM AFTER ALL!  
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THE COMPARATIVE TASTING 

A GREAT WAY TO MEASURE NZ PINOT AGAINST THE REST OF THE WORLD IS TO  TASTE `BLIND` WITHOUT THE 

PREJUDICE THAT COMES INSTINCTIVELY WITH THE GLIMPSE OF A LABEL. THERE WERE TEN WINES IN TOTAL, 

THREE NZ, THREE BURGUNDY, THREE USA AND ONE AUSTRALIA. THAT WAS ALL THE INFORMATION WE WERE 

GIVEN, WHICH WAS WORSE IN A WAY THAN NO INFORMATION BECAUSE IT WAS A QUESTION OF TRYING TO 

FIT PEGS. BUT IT WAS NOT ALL ABOUT PLACING THE WINES BY ORIGIN, OF COURSE, MUCH MORE IMPORTANT 

WAS IDENTIFYING QUALITY AND CHARACTERISTICS. INTERESTINGLY, MY FAVOURITE WINE TURNED OUT TO BE 

ATA RANGI `07 (NZ), SECOND FAVOURITE AU BON CLIMAT `ISABELLE` `06 (CALIFORNIA) AND THIRD PLACE 

CAME FELTON ROAD BLOCK 5 `07 (NZ). BUT TO BE FAIR THESE WERE NOT AGAINST THE BEST OF BURGUNDY. 

THE SESSION WAS CHAIRED BY LARRY MCKENNA OF ESCARPMENT AND AT THE END HE INVITED HIS PANELISTS 

TO EACH SAY A FEW WORDS ABOUT TWO WINES. OZ CLARK WAS ONE OF A DISTINGUISHED LINE-UP AND I 

THOUGHT HIS COMMENTS WERE INSIGHTFUL AND ELEQUENTLY DESCRIBED. THE MAN KNOWS HIS WINES 

AND HE HAS A GOOD INSTINCT FOR TERROIR AND THE IMPORTANCE OF A WINE`S IDENTITY.  

HELEN MASTERS SEMINAR 

ONE OF MY FAVOURITE SEMINARS WAS THAT GIVEN BY ATA RANGI`S WINEMAKER HELEN MASTERS ON THE 

SUBJECT OF HOW TO MAKE A GOOD PINOT. WE WOULD BE MEETING HER NEXT DAY SO WE WERE ALL EARS!  

MEANTIME, WE WERE TO CLEAN THE NEW STAINS FROM OUR TEETH AND GET READY FOR THE GALA PARTY... 

THE GALA DINNER 

SOME 450 GUESTS ENJOYED AN EVENING OF FINE WINE AND FOOD AND OUTSTANDING ENTERTAINMENT. IT 

WAS YET ANOTHER INDICATOR OF HOW THE KIWIS DO THINGS WELL. THE FOOD, BY RUTH PRETTY, WAS FIRST 

RATE, AND THE SERVICE SECOND TO NONE. OZ MADE A ROUSING SPEECH ABOUT THE OVER-CROPPED 2008 

SAVVY HITTING UK SHORES (YEAH THAT OLD CHESTNUT) BUT HE FAILED TO SAY WHAT SHOULD BE DONE 

WHEN THE MARKETS SUDDENLY DIP INTO RECESSION WITH A BUMPER VINTAGE TO SHIFT AND THE TANKS 

ALL FULL UP. IT IS OKAY TO DUMP ON AUSTRALIA AND USA BUT NOT UK? SHOULD THE NZ GOVERNMENT 

HAVE INTERVENED? APPARENTLY THERE WAS SOME RECIPROCAL ARRANGEMENT BETWEEN NZ AND 

AUSTRALIA WHICH STARTED WITH THE AUSTRALIAN WINE LAKE, BUT SHOULD THE GOVERNMENT HAVE 

STEPPED IN AND ALLOWED THE EXCESSES TO BE DESTROYED TO PROP UP PRICES? I RECALL THE MINUMUM 

PRICE SYSYTEM ADOPTED IN EUROPE TO REDUCE THE EEC`S WINE LAKE – WINE WAS DISTILLED FOR 

PHARMACEUTICAL SPIRIT TO BE RID OF THE PROBLEM.  BUT REALLY, WITHOUT HELP WHAT SHOULD THE 

WINERIES HAVE DONE WITH THE EXCESS 2008 VINTAGE? THESE ARE FREE ENTERPRIZE BUSINESS PEOPLE 

DOING WHAT THEY HAD TO DO. 

BUT I DIGRESS FROM OUR GALA DINNER AND PINOT NOIR. OZ WAS POINTING OUT, LEST WE FORGET, THAT 

THE RAISON D`ETRES OF THIS SYMPOSIUM IN THE FIRST PLACE WAS TO PROMOTE THE PRODUCTION AND 

SALE OF THE COUNTRY`S PINOT NOIR, IN ORDER THAT THEIR DEPENDENCE ON SAVVY IS SIGNIFICANTLY 

REDUCED. STILL TOO MANY EGGS IN ONE BASKET.  A GOOD SPEECH, WE WERE NONETHELESS HAPPY TO GET 

ON WITH EATING, DRINKING AND BEING ENTERTAINED. THE TOP ACT WAS THE TOPP TWINS, APPARENTLY A 

COUPLE  RATHER THAN SISTERS. THEY WERE HILARIOUS, AT ONE POINT MANAGING TO PERSUADE THE 

MINISTER OF HEALTH TO DANCE WITH THEM ON STAGE. ALL IN ALL, A GREAT EVENING. A GREAT SHOW. 

TRULY A FANTASTIC PINOT NOIR SYMPOSIUM 2010. 
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5/1 MARTINBOROUGH    

 AGAIN I AM BOUND TO BANG ON A BIT MORE ABOUT PINOT NOIR BECAUSE THAT`S WHAT MARTINBOROUGH 

DOES BEST. BUT TO START FROM THE BEGINNING, IT WAS FRANKLY A GROGGY THE-MORNING-AFTER FEELING 

AND THE FIRST FEW WINES WERE A CHALLENGE. HAVING DRIVEN THE MOUNTAIN PASS FROM WELLINGTON 

WE WERE NONETHELESS IN GOOD TEMPERAMENT IN WHAT WAS NOW THE BEAUTIFUL, TRANQUIL FARMING 

COUNTRY OF MARTINBOROUGH.  

ATA RANGI 

WE PULLED IN TO ATA RANGI`S COURTYARD TO FIND CLIVE PATTON CRADLING THE ACHIEVEMENT AWARD HE 

HAD COLLECTED AT THE GALA-DINNER THE NIGHT BEFORE (IN FAIRNESS HE WAS CARRYING IT FROM A-B). THE 

AWARD WAS A NEW HONOUR BESTOWED UPON TWO ESTATES, BOTH ATA RANGI AND FELTON ROAD, 

EFFECTIVELY RECOGNISING THEIR ACHIEVEMENT IN THE PRODUCTION OF PINOT NOIR, GIVING BOTH 

WINERIES “GRAND CRU” STATUS.  CLIVE WAS CLEARLY VERY PROUD, BUT THE MODEST MAN HE IS, HE PLAYED 

IT DOWN. A NICE MAN WITH A WARM, BEGUILING SMILE, WE HAD MET HIM BEFORE AT THE NAHM THAI 

RESTAURANT IN LONDON`S HALKIN HOTEL, MY FIRST EXPERIENCE OF PINOT NOIR (HIS) WITH SPICY-BEEF THAI. 

I HAVE ENJOYED THE COMBINATION SEVERAL TIMES SINCE (IN FACT, LAST TIME IN TAUPO DURING THE 

STORM!). CLIVE`S WIFE PHYLL WAS CHARMING TOO AND THERE WAS A PEACEFUL QUALITY ABOUT THEM 

BOTH WHICH RESOUNDED THROUGH THE QUIET MARTINBOROUGH VINEYARDS.  

CLIVE WAS  EXPLAINING HOW THE WINDS HELP REDUCE THE RISK OF MILDEW WITH THEIR DRYING OUT 

EFFECT, WHEN WE WERE JOINED BY HIS WINEMAKER HELEN MASTERS, ANOTHER PERSON EASY TO WARM 

TO. IT WAS SHE WHO TOOK US THROUGH THE FLIGHT OF WINES, EXPLAINING THE THINKING, VITICULTURALLY 

AND VINICULTURALLY, BEHIND EACH LABEL.  AND IT WAS WITH CONSUMMATE ENTHUSIASM, IN SPITE OF HER 

OWN CELEBRATORY NIGHT, SHE EXPLAINED THE MAGNIFICENT CONSERVATION WORK CARRIED OUT BY CLIVE. 

THE PLANTING OF ACRES OF TREES, HIS OTHER NUMEROUS EFFORTS TOWARD PROTECTING THE 

ENVIRONMENT AND HIS ORGANIC APPROACH WITHIN THE VINEYARDS THEMSELVES.   

