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			Reviews of the latest editions

			‘Superb annual’

			– John Hawkesby, New Zealand Herald

			‘For a book to remain a must-have for thousands of people, it has to offer something special. [This book] does just that.’

			– Marlborough Express

			‘It’s been called “the absolute bible of New Zealand wines” and “totally indispensable” by critics and consumers…’

			– Hawke’s Bay Weekend

			‘Cooper’s annual Buyer’s Guide to New Zealand Wines is a bible for every wine buyer. If you have a cellar or enjoy good wine, this should sit beside your favourite chair.’

			– Nelson Mail

			‘Probably the most essential book for New Zealand wine lovers. Other wine guides have come and gone, but Cooper’s has grown larger…’

			– Otago Daily Times

			‘Whenever I stand in front of the Chardonnay section at my local Glengarry’s wine store and feel overwhelmed by the hundred or so New Zealand Chardonnays on display there, I wonder how I could ever make a choice if I didn’t have with me the current edition of Cooper’s invaluable guide. I never buy wine without having it with me. It is totally indispensable and the best guide on the market by a country mile.’

			– Beattie’s Book Blog

		

	
		
			Michael Cooper

			Michael Cooper is New Zealand’s most acclaimed wine writer, with 37 books and several major literary awards to his credit, including the Montana Medal for the supreme work of non-fiction at the 2003 Montana New Zealand Book Awards for his magnum opus, Wine Atlas of New Zealand. In the 2004 New Year Honours, Michael was appointed an Officer of the New Zealand Order of Merit for services to wine writing.

			Author of the country’s biggest-selling wine book, the annual Michael Cooper’s Buyer’s Guide to New Zealand Wines, now in its 21st edition, he was awarded the Sir George Fistonich Medal in recognition of services to New Zealand wine in 2009. The award is made each year at the country’s largest wine competition, the New Zealand International Wine Show, to a ‘living legend’ of New Zealand wine. The weekly wine columnist for the New Zealand Listener, he is also New Zealand editor of Australia’s Winestate magazine and chairman of its New Zealand tasting panel.

			In 1977 he obtained a Master of Arts degree from the University of Auckland with a thesis entitled ‘The Wine Lobby: Pressure Group Politics and the New Zealand Wine Industry’. He was marketing manager for Babich Wines from 1980 to 1990, and since 1991 has been a full-time wine writer.

			Cooper’s other major works include 100 Must-Try New Zealand Wines (2011); the much-extended second edition of Wine Atlas of New Zealand (2008); Classic Wines of New Zealand (second edition 2005); The Wines and Vineyards of New Zealand (published in five editions from 1984 to 1996); and Pocket Guide to Wines of New Zealand (second edition 2000.) He is the New Zealand consultant for Hugh Johnson’s annual, best-selling Pocket Wine Book and the acclaimed World Atlas of Wine.

			Michael’s comprehensive, frequently updated website, MichaelCooper.co.nz, was launched in late 2011.
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			Preface

			Stock up now, if you’ve grown accustomed to drinking good New Zealand wine at low, low prices. The thirst for Kiwi Sauvignon Blanc and Pinot Noir in world markets is intensifying, but production from the 2012 vintage has slumped. The glut is gone and the five-year period of price-slashing is about to end.

			‘We’ll see less wine available at bargain basement prices,’ says Stuart Smith, the retiring chair of New Zealand Winegrowers. Smith believes that boosting sales in the $15-plus category is the new goal for winemakers, but given the stagnant economy, many consumers are likely to resist paying more. Foodstuffs (which operates the New World and PAK’nSAVE chains) reports that demand for over-$20 labels is declining and that wine drinkers are increasingly selecting whites and reds in the $10 to $15 range.

			Global wine stocks are at their lowest level for a decade, according to Rabobank. After huge harvests in 2008, 2009 and 2011, New Zealand’s production fell by 18 per cent in 2012.

			‘Sales will have to decline,’ concedes Philip Gregan, CEO of New Zealand Winegrowers, ‘and we expect our largest declines will be in our most established markets – New Zealand, UK and Australia.’ Vineyard expansion ground to an almost complete halt in recent years, so Gregan says he cannot forecast any significant growth in the volume of New Zealand wine sales for at least five years. ‘It’s all going to be value growth,’ he stresses, meaning our wines will be more expensive.

