
VARIETY

100% Gewurztraminer 
Colmar Clone 457 - Alsace

GRAPEGROWER

The Searle Family at Brunton Road Estate

LOCALITY

Patutahi District, Gisborne, New Zealand

SPECIFICATIONS

Alcohol 14.0%
Residual Sugar 5.0g/L
pH 3.51
Titratable Acidity 5.25g/L

VITICULTURE

Climate: 2008 was a challenging vintage.  
With late season inclement weather,
careful selective handpicking was   
required to ensure only the fruit with
optimum ripeness was used to make 
this wine. 

Soils: Kait clay loam.

Vine Management: Vertical shoot positioned vines, were   
       bunch thinned  and leaf  plucked, to 
        ensure  an open canopy with a  
       balanced crop load.

Harvest Date 11 March 2008

Gewurztraminer
2008

Wine of Gisborne |  New Zealand

TASTING NOTES

Colour/Appearance: Mid lemon-gold

Nose: Exotically perfumed with aromas of 
            rose-petal, ginger and lychees.
       

Palate: The palate is full bodied with lovely 
       weight, ripe fruit and spice flavours, 
       balanced acidity and a long finish. 

Serve: Lightly chilled

Food Matching: An ideal match to lightly spiced Thai
       and Indian cuisine, or seafood dishes
                                 

Cellaring: Drinking well now but will reward

with careful cellaring for 2-3 years.

WINEMAKING

The fruit was handpicked and then destemmed and gently 
crushed. The must was cooled down to <5C and skin
contact was carried out for a few hours. The fruit was then 
gently pressed and the free run and pressings were fined 
separately to remove phenolics. After settling, the clear 
juice was cold fermented with a selected yeast strain to 
retain the fruit’s aromatics. The ferment was stopped early 
with some residual sugar to give weight and balance to the 
wine. Pre-bottling the wine was lightly fined, cold stabilised 
and filtered.
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such as calamari or scallops.