MARTINBOROUGH VINEYARD 

MARTINBOROUGH VINEYARD ACROSS THE ROAD WAS NO LESS GREEN AND VITICULTURIST PETE WILKINS 

WOULD LIKE TO GO ALL THE WAY TO ORGANIC AND BIODYNAMIC. HE AND WINEMAKER PAUL MASON 

STEPPED OUT BACK WITH US TO THE WINERY`S NEAREST VINEYARD BEHIND THE CELLAR DOOR. WE 

DISCUSSED AT LENGTH WHAT THEY ARE DOING. THEIR MAIN AIM, TO ACHIEVE A TRUE EXPRESSION OF THEIR 

TERROIRS, HAS BEEN SUCCESSFUL IN THE MAIN BUT THEY HAVE BEEN HAMPERED IN ONE OR TWO VINEYARDS 

BY LATERALLY GROWING ROOTS; ROOTS TAKING THE EASY WAY, REMAINING WITHIN THE RELATIVELY 

SHALLOW TOPSOIL. PETE EXPLAINED THAT THE REAL “GOODIES” ARE IN THE STONY-HARD CLAY SUBSOIL. 

SUCH IS THEIR COMMITMENT TO ACHIEVING THE BEST POSSIBLE TERROIR IN ALL THEIR WINES, THEY SPLICED 

OFF THE WAYWARD ROOTS AND OPENED UP FRISSURES IN THE GROUND TO ENCOURAGE THE ROOTS TO 

GROW DOWNWARD.    CLEARLY A PAINSTAKING AND EXPENSIVE PROCESS, THE FRUITS OF THEIR LABOUR ARE 

ALREADY SHOWING SIGNS OF PAYING DIVIDENDS. THE CALCIUM LEVELS IN THE LEAVES ARE PATENTLY 

HIGHER, DEMONSTRATED BY THE MORE SUPPLE, SPRINGY NATURE OF THE LEAVES. APPARENTLY BEFORE HE 

WOULD SCRUNCH UP A LEAF AND IT WOULD REMAIN SCRUNCHED. NOW, AND HE SHOWED US, IT LEAPT 

BACK INTO SHAPE LIKE ELASTIC.  

BACK IN THE CELLAR DOOR WE TASTED OUR WAY THROUGH THEIR RANGE OF WINES WITH THE ASSISTANCE 

OF GENERAL MANAGER JANINE TULLOCK.  AN IMPRESSIVE RANGE, THEIR ICON PINOT, THE MARIE ZELIE `06, 

WAS ONE OF MY FAVOURITE PINOTS ON THE WHOLE TRIP. OPULENT BLACK CHERRY AND SPICE CHARACTER  
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WITH SILKY-RICH MOUTHFEEL AND FOREST-LIKE AUTUMNAL NOTES. THEIR TE TERA `08 WAS QUALITY TOO, 

CHERRIES AND PLUMS WITH A CHOCOLATEY NOTE. 

ESCARPMENT 

WE WERE DELIGHTED TO MEET LARRY MCKENNA WHO HAS KINDLY AGREED TO PRESENT HIS WINES AT OUR 

NEXT WINE TASTING IN GT. HORKESLEY. LARRY IS ONE OF THE GREAT SPOKESMEN FOR NEW ZEALAND WINES 

AND WE FEEL PRIVELEGED. WHEN WE ARRIVED AT THE WINERY WE WERE INVITED TO JOIN HIM AND SOME 

OLD FRIENDS OF HIS FOR A TASTING. ALONG WITH HIS ABLE WINEMAKER ASSISTANT WE TASTED FIVE PINOT 

NOIRS FROM THE 2008 VINTAGE INCLUDING THREE SINGLE-VINEYARD WINES, ALL VERY SMALL DIFFERENCES 

IN TERMS OF ALLUVIAL GRAVEL SOILS AND MICRO-CLIMATES, BARELY NO DIFFERENCES IN WINEMAKING 

TECHNIQUES, ALL WITH 30% NEW FRENCH OAK. YET USING DIFFERENT PINOT NOIR CLONES WITH VARIABLE 

VINEYARD TRAINING, EACH OF THE STYLES WERE STARKLY DIFFERENT: 1) KIWA – RICHLY LAYERED MIXED 

FRUITS, FOREST, HERBS & SPICE NOTES (25 YO VINES, BLEND OF CLONES); 2) PAHI – GOOD PURITY OF FRUIT, 

BURGUNDY RESTRAINT (25 YO VINES, SINGLE CLONE 10/5 ON OWN ROOTS); 3) TE RHEHUA – SOMEWHERE 

BETWEEN 1 AND 2, RIPE BLACK FRUITS, QUITE MEATY (BLEND OF CLONES).  THE KUPE AND ESCARPMENT 

WERE MY ABSOLUTE FAVOURITES FOR OPULENCE (KUPE) AND ELEGANCE (ESCARPMENT). 

IN OTHER WORDS, THE SPECIFIC PINOT NOIR CLONE OR MIX OF CLONES AND THE WAY THEY ARE TRAINED 

SEEM TO MAKE HUGELY SIGNIFICANT STYLISTIC DIFFERENCES. 

SO WHY IS MARTINBOROUGH AS A REGION SO GOOD FOR PINOT? IT IS DRY, PROTECTED BY ITS MOUNTAINS 

TO THE WEST; IT HAS STRONG NORTH-WESTERLY WINDS KEEPING THE VINES WELL-CIRCULATED AND FREE OF 

MILDEW; IT HAS NATURALLY LOW-LEVEL CROPS, PROVIDING ITS WINES WITH FRUIT QUALITY, DENSITY AND 

STRUCTURE;  ITS ALLUVIAL SOILS ARE FREE-DRAINING AND ITS STONY CLAY SOILS RICH IN MINERALS; THE 

AVERAGE VINE AGE IS 20-30 YEARS, VINES ARE STRONG AND STABLE AND IN LESS OF A HURRY TO ASSIMILATE 

SUGARS;  THE CLIMATE IS OVERALL QUITE WARM, WARM ENOUGH TO RIPEN CABERNET, MERLOT AND SYRAH 

FOR INSTANCE; HERE THEY PREFER TO USE COMPOST TO CHEMICALS (IT RETAINS MOISTURE) ......... 

AND FOR MUCH OF THESE SAME REASONS THEY MAKE GOOD QUALITY FRUIT FROM A NUMBER OF OTHER 

GRAPE VARIETIES TOO.  THEIR SAVVYS ARE RIPER THAN MARLBOROUGH, MORE TROPICAL, THE WINEMAKERS 

FOCUS ON TEXTURE AND BALANCE.  PINOT GRIS IS DIFFICULT TO GROW BUT WHEN RIPENED TO PERFECTION 

(24 BRIX) CAN BE LUSCIOUS WITH TURKISH DELIGHT FRAGRANCE AND PEACH AND PEAR FRUITS. AND 

RIESLING CAN BE VIBRANT WITH GRAPEFRUIT AND LIME, BUT IN MY MIND THE BONE DRY VARIETY CAN BE 

OVER-TAUT. 

6/1 -8/1 MARLBOROUGH 

TIME TO FLY FROM WELLINGTON TO BLENHEIM, NORTH OF SOUTH ISLAND.  TRAVERSING COOK STRAIT. THE 

AERIAL VIEW ON LANDING REVEALED A SUNNY, GLORIOUS MARLBOROUGH WITH ITS ORGANISED 

PATCHWORK OF VINEYARDS SPREAD FAR AND WIDE ON THE FLATS BELOW, FRAMED BY THE TAWNY-

COLOURED WITHER HILLS TO THE SOUTH AND THE GREEN AND LUSCIOUS RICHMOND RANGE TO THE NORTH; 

THE LATTER WATERED BY THE RAINY WINDS FROM THE TASMAN SEA. 

CLOUDY BAY 

WINEMAKER AT CLOUDY BAY, TIM HEATH, MADE A SPECIAL TRIP OUT TO SPEND TIME WITH US TODAY (A 

SATURDAY) AND IT WAS HUGELY APPRECIATED. WE HAD A PRIVATE TASTING AT THE WINERY OF THEIR ENTIRE 

RANGE – AND TO PROVE THE AGEABILITY OF HIS SAUVIGNON BLANC WINES HE OPENED SOME OLDER 

VINTAGES TOO.  PREVIOUSLY TIM WORKED WITH KEVIN JUDD, MD AND CHIEF WINEMAKER FOR CLOUDY BAY  
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FOR 25 YEARS (NOW GREYWACKE) AND CLEARLY HE HAS LEARNT A FEW TRICKS. I ASKED HIM NOW WHAT 

SETS CLOUDY BAY  APART. IT HAS HAD ICON STATUS FOR NEARLY A GENERATION. HE EXPLAINED IT IS ALL 

ABOUT GETTING THE BALANCE RIGHT. THE RIGHT BLEND OF VINEYARDS, THR RIGHT PICKING TIME. WHEN 

SAUVIGNON BLANC RIPENS IT PRODUCES CERTAIN SULPHUR COMPOUNDS WHICH GIVE A SWEATY ARMPIT 

CHARACTER. SO IT`S A MATTER OF PICKING TO AVOID THOSE.  AN INTERESTING POINT BECAUSE I AM AWARE 

THAT CERTAIN NATURALLY OCCURING SULPHUR COMPOUNDS CAN PRODUCE POSITIVE CHARACTERISTICS 

WHICH ENHANCE THE VARIETAL CHARACTER OF SAUVIGNON BLANC  – BUT I`M NOT SURE AND I  WON`T 

SECOND GUESS IF TIM`S ARMPIT SWEAT IS ANOTHER MAN`S GOOD IDEA OF SAVVY. 

HE ALSO WISHES TO AVOID THE GREEN PEPPER AROMAS AND FLAVOURS, THE VERY SAME WHICH MADE NZ 

SAVVY FAMOUS IN THE FIRST PLACE; AND HE DOES THIS BY USING YEAST CULTURES WHICH ENSURE A MORE 

FOOD-FRIENDLY DRY, RESTRAINED QUALITY.  IN THE SAME WAY THERE ARE YEAST CULTURES WHICH 

PROMOTE THE GREEN PEPPER CHARACTER, USED IN THE OLD DAYS BY SOME WINERIES TO ADD TO THE 

PUNGENT CHARACTER: SAVVY ON STEROIDS!  IT WAS INTERESTING TALKING ABOUT YEAST CULTURES 

BECAUSE WINE HAS HAD BAD PRESS ABOUT THEIR USAGE IN THE PAST. CLEARLY ALSO THEY CAN EFFECT STYLE 

AND FLAVOUR. SO ARE THEY A FLAVOUR COMPOUND? IS IT WINEMAKER TINKERING GONE TOO FAR?   IT 

SEEMS TO ME IT IS THE JOB OF THE WINEMAKER TO REMOVE ALL POSSIBLE TAINT AND UNPLEASANT 

CHARACTER TO PRODUCE THE BEST POSSIBLE WINE, ACCORDING TO HIM OR HER. AND WE SHOULD LET HIM 

GET ON WITH IT.   

CLOUDY BAY SAUVIGNON BLANC `09 IS DELICIOUS: STRIKING ACIDITIES AMID A SOFTENING, CREAMY LAYER + 

NOTES OF LEMONGRASS, SWEET HERBS, CITRUS AND PASSIONFRUIT. TE KOKO `06, THEIR BARREL FERMENTED 

SAUVIGNON, EVEN BETTER, A GORGEOUS NOTE OF GINGER IN THIS ONE, REALLY HAS TO BE NZ`S BEST.   

THE PINOT GRIS WAS THE BEST WE HAD TASTED SO FAR WITH ITS LUSCIOUS PEAR, QUINCE AND FLORALS,  

UNTIL WE TASTED ALLAN SCOTT`S LATER WHICH ON BALANCE I PREFERRED (BUT REALLY NOW I`M BEING 

PICKY AND PEDANTIC, BECAUSE BOTH WERE FIRST RATE). AND BEFORE I MOVE ON TO THE INEVITABLE (PINOT 

NOIR) I SHOULD MENTION THE MUCH OVER-SHADOWED CLOUDY BAY CHARDONNAY (NOW `07). A 

WONDERFUL BARREL FERMENTED WINE WITH A SMOKEY BACON NOTE WHICH IS SCRUMMY. 

CLOUDY BAY`S MARLBOROUGH PINOT NOIR REMAINS THE BEST WE TASTED FROM THE REGION, NICE 

TENSION GIVING CHECK TO LIVELY JUICY FRUIT.  I ASKED TIM HOW HE MANAGES TO MAKE SUCH A LOVELY 

BALANCED PINOT. HE EXPLAINED THAT WITH CAREFUL IRRIGATION HE IS ABLE TO AVOID UNDUE STRESS ON 

HIS VINES WHICH ARE UP TO 20 YEARS OF AGE. HE COLD SOAKS, CHILLING THE JUICES DOWN 5-7 DAYS WHICH 

INCREASES FRUIT LIFT AND COLOUR WHILE ALSO ADDING INTENSITY. AND HE USES A MIXTURE OF HEAT AND 

PLUNGING TO EXTRACT MORE `GOODIES`. THEN HE LEAVES THE WINE IN CONTACT WITH THE SOLIDS 2-3 

WEEKS (EVEN MORE `GOODIES`) AND LATER PROMOTES MALO-LACTIC FERMENTATION IN BARREL, THEREBY 

ENCOURAGING POLYPHENOLIC MOLECULES TO JOIN UP WHICH GIVES A SOFTER MOUTHFEEL (HE EXPLAINED, 

SMALL TANNIN MOLECULES ARE AGGRESSIVE, LARGE ONES ARE SOFTER). AND CAREFUL USE OF OAK.  EASY, 

REALLY!  

ALLAN SCOTT 

ALLAN SCOTT IS JUST ACROSS THE ROAD FROM CLOUDY BAY. WE HAD MET ALLAN TWICE BEFORE AT THE 

LONDON WINE FAIR. BRIEFLY, WE SPOKE ONLY BRIEFLY THIS TIME TOO BUT I WAS ABLE TO ASK HIM WHAT HE 

THOUGHT ABOUT THE OVER-CROPPED SAVVY `08. HE ACKNOWELDGED IT WAS A DIFFICULT SITUATION AND 

WHEN PRESSED HE SAID HE HAD DECLINED AN INQUIRY TO SELL BULK WINE CHEAPLY. HE HAD MANAGED 

WITHOUT RESORTING TO DESPERATE MEASURES THIS TIME.  
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IT WAS ALLAN`S DAUGHTER SARAH WHO WAS CHARGED WITH LOOKING AFTER US TODAY – ALLAN`S 

VITICULTURIST. AND WHAT A CHARMING YOUNG LADY SHE IS. WE ENJOYED A WONDERFUL TASTING IN THE 

CELLAR DOOR AND JAN` FELL HEAD OVER HEALS FOR THE FRUITY SPARKLING SAUVIGNON BLANC. WE HAD 

NOTED LINDAUER DO ONE, SO MAYBE THIS IS AN EMERGING STYLE TO LOOK OUT FOR. PERSONALLY I 

PREFERED THE CECILIA RESERVE N/V SPARKLING, A BLEND OF PINOT NOIR AND CHARDONNAY WITH A 

PLEASING BISCUIT CHARACTER (THOUGH OUR FAVOURITE OF ALL NZ SPARKLING REMAINED CLOUDY BAY`S 

CREAMY PELORUS N/V). 

WE TASTED THE ALLAN SCOTT `09 FOR THE FIRST TIME (WE ARE STILL ON `08 BACK HOME) AND WERE 

DELIGHTED. IT HAS PASSIONFRUIT AND TROPICAL NOTES AND A ZESTY CITRUS STREAK GIVING IT APPETISING 

FRESHNESS. THE RIESLING `08  A LIMEY LITTLE NUMBER WITH AN ATTRACTIVE FLORAL NOTE, AND THE PINOT 

GRIS `08 A DELICIOUS SPICY PEAR NOTE IN MID-PALATE AND JUST ENOUGH SWEETNESS ON THE FINISH. 

AGAIN, WELL BALANCED GORGEOUS WINE.  THE GEWURZTRAMINER WAS THE BEST I HAD TASTED IN NZ, 

AROMATIC, FRAGRANT, TURKISH DELIGHT NOTES, A LIGHT, FLORAL STYLE. 

AND BEST RED WENT TO THEIR CENTRAL OTAGO SCOTT BASE PINOT NOIR `08, A NEW VENTURE AND THEIR 

FIRST RELEASE: RIPE FRUITS, CHERRY, PLUM, BLACKBERRY. TOASTED HERBS AND SPICE, GOOD 

CONCENTRATION, VELVETY TEXTURE AND BALANCED, CREAMY OAK.    

DURING LUNCH IN THEIR BEAUTIFUL, BUSY RESTAURANT – SURROUNDED BY PURPLE AND WHITE ALLIUMS – 

SARAH WAS TELLING US ABOUT A WEDDING PARTY COMING THAT AFTERNOON. IT SEEMS EVERYONE IN NZ 

GETS MARRIED AT A WINERY. APPARENTLY THE ALLAN SCOTT FAMILY BUSINESS IS THRIVING AND VIA ALLAN`S 

SON JOSHUA IS WELL ESTABLISHED IN THE BEER BUSINESS TOO (A BRAND CALLED MOA). I WAS KEEN TO 

KNOW MORE ABOUT THE BEER SIDE OF THE FAMILY AND IT TURNED OUT JOSH WAS EXHIBITING THAT 

AFTERNOON AT THE BLUES, BEER AND BARBECUE FESTIVAL IN TOWN. SO FINALLY BIDDING OUR HOSTS A 

WARM FAREWELL WE HEADED FOR BLENHEIM VIA A QUICK STOP TO PUT ON OUR SHORTS. IT WAS A 

BLISTERING HOT DAY. 

AS IT WAS WAITANGI DAY EVERYONE WAS IN FANCY DRESS AND IN RAUCOUS MOOD. THE MUSIC WAS GREAT 

WITH TWO MAIN STAGES AND PLENTY OF STORES AROUND THE PERIMETER OF THE CENTRAL FIELD. I WAS 

READY FOR A BEER SO WE FOUND THE MOA STORE AND ASKED FOR JOSH. HE SEEMED BEMUSED AT FIRST 

(LET`S FACE IT WE WERE A COUPLE OF OLDIES AT A YOUNG PERSONS GIG) BUT CREDIT TO HIM HE ADJUSTED 

QUICKLY AND WAS CHARMING. WE ENJOYED ALL HIS BEERS, RETURNING PERIODICALLY (TO BASE) FOR A RE-

FILL.  DURING OUR TRAVELS THE COMING WEEKS WE WOULD FIND MOA BEER ALL OVER THE COUNTRY – 

CLEARLY AN ENTERPRISING YOUNG MAN FOLLOWING IN HIS FATHER`S FOOTSTEPS. WE DIDN`T TASTE IT, BUT 

LATER WE FOUND OUT HE HAS ALSO RELEASED A MARLBOROUGH PINOT NOIR OF HIS OWN UNDER THE 

FAMILY UMBRELLA. A MAN OF MANY TALENTS! 

 DELTA WINE COMPANY 

WE WERE SEEN BY THE GENERAL MANAGER, TRISH GRAMMER, WHO WAS INFORMATIVE AND REFRESHINGLY 

FRANK. IF ANYONE WAS GOING TO GIVE US A STRAIGHT ANSWER ABOUT THE OVER-CROPPED SAVVY `08 SHE 

WOULD. AND SHE DID. IN ESSENCE SHE BELIEVES NZ WINERIES DID WHAT THEY HAD TO DO; SHE FEELS THEY 

GOT AWAY WITH IT IN AUSTRALIA, IN PART BECAUSE THERE THEY DON`T SELL ALCOHOL THROUGH HIGH 

PROFILE SUPERMARKETS SO THE PRICE-SLASHING WASN`T SO BLATANT. BUT SHE ADMITS THEY PROBABLY 

UPSET A FEW APPLECARTS IN THE UK AND US MARKETS – IN PARTICULAR TESCO SELLING MARLBOROUGH 

SAUVIGNON HALF PRICE AT £3.99 UPSET A FEW PEOPLE - BUT NOT SO MUCH IT WOULD CAUSE ANY SERIOUS 

HARM TO THE MARLBOROUGH BRAND. IN FACT, LOOKING AT THE POSSITIVES, SHE THINKS MAYBE SOME 

GOOD CAME OUT OF IT, “AS A SAMPLING EXERCISE REACHING A WIDER CUSTOMER BASE”. TROUBLE IS WITH  
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THAT THEORY, THE SITUATION NOW CORRECTED WHAT CONSUMER WHO  BUYS WINE AT £3.99 IS NOW 

GOING TO RAISE THE BAR TO £7.99? 

NONETHELESS I AGREE WITH HER THAT VINTNERS SHOULDN`T BE JUDGED HARSHLY FOR DOING WHAT THEY 

HAD TO DO. NZ PLAYERS WILL HAVE KNOWN THE RISKS AND FRANKLY, IF THERE IS A SUPERMARKET  

CUSTOMER OR ANYONE ELSE WISHING TO TAKE ADVANTAGE OF CHEAP PRICES, AND IF IT GETS NZ OUT OF A 

SCRAPE, WHAT`S IT TO ANYONE ELSE? HEY, UK CUSTOMERS EVEN GOT A GOOD DEAL OUT OF IT FOR A WHILE. 

IT MAY HURT ME A TAD BECAUSE THESE DEALS RARELY GET PASSED DOWN THE LINE, BUT IN MY BUSINESS I 

WON`T STOP SELLING THE BEST OF NZ SAVVY BECAUSE THE WORST OF IT IS GOING CHEAP ELSEWHERE. THE 

BEST OF THE BRANDS ALWAYS HOLD THEIR OWN.  

MOVING ON NOW, TRISH EXPLAINS TO US THE LAY OF THE MARLBOROUGH LAND. ACCORDING TO TRISH, 

SAVVY IS ROUGHLY GROWN ON THE FLATS NORTH OF RENWICK ROAD WHERE TOPSOIL IS DEEP, SILT-LIKE AND 

STONEY, THE ORIGINAL RIVER DEPOSIT. STYLES CAN BE BROADLY SPLIT INTO THE HERBAL/GRASSY STYLE, 

SOUTH OF MARLBOROUGH, AND THE RIPER, MORE TROPICAL STYLE, THE FURTHER NORTH. ALLAN SCOTT`S IS   

TYPICAL RAPAURA, FOR INSTANCE.  

SOUTH OF THE ROAD ON LARGELY GENTLE SLOPES THE TOPSOIL IS SHALLOW AND BENEATH IT DEEP CLAY 

WHICH IS HARD AND `BONEY`. THIS IS PINOT NOIR TERROIR; SURELY NOT SO UNLIKE THAT OF 

MARTINBOROUGH? DELTA UNUSUALLY IN MARLBOROUGH PRODUCES MORE PINOT THAN SAVVY. THEY 

BOAST A DISTINCTIVE VIOLET NOTE AND BLACK CHERRY FRUIT CHARACTER. WINEMAKER MATT THOMPSON, 

WHO WE FIRST MET AT OUR AWARDS LUNCH IN LONDON, NOW MADE AN APPEARANCE TO SAY HELLO. HE IS 

AN ENTERPRISING MAN WITH FINGERS AND THUMBS IN MANY PIES: DELTA, TIN POT HUT, ST. CLAIR AND LAKE 

CHALICE (INCIDENTALLY I  RECOMMEND TIN POT HUT SYRAH `07 AND `08, BOTH LOVELY EXPRESSIONS OF THE 

VARIETY- WE SELL LOADS). MATT`S LATEST WINEMAKING PROJECT IS TO DEVELOP THE CHARACTER OF 

MARLBOROUGH PINOT NOIR BY ADDING IN STEMS, TO ADD COMPLEXITY TO THE OAK-TANNINS, WHILE BEING 

CAREFUL TO AVOID ANY UNWANTED GREEN OR BITTERNESS. MATT IS CONFIDENT THAT WITH VINE MATURITY 

AND TINKERING HE MAY YET ACHIEVE AN EXPRESSION OF TERROIR TO MATCH THE PRIMARY FRUITS WHICH 

COME SO EASILY.  CERTAINLY HIS HATTER`S HILL ALREADY HAS AN INTENSITY ABOUT IT A CUT ABOVE MOST 

OTHERS. SO WHILE MARLBOROUGH PINOTS ARE NATURALLY VERY FRUITY, IF ANY MORE INTERESTING STYLES 

ARE EMERGING IT IS PROBABLY DOWN TO THE EXTRA EFFORT PUT IN BY INDIVIDUAL WINERIES. ALONG WITH 

THE COURSE OF TIME. 

ONE LAST POINT RAISED ON THE OPENING PAGE OF THIS JOURNAL UNDER WAIHEKE ISLAND: DELTA MOSTLY 

MACHINE-HARVEST AND I ASK TRISH TO DEFEND THAT POSITION AGAINST HAND-PICKING OF GRAPES, WHICH 

PRESUMABLY IS MORE SELECTIVE AND YIELDS BETTER QUALITY FRUIT?  (IT`S DEFINITELY A QUESTION). 

“NONSENCE”, SHE EXCLAIMS. “THERE IS NO SIGN THAT THE END RESULT IS BETTER FOR HAND-PICKING” THE 

SAME VIEW WAS REPEATED IN CENTRAL OTAGO (ALSO BY A MACHINE-HARVEST PRODUCER); “SOMETIMES IT 

MAY BE NECESSARY TO HAND-PICK GREEN BERRIES IN ADVANCE TO REMOVE THEM, IS ALL”. THE TRAIN OF 

THOUGHT IS THAT MACHINES ARE SOPHISTICATED  AND VERY EFFECTIVE AT BRINGING THE HARVEST IN 

RAPIDLY AS THE GRAPES RIPEN.  MACHINES ARE MUCH MORE ECONOMICAL AS WELL, OF COURSE. WHILE IT 

MAY SOUND ROMANTIC TO DESCRIBE A WINE AS “HAND-PICKED”, THE FACT IS IT IS USUALLY BECAUSE THESE 

WINERIES HAVE NO OTHER CHOICE. EITHER THEY HAVE STEEP SLOPES, THE VINEYARD ISN`T LAYED OUT FOR 

MACHINE-WORK OR THEY SIMPLY HAVE NO ACCESS TO ONE. I`LL LEAVE IT TO YOU TO DECIDE WHETHER OR 

NOT THE HUMAN ELEMENT, AS DESCRIBED UNDER WAIHEKE ISLAND, COMES INTO IT.  
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THE MARLBOROUGH SOUNDS 

MARLBOROUGH SOUNDS AND THE QUEEN CHARLOTTE TRACKS WAS ANOTHER OXYGEN-HIGH AND IF 

POSSIBLE OUR GREATEST DAY. BREATHTAKING SCENERY FROM START TO FINISH. A SERIES OF INLETS, 

HEADLANDS, WATERY REACHES, BEACHES AND PEAKS, FORGED THOUSANDS OF YEARS AGO WHEN THE SEA 

FLOODED INTO THE DEEP RIVER VALLEYS FOLLOWING A RISE IN SEA LEVEL AND SINKING OF THE MAINLAND.  

WE CRUISED BY `SHIP COVE`, WHERE CAPTAIN JAMES COOK FIRST LANDED IN NZ, AND WE TOOK UP OUR 

WALK FROM RESOLUTION BAY TO FURNEAUX LODGE ON WHICH IT WAS HARD NOT TO SKIP FOR THE JOY OF 

IT. IN THREE HOURS WE PASSED ONE SOLITARY HIKER. BLISS. THE SILVER FERN – THE DISTINCTIVE LEAF BEING 

NZ`S NATIONAL EMBLEM – WAS EVERYWHERE, ITS THICK BAMBOO-LIKE ROOTS SPRINGING UP ON EVERY 

TWIST AND TURN. ALSO OF NOTE THESE TALL TREES, THEIR LONG TRUNKS SEEMINGLY BURNT BLACK BY 

BUSHFIRE, APPARENTLY A PARASITIC PHENOMENON; THE TREES SWEET EXCRETIONS ARE THE FOODSTUFF OF 

A VERY SPECIAL BUG WHICH ITSELF EXCRETES BITUMEN-BLACK LIQUID STAINING THE TRUNKS ENTIRELY. 

APPARENTLY BUG AND TREE LIVE IN PERFECT HARMONY. 

AND I WILL NEVER FORGET THE COLOURS AND EVEN MORE SO THE SOUNDS. WE WOULD STOP TO LISTEN. 

THE CRACKLING OF THE CRICKETS, THE STRANGE HOOTS AND BIRDSONGS, HERE AND THERE A RUSTLE OF 

SOME SMALL ANIMAL IN THE BUSH. IT REALLY WAS A MAGICAL DAY.  

9/1 CENTRAL OTAGO – THE WORLD`S SOUTHERNMOST WINEMAKING REGION 

NEXT MORNING WE FLEW TO QUEENSTOWN AND DROVE DIRECTLY TO WILD EARTH WINES OVER BY 

CROMWELL. THIS IS ALPINE TERRITORY NOW – AT HARVEST TIME DAYS CAN REACH 25 DEGREES CENTIGADE 

AND AT NIGHT DROP TO BELOW FREEZING; INGREDIENTS WHICH ADD TO A WINE`S FLAVOUR INTENSITY, 

DEPTH AND COLOUR. BUT ALTHOUGH THERE IS INTENSE LIGHT AND PLENTY OF SUNSHINE HOURS IN CENTRAL 

OTAGO, AND GROWING SEASON IS RELATIVELY SHORT, THIS IS STILL COOL CLIMATE.   

THERE ARE BASICALLY FOUR REGIONS SEPARATED BY MOUNTAINS AND DEEP GORGES: BANNOCKBURN IN THE 

SOUTH, LOWBURN, WANAKA AND BENDIGO TO THE NORTH. BIG WINERY NAMES INCLUDE GIBBSON VALLEY 

WINES, MOUNT DIFFICULTY AND FELTON ROAD... AND WE PASSED ALL OF THEM PREFERRING TO SPEND TIME 

INSTEAD WITH “A LONE FISHERMAN” (HIS OWN WORDS) BY NAME OF QUINTIN QUIDER. HE WAS THE LAST 

STOP IN THE OUTBACK, OFF THE ROAD DOWN A DIRT TRACK WITH NO SIGNPOST WHATSOEVER. 

FORTUNATELY WE HAD BEEN GIVEN VERY CLEAR DIRECTIONS BY GLENDA AT NZW. GREAT JOB, GLENDA! 

A SMALL GROWER AND A FASCINATING MAN, WE SQUEEZED INTO HIS VINEYARD TRUCK AND MADE OUR WAY 

THROUGH THE DRY SLOPED VINEYARDS OF LONG GULLEY, STOPPING VARIOUSLY AS WE WENT TO INSPECT 

THE SPUR-PRUNED VINES AND CLUSTERS OF TINY GRAPES.  THE FOLIAGE HAD RECENTLY BEEN TRIMMED BACK 

TO ALLOW THE VINES TO SPEND ENERGY ON THE GRAPES RATHER THAN VEGETATION, SO THEY LOOKED 

QUITE SPARSE COMPARED TO THE VINES AT MARLBOROUGH. A FAIR PART OF THEIR POTENTIAL CROP HAD 

BEEN LOST TO HIGH WINDS AT FLOWERING TIME. THIS WOULD REDUCE YIELD PER VINE BUT THE FRUIT 

QUALITY OFFERED TO COMPENSATE BY WAY OF PRODUCING BETTER QUALITY WINES. 

WE GOT TO TALKING ABOUT CLONES AND QUINTIN EXPLAINED THAT ONE OF NZ`S OLDEST, ABEL 10 X 5, SUITS 

HIS WARM NORTH-WEST FACING VINEYARDS REALLY WELL, THAT IN COOLER TEMPERATURES THEY WILL 

CROP HIGH AND YIELD GREEN STALKS, BUT NOT HERE. I DON`T USUALLY BOTHER TO NAME CLONES BECAUSE 

MOST OF THEM ARE NUMBERS AND REALLY IT IS WINEMAKER TALK, BUT TO BE CLEAR WE ARE TALKING 

PINOT NOIR NOW.  THIS IS PINOT COUNTRY AGAIN, (SOME 85% OF TOTAL VINEYARD AREA IS GIVEN TO THE 

GRAPE IN CENTRAL OTAGO, GROWN CHIEFLY ON FREE-DRAINING ANCIENT GLACIAL SOIL).    ALTHOUGH 

QUINTIN HAS WORKED WITH SEVERAL CLONES, FOR HIM ROOTSTOCK IS KEY. AGAIN TO BE CLEAR, THE GRAPE  
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VARIETY (KNOWN AS VITIS VINIFERA) PROVIDES THE STYLE OF FRUIT (PINOT NOIR, CHARDONNAY ETC), BUT IN 

THE FIRST PLACE YOU NEED HEALTHY STOCK WITH ROOTS WHICH WILL SEEK THE SUBSTRATA. USUALLY THIS IS 

PHYLOXERA RESISTANT AMERICAN ROOTSTOCK, THE VV GRAFTED ONTO IT. BUT SOMETIMES THE VV IS 

PLANTED IN THE GROUND DIRECT COMPLETE WITH ITS OWN ROOTSTOCK. I CAME ACROSS VINEYARDS IN 

HAWKE`S BAY AND MARTINBOROUGH – RIFLEMAN`S WAS ONE.  QUINTIN EXPLAINED THAT THE GREAT 

STRENGTH IN GOOD ROOTSTOCK IS IT GETS BETTER AND BETTER. AS IT MATURES IT BRINGS MORE TO THE 

TABLE. “EVERY YEAR OUR WINES GET BETTER”, HE DECLARED.   ANOTHER POINT IS THAT FOR MANY IN NZ 

THEY ARE STILL EXPERIMENTING WITH GRAPE VARIETIES AND CLONES, MATCHING THEM TO THE BEST 

POSSIBLE SITES. WITH AMERICAN ROOTSTOCK WELL ROOTED IN THE GROUND IT IS EASY ENOUGH TO LOP OFF 

THE VV AND REPLACE IT BY GRAFTING ON ANOTHER. IT DOESN`T TAKE LONG TO START BEARING GOOD FRUIT 

AGAIN AND MEANTIME THE ROOTS ARE JUST AS STRONG AS EVER, GETTING MORE STABLE EVERY YEAR.  

THIS IN PART IS AN ECHO OF WHAT NICHOLAS BUCK SAID, THAT IN BURGUNDY THEY DRAW FROM 

GENERATIONS OF MATCHING CLONES AND SITES. IN NZ THEY ARE OFTEN STILL DECIDING ON THE BEST GRAPE 

VARIETY. IT ALSO ECHOS MY NOTE, HAVING TASTED THE ICON WINES AT THE SYMPOSIUM, THAT IN A 

GENERATION THEY COULD BE AS FINE AS THE VERY BEST OF BURGUNDY. NOT ONLY WILL THEY HAVE HAD THE 

TIME FOR THE RESEARCH, BUT THE VINES WILL HAVE REACHED A NEW LEVEL OF MATURITY, PROBABLY THEIR 

PEAK. 20-30 YEARS HERE IS HIGH, 50-100 YEARS IS “VIEILLES VIGNES” BUT NOT SO UNUSUAL IN EUROPE. 

HERE IN CENTRAL OTAGO THE YOUNG VINES NEED TO BE IRRIGATED. THE SOIL IS TOO DRY AND THE WINES 

NEED A GOOD DRINK. THE KEY HERE IS TO GIVE THEM A REALLY GOOD DRINK TWICE A DAY. THE DRIP-DRIP 

EFFECT DOESN`T ENCOURAGE DEEP ROOTS. QUENTIN THINKS THIS MAY HAVE BEEN THE CAUSE OF THE 

LATERAL-GROWING ROOTS I MENTIONED EARLIER. AT ANY RATE QUINTIN MEANS TO GO ENTIRELY ORGANIC 

IF HE CAN HERE, COMPOSTING THE GROUND TO RETAIN MOISTURE. HE CAN`T GO ON THROWING WATER AT 

THE GROUND BECAUSE EVENTUALLY IT WOULD TAKE ITS TOLL AND GOOD MINERALS WOULD LEECH FROM 

THE GROUND. ALSO HERE THE VINES HAVE TO WITHSTAND EVEN STRONGER WINDS THAN IN 

MARTINBOROUGH SO THEY HAVE TO GO DEEP AND STAY STRONG.  

WE GOT A GOOD TASTE OF THE HIGH WINDS AND DRY DUST WHILE WE WERE THERE. AND THE WILD THYME 

ALL AROUND GAVE OFF A SATISFYING SWEET PUNGENT SCENT. WE HAD LUNCH BY THE PINOT GRIS VINEYARD 

ON THE RIVER, JUST THE THREE OF US AND AN OLD BARREL THAT TURNED OUT TO BE A BARBECUE. THE SEA-

FOOD QUINTIN HAD CAUGHT HIMSELF THE DAY BEFORE (HE`S A DEEP SEA DIVER ON THE SIDE), AND THE 

BARREL WAS A SELF-MADE GAS BARBECUE WHICH DOUBLED AS A SMOKER. AN INVENTION OF HIS OWN. HE 

HAD GROUND SOME FRENCH OAK STAVES TO ADD A GENTLE SMOKE FLAVOUR TO THE FOOD. WE GATHERED 

SOME WILD THYME FROM THE GROUND TO THROW IN THE MIX.  

FIRST UP WAS PAUA (ABALONE) A DISTINCTIVE COLD WATER SHELLFISH. HE SERVED IT WITH HIS PINOT GRIS 

(12g/l RESIDUAL SUGAR) AND BOTH WERE DELICIOUS. THE WINE WE WERE DRINKING WAS BORNE OF THE 

SAME FRUIT PRODUCED FROM THESE VERY SAME VINES. THAT WAS A GOOD FEELING. EVEN BETTER THAT THE 

SEAFOOD HAD BEEN CAUGHT WITH US IN MIND. NOW THERE`S HOSPITALITY. THE RIESLING WAS EVEN 

BETTER WITH CRAYFISH IN LOBSTER STOCK MARINADE, THE WINE ALSO SLIGHTLY SWEET (15g/l), THE 

SWEETNESS LIFTING THE FLAVOURS IN A PRONOUNCED WAY,  THE ACIDITY LEVEL GIVING IT BALANCE AND 

FRESHNESS. THE PINOT NOIR WAS SUBLIME, BEAUTIFULLY CRAFTED WITH JUST ENOUGH TENSION TO MAKE IT 

INTERESTING, NOT UNLIKE A PREMIER CRU BURGUNDY WE HAVE BACK HOME, THE PERFECT MATCH WITH 

DELICATELY SMOKED SUCCULENT PINK SALMON FILLETS, MUSHROOMS AND COURGETTES. OKAY, HE HADN`T 

CAUGHT THE SALMON BUT HE HAD PICKED  IT UP ESPECIALLY FROM A LOCAL SALMON FARM. WE HAD 

PASSED BY A SALMON FARM WHILE WE WERE BOATING AROUND MARLBOROUGH SOUNDS AND I WAS  
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AMAZED AT THE SIZE OF IT. ON ONE FARM THEY CATCH BETWEEN 8,000 AND 12,000 SALMON A DAY, 

EQUIVALENT TO AROUND 50 TONS!    

THE WONDERFUL LUNCH HAD NOT BEEN A WHIM OF QUINTIN`S. IT WAS A DEMONSTRATION. THIS IS WHAT 

HE STANDS FOR – “THE LONE FISHERMAN” – WILD EARTH – AND WHERE BETTER TO SHARE IT THEN IN HIS 

OWN VINEYARD.  

10/1-13/1 QUEENSTOWN  

QUEENSTOWN IS A VIBRANT TOWN ON THE WATER. ITS MAIN PARK AREA AND WALKWAYS ARE BEAUTIFUL 

AND WE SPENT SEVERAL DAYS ENJOYING THEM. IN THE EVENINGS WE WOULD ENJOY THE HARBOUR MUSIC, 

THE RESTAURANTS AND HARBOUR PUBS. TATLERS WAS EXCELLENT, THE STEAK JUST SO, AND THE GIBBSON 

VALLEY PINOT (`07) DELICIOUSLY DARK AND SILKY WITH LIVELY FRUITS AND A MEATY QUALITY. REALLY IT HAD 

EVERYTHING. THEN WE VISITED `WINE TASTES`... 

`WINE TASTES` IS A SPECIAL WINE SHOP IN THE HEART OF QUEENSTOWN – A CONCEPT, IN FACT – ONE WHICH 

OFFERS CUSTOMERS THE CHANCE TO TASTE A VAST RANGE OF WINES VIA THE ENOMATIC SYSTEM. THIS IS 

THE ULTIMATE GADGET FOR PRESERVING WINES (LASTS FOR 3 WEEKS+ ONCE OPENED), SPACE-AGE 

COMPARED TO VACU-VIN UTILISING GAS TO FILL THE VACUUM. BASICALLY YOU PAY AS YOU GO VIA AN 

ELECTRONIC CARD STYSTEM AND YOU CAN HAVE A TASTER OR A GLASS.   SINCE THERE IS NO SPITOON IN 

SIGHT WE STRETCHED THE SESSION OUT BY BUYING A CHEESE BOARD WHICH SOAKS THE ALCOHOL UP A BIT. 

ANYWAY IT WAS A GREAT CHANCE TO TASTE A LOT OF WINES AND WE WEREN`T DRIVING.. SO WE WENT FOR 

IT. IT WAS ALSO A CHANCE TO LOOK AGAIN AT ICON WINES NZ$100+. INTERESTINGLY I ASKED THE 

MANAGEMENT WHAT THEY THOUGHT AND THE FIRST WINERIES OUT OF THE HAT WERE NOT NECESSARILY 

THE MOST EXPENSIVE: ESCARPMENT, SACRED HILL, CRAGGY RANGE, FELTON ROAD, CLOUDY BAY... IT SEEMS 

MY PRICE TAG MEASURE MAY HAVE BEEN THE WRONG STRATEGY AFTER ALL. OTHER FACTORS APPEAR TO 

COME INTO PLAY, SO THE NEW QUESTION NOW IS WHAT MAKES AN ICON WINE?  A SUPER-RESERVE WINE 

PRODUCED IN SMALL QUANTITIES AND CHARGED AT A SUPER-PREMIUM COLLECTORS PRICE? OR SOMETHING 

ELSE ALTOGETHER. A LOOSE DEFINITION:“THE BEST EXAMPLE OF SOMETHING”, BUT IN WINE TERMS? I THINK 

YES IT MUST BE THE VERY BEST, OF ITS KIND, CERTAINLY. AND BECAUSE THAT IS A LARGELY SUBJECTIVE THING 

THE STATUS SHOULD BE BESTOWED RATHER THAN CLAIMED. I THINK IT SHOULD BE HISTORIC TOO, A STATUS 

THAT IS GIVEN ONCE THE WINE HAS PRODUCED CONSISTENTLY THE BEST WINE OVER A PERIOD OF A NUMBER 

OF YEARS. IT SHOULD BE AN ACCOLADE. TOO OFTEN THE TITLE IS USED TOO LOOSELY  AND FOR ME IT HAS 

RATHER LOST ITS MEANING. THAT POINT MADE, THESE PREMIUM WINES OVER $NZ100 ARE PRESUMABLY 

SELLING AND WORTH THE PRICES TO A FAITHFUL FEW, SO ICON IN THEIR EYES I`LL REAL OFF A FEW:. TOM, 

HAWKE`S BAY (BORDEAUX GRAPES) - STONYRIDGE, WAIHEKE ISLAND (BORDEAUX GRAPES) - LA COLLINA 

HAWKE`S BAY (SYRAH) – TRINITY HILL `HOMAGE` HAWKE`S BAY (SYRAH)– PROVIDENCE, MATAKANA (SYRAH) – 

DRY RIVER `LOVAT AMARANTH`, MARTINBOROUGH (SYRAH) -  AMISFIELD `ROCKY KNOLL` CENTRAL OTAGO 

(PINOT NOIR) – GIBBSTON VALLEY RESERVE, CENTRAL OTAGO (PINOT NOIR) – MT. DIFFICULTY `LONG GULLEY` 

CENTRAL OTAGO (PINOT NOIR) – EXCELSIOR, CENTRAL OTAGO (PINOT NOIR) – FELTON ROAD `BLOCK 5` AND 

`BLOCK 3`, CENTRAL OTAGO (PINOT NOIR)– MARTINBOROUGH VINEYARD MARIE ZELIE (PINOT NOIR) .... IF 

YOU CAN AFFORD THEM I RECOMMEND YOU GIVE THEM A GO!  

AS FOR REGIONAL STYLES OF PINOT NOIR, A FEW INDICATORS SEEMED TO SURFACE THAT DAY. FIRST, 

CENTRAL OTAGO ITSELF SEEM TO PRODUCE PINOTS WITH GOOD COLOUR, OFTEN A SILKY TOUCH, AND MIXED 

FRUITS (RED AND BLACK). I READ SOMEWHERE THAT CENTRAL OTAGO IS THE EQUIVALENT OF BURGUNDY`S 

COTES DE NUITS IN CONTRAST TO MARTINBOROUGH MORE COMPARABLE TO COTES DE BEAUNE, REFERENCE 

TO THE DARKER PROFILE OF COTES DE NUITS AND THE LIGHTER NOTES OF BEAUNE. PERHAPS THIS IS TRUE.  
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WITHIN THE REGIONS: LOBURN PINOT HAS MORE PERFUME WITH FRUIT-BOMB TENDENCIES (SOMETIMES 

HERBY); BANNOCKBURN LEANS TOWARD MEATY, CHERRY AND PLUM; BENDIGO WITH ITS HOTTER DAYS AND 

COLDER NIGHTS IS DEEPER IN COLOUR, INTENSITY AND PERHAPS HAS MORE OBVIOUS TANNINS; AND 

WANAKA IS A FRESH LEANER STYLE, SOMETIMES CRISP. BUT, TO BE FRANK, THERE ARE AS MANY EXCEPTIONS 

AS THERE ARE RULES OF THUMB. THE HERBAL CHARACTER  APPEARS OUTSIDE OF LOBURN TOO, SO I WONDER 

IF IT MIGHT BE A WINEMAKER TRICK TO BRING OUT AN ESSENTIAL CHARACTER OF THE LAND. WHOLE BUNCH 

FERMENTATION (WHILE ALSO LIFTING THE FRUIT) PERHAPS?      

MILFORD SOUND    

MILFORD SOUND IS ONE OF THE GREAT WONDERS OF THE WORLD, CARVED BY ANCIENT GLACIERS. ON THE 

WAY THERE WE GOT A FLAVOUR FOR THE WILDNESS OF OUR SURROUNDS, SIGNS OF RECENT SNOW AND 

TREE AVALANCHES CAUSED BY THE FEROCIOUS WINDS (UP TO 200KM PER HOUR). NO VOLCANOES DOWN 

HERE AS IN THE NORTH ISLAND, BUT FANTASTICALLY HIGH MOUNTAINS AND DEEP GORGES, SHEER AND 

DRAMATIC. A LOT OF FOREST AREA, BIRD AND ANIMAL LIFE. THE NOW EXTINCT MOA BIRD WAS BIG DOWN 

HERE YEARS AGO. POSSUMS ARE A MENACE, HAVING BEEN BROUGHT OVER FROM AUSTRALIA FOR THEIR FUR 

THEY ARE OVER-POPULATED AND CAUSE DEVASTATING DAMAGE TO VEGETATION. FOR QUINTIN, POSSUMS, 

BIRDS AND RABBITS CAN RUIN A WHOLE CROP BETWEEN THEM.  

THE SPECTACULAR VIEWS FROM THE BOAT IN MILFORD SOUND ITSELF WAS THE HIGHLIGHT OF THE DAY, OF 

COURSE, THE WATERFALLS PARTICULARLY BEAUTIFUL AS THEY CASCADE DOWN FROM SOME 2,000 METRES 

ABOVE. APPARENTLY, ACCORDING TO MAORI LEGEND, WHEN YOU STAND UNDER A WATERFALL HERE YOU 

REGAIN SOME OF YOUR YOUTH – SO AS THE BOAT NEARED ONE OF THE GREAT FALLS, ALL US OLDIES MADE A 

BEE-LINE FOR THE PORT SIDE TO GET A SPLASH... NOT AT ALL SUPERSTITIOUS BUT JUST IN CASE! 

13/1 MATAKANA 

WE FLEW FROM QUEENSTOWN BACK TO AUCKLAND IN THE NORTH ISLAND AND DROVE TO RANSOM WINES 

IN MAHURANGI JUST SOUTH OF MATAKANA, A WINERY JUST OVER AN HOUR FROM THE CAPITAL. THERE THEY 

MANAGE TO RIPEN THEIR BORDEAUX GRAPE VARIETIES WELL AND IN WHITES THEIR CHARDONNAY AND 

PINOT GRIS WERE EXCELLENT. LUNCH WAS A DELICIOUS CHEESE AND CHARCUTERIE MELANGE SERVED ON A 

PLATTER MADE OF OAK STAVES WITH A BEDDING OF VINE LEAVES. RANSOM IS THE ONLY WINERY IN NEW 

ZEALAND TO PRODUCE CARMENERE. HAVING IMPORTED A CLONE FROM ITALY UNDER THE IMPRESSION IT 

WAS CABERNET FRANC, THE VINES BORE FRUIT AND THE FIRST WINES WERE STRANGELY UNCHARACTERISTIC. 

ROBIN RANSOM, THE WINERY`S CHARMING AND ENTHUSIASTIC OWNER, WAS THERE TO TELL US THE TALE. 

UNTIL THE ADVENT OF DNA TESTING AMPELOGRAPHY WAS NOT VERY SCIENTIFIC. BASICALLY THEY 

COMPARED LEAF SHAPES AND FRUIT CHARACTER. IN CHILE, FOR INSTANCE, THE CARMENERE GRAPE WAS 

ASSUMED TO BE MERLOT FOR YEARS. IN ROBIN`S CASE CABERNET FRANC IN ITALY MISTAKEN FOR 

CARMENERE. IN FACT CARMENERE ORIGINATED IN BORDEAUX, FRANCE. IT WAS BY DNA TESTING (THE NEW 

SCIENCE) HE FOUND OUT.  

 ROBIN HAS TAKEN A KEEN INTEREST IN AMPELOGRAPHY EVER SINCE, BEING THE STUDY OF THE ORIGINS OF 

VINES. HE WAXED LYRICAL ABOUT CLONES AND MUTATIONS AND IT WAS FASCINATING IN THE CONTEXT OF 

THE NUMEROUS OLD AND NEW CLONES STILL BEING PROPOGATED TODAY. AND SOMEHOW HARD TO 

BELIEVE, THAT THE WINE GRAPES WE ALL KNOW SO WELL (AND EVEN THOSE WE DON`T) ARE ALL 

MUTATIONS. NOW A HYBRID IS A HYBRID, A CROSSING OF VITIS VINIFERA, AND NOT TO BE CONFUSED. 

MUTATIONS ARE BEST DESCRIBED WITH ROBIN`S EXAMPLE OF BORDEAUX. ORIGINALLY KNOWN AS BITURICA 

FROM THE CELTIC NAME BITURGES (FROM WHICH THE BORDEAUX NAME IS DERIVED), THE VARIETY MUTATED  
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INTO ALL THE BORDEAUX GRAPES WHICH NOW EXIST, AND FROM THEM THE NUMEROUS CLONES. THE 

EARLIEST WERE CABERNET FRANC AND CARMENERE, THEN 7-8,00 YEARS LATER CAME MERLOT AND SOME 

200 YEARS AFTER THAT CABERNET SAUVIGNON. AFTER PHYLOXERA WHICH DEVOURED THE VINEYARDS IN THE 

19
TH

 CENTURY THE VINES OF BORDEAUX AND MOST OF EUROPE WERE GRUBBED UP AND USING THE 

RESISTANT ROOTSTOCK BROUGHT OVER FROM AMERICA NEW VITIS VINIFERA WERE GRAFTED ON TO THEM. 

BY THIS TIME THE CABERNET SAUVIGNON FRUIT HAD PROVED ITS WORTH IN THE GRAVEL SOILS OF MEDOC 

SO THIS GRAPE RATHER THAN CABERNET FRANC AND CARMENERE BECAME THE DOMINANT VARIETY THERE. 

MERLOT HAD ALWAYS PROVED ITS WORH IN CLAY SO A PREDOMINANCE OF THAT GRAPE VARIETY REMAINED 

ON THE CLAY SOILS OF THE RIGHT BANK IN POMEROL AND ST. EMILION.  CARMENERE ALL BUT DISAPPEARED 

AND RE-EMERGED IN CHILE, WHERE NOW THEY CLAIM IT AS THEIR OWN INDIGENOUS VARIETY.  AND THERE 

YOU HAVE IT. HERE AT RANSOME THEY PRODUCE A FINE CARMENERE WITH A DELICIOUS SAVOURY 

CHARACTER, AND OF COURSE THEY ADD IT TO THEIR BORDEAUX BLEND IN THE OLD WAY OF BORDEAUX. 

INCIDENTALLY, IF YOU ARE VISITING THE AREA BE SURE TO TAKE IN THE MATAKANA VILLAGE. A BEAUTIFUL 

VILLAGE WITH A FANTASTIC FARMERS` MARKET AND A GREAT WINE BAR CALLED THE VINTRY.  

14/2-17/1  MANGAWAI - MILESTONE COTTAGES  

NORTHLAND 

THAT WAS THE END OF OUR WINERY VISITS. NORTHLAND IS A FLOURISHING VINEYARD AREA WHERE WARM 

AND OFTEN DAMP WEATHER PROVIDES FOR A LUSH LANDSCAPE AND WHERE SOME EXCELLENT BORDEAUX 

BLENDS AND SYRAHS ARE MADE. CHARDONNAY AND PINOT GRIS ARE TURNING IN SOME GOOD RESULTS TOO. 

BUT BY THIS TIME WE HAD ALMOST RUN OUT OF TIME SO INSTEAD WE SET OFF KAYAKING AND SNORKELLING 

ALONG THE PACIFIC COAST FOR A BIT OF EXERCISE. WE HAD BEEN EATING AND DRINKING A LOT AND THE 

POUNDS WERE WEIGHING HEAVY. GOAT ISLAND WAS BEST FOR SNORKELLING WITH PLENTY OF BLUE 

MAOMAO, PARORE AND SNAPPER. MILSTONE COTTAGES, WHERE WE STAYED, WAS A WONDERFUL ESTUARY 

LOCATION, ONE I WOULD RECOMMEND TO ANYONE GOING TO NEW ZEALAND WITHOUT ANY HESITATION. 

MOREOVER, THEIR BEAUTIFUL GARDENS ARE GROWN ORGANICALLY, A FINE EXAMPLE OF SUSTAINABLE 

LIVING. WHEN THE OWNERS BOUGHT THE LAND IN 1985 IT WAS NOTHING BUT AN AREA OF SAND DUNE, 

PINES AND GORSE. NOW IT IS LUSCIOUS, NUTRIENT-RICH WITH A MYRIAD VARIETIES OF PLANTLIFE.   THEY 

STARTED BY FEEDING THE LAND HUMUS, A MIXTURE OF LOCAL FARMERS DONKEY, COW AND HORSE 

MANURE ALONG WITH A TRAILER LOAD OF WORMS, AND IT HAS GONE ON FROM THERE. NOW EVEN THE 

PAYING GUESTS ARE ENCOURAGED TO RECYCLE THEIR KITCHEN WASTE. THE WATER SUPPLY IS FROM TANKS 

FILLED FROM RAINWATER TOPPED UP WITH WATER FROM THE BOREHOLE, ALL HIGHLY SUSTAINABLE AND A 

CREDIT TO THEM.  

SUSTAINABILITY 

MOST OF THE WINERIES ARE A LITTLE BEHIND MILESTONE COTTAGES BUT THEY REMAIN ASPIRATIONAL AS 

MEMBERS OF THE SWNZ (SUSTAINABLE WINEGROWING NEW ZEALAND, A SCHEME RUN BY NEW ZEALAND 

WINEGROWERS). WHILE CHEMICALS ARE STILL ALLOWED THERE IS PRESSURE TO KEEP THEIR USAGE TO AN 

ABSOLUTE MINIMUM. SOME OF THE MEMBERS TOE THE LINE, OTHERS HAVE RECOGNISED THAT 

INTRODUCING ORGANIC MATTER TO THEIR VINEYARDS WILL IMPROVE THEIR POSITION BY HOLDING WATER 

AND ADDING NUTRIENTS, SO THEY ARE DRIVEN BY COMMON SENSE. OTHERS ARE WAY AHEAD OF THEM, 

DRIVING THEMSELVES TOWARD ORGANIC AND EVEN BIODYNAMIC STATUS.   
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IT IS REGRETTABLE SOME OF THE LEADING WINERIES IN  SUSTAINABLE WINEGROWING HAVE WITHDRAWN 

THEIR MEMBERSHIP FROM THE SWNZ AS A RESULT OF THE RELATIVELY LOW BAR SET BY THE SWNZ., NIGEL 

GREENING OF FELTON ROAD BEING THE HIGHEST PROFILE OF THESE. IT IS A SHAME THERE COULDN`T HAVE 

BEEN ANOTHER WAY – MAYBE A TWO-TIER SYSTEM, GREEN AND SUPER-GREEN. MR GREENING`S STANCE 

THAT HE DOESN`T WISH TO BE A MEMBER OF A CLUB WITH LOWER STANDARDS THAN HIS OWN WOULD NO 

LONGER APPLY. HE WOULD IN EFFECT BE PART OF A SUPER-GREEN GROUP, A TARGET GROUP FOR THE 

ASPIRATIONAL MANY, A SPEARHEAD FOR THEM ALL. THE BIG PICTURE IS FOR ALL NZ WINERIES TO BE GREEN 

AND SUPER-GREEN. SWNZ IS RIGHT TO SPREAD THE NET FOR THE BIGGER CATCH AND GENTLY RAISE THE BAR. 

IF IT TAKES TWENTY YEARS IT WILL BE WORTH IT.                 

- 

GREATER AUCKLAND 

ON OUR WAY TO THE AIRPORT WE MADE A LAST MINUTE DASH TO VISIT VILLA MARIA`S STATE-OF-THE-ART 

WINERY, UNFORTUNATELY WE LEFT IT TOO LATE AND IT WAS CLOSED. BUT WORTH MENTIONING THIS 

WINEGROWING AREA BECAUSE IT NOT ONLY PRODUCES REWARDING WINES, BUT IT IS SIGNIFICANT IN THAT 

IT IS SEEN AS THE BIRTHPLACE OF THE MODERN NZ WINE INDUSTRY. ACCORDING TO “CUISINE WINE 

COUNTRY” IT WAS HERE, SPECIFICALLY ON THE OUTSKIRTS OF WEST AUCKLAND, THAT CROATIAN SETTLERS  

PRODUCED NZ`S FIRST WINES.   

OTHER SIGNIFICANT WINE REGIONS:  WAIKATO BAY OF PLENTY, GISBORNE, WAIRARAPA, NELSON, CANTERBURY AND 

WAIPARA 

- 

FLIGHT HOME HIGHLIGHT: SQUAWKING MAGPIE `THE STONED CROW` GIMBLETT GRAVELS `07 – INTENSE, 

CHEWY SYRAH, GORGEOUS PURITY ON THE NOSE, PLUM, BLACKBERRY AND EARTHY PEPPER CHARACTER. 

- 

IT HAS BEEN A GREAT THREE WEEKS, A FANTASTIC EXPERIENCE, AND WE WILL REMEMBER IT FOR THE REST OF 

OUR LIVES. WE WILL BE BUYING IN NEW WINES AS A RESULT OF THE TRIP AND WE WILL BE CELEBRATING IT  

IN GREAT HORKESLEY ON THE 26
TH

 OF THIS MONTH WITH A SUPPER-TASTING BEING ATTENDED BY LARRY 

MCKENNA. A HUGE THANK YOU TO THE WINERIES WHO EXTENDED US THEIR WARM AND GENEROUS 

HOSPITALITY. THANK YOU NEW ZEALAND WINEGROWERS, DAVID, CHARLOTTE, SARAH AND GLENDA. THANK 

YOU TO ALL OUR CUSTOMERS WHO MADE THE TRIP POSSIBLE BY SUPPORTING OUR EFFORTS. THANK YOU 

NEW ZEALAND!   

 

Visit: www.thewinecentre.co.uk 