			If winegrowers no longer worry about oversupply, Chile is causing a few sleepless nights, emerging as a rival source of fresh, vibrantly fruity, cool-climate Sauvignon Blanc. New Zealand Winegrowers recently organised a tasting of South American wines. ‘They are now moving into the same space that we want to fill, so it’s important to understand the competition.’

			New on the shelves are rare New Zealand examples of the Barbera and Marsanne grape varieties. Mission recently launched 500 ml bottles of Sauvignon Blanc and Syrah, for couples ‘who like to enjoy quality wine with their meal at home, without having any wastage’.

			In terms of quality, the 2012 wines will be the usual mixed bag. Trinity Hill, in Hawke’s Bay, reported a ‘challenging’ harvest: ‘lots of rain and cold weather’. In Marlborough, the growing season was exceptionally cool and dry. ‘The top 25 per cent is very good,’ reported a leading winemaker. ‘The next 50 per cent is middle-of-the-road; the bottom 25 per cent is poor. It’s very site-specific.’

			Others have been more upbeat. Cloudy Bay praised its Sauvignon Blanc fruit in late April as ‘looking as good as it ever has’, having ripened ‘under very cool skies for a very long time’. It’s in the bottle now – and tastes great.

			— Michael Cooper
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			2012 Vintage Report

			After huge harvests in 2008, 2009 and 2011, New Zealand’s production fell from the low-yielding 2012 vintage. Marlborough – the source of over 70 per cent of the country’s wine – experienced its coolest growing season since 1997, with low sunshine hours during summer but also below-average rainfall.

			In terms of wine quality, expect a mixed bag. ‘There’s a lot of spin out there,’ says one of Marlborough’s most experienced winegrowers. ‘The top 25 per cent is very good; the next 50 per cent is middle-of-the-road; the bottom 25 per cent is poor. It’s very site-specific.’

			At 269,000 tonnes, the harvest was 18 per cent smaller than the 2011 record of 328,000 tonnes. ‘Cool, wet conditions during flowering and fruit set will lead to a lighter vintage,’ Pernod Ricard NZ predicted in March. ‘These crops typically deliver more concentrated and flavoursome wines.’ A month later, New Zealand Winegrowers reported a ‘fantastic Indian summer … we are very happy about what consumers are going to see in the bottle’.

			Spring got off to a cool, dry and sunny start in September, followed by a wet and cloudy October. November, although wet in the South Island, was extremely dry in the north.

			Summer was dismal. December, cool and cloudy in the upper South Island and the North Island, brought more than double the average rainfall to most regions. The weather stayed cool in January, and February was also cool and cloudy.

			In autumn, March brought ‘continuing cool’, according to NIWA, but April – the crucial harvest month – saw ‘anticyclones abound’, with ‘dry and sunny’ weather in most regions. In May, the weather stayed cool, sunny and dry.

			In Marlborough – the industry’s engine room – the harvest was 23 per cent smaller than in 2011. In Canterbury and Nelson, output fell by over 20 per cent; Auckland and Northland dropped by 17 per cent; Hawke’s Bay was down 8 per cent. However, winegrowers in the Wairarapa (especially), Otago and Gisborne all harvested bigger crops than in 2011.

			In terms of grape varieties, Pinot Noir was the most severely affected – down 25 per cent, compared to 2011. Sauvignon Blanc was also hit hard, down by 19 per cent, followed by Pinot Gris (down 14 per cent), Merlot (down 12 per cent) and Chardonnay (down 11 per cent).

			Northland

			At 92 tonnes of grapes (equivalent to about 6000 or 7000 cases of wine), Northland’s 2012 vintage was the smallest for a decade – and just 0.03 per cent of the national harvest.

			Spring was favourable: sunny in September, warm in October and exceptionally dry in November. Summer got off to a damp start (including the wettest-ever December at Kerikeri, in the Bay of Islands). January and February brought average to below-average rainfall, but in early autumn, March was very cloudy, with double the normal monthly rainfall.

			‘Although 2012 was a difficult year, cold, no sun, no summer (!) and yields were down, I’m pleased with the quality of the wine,’ reported John Clarke, of Ake Ake, near Kerikeri.

			Auckland

			With only 1220 tonnes of grapes, Auckland’s growers harvested their smallest crop since 2005, less than 0.5 per cent of the national harvest.

			In spring, a warm, moderately sunny October led into a drier than usual November. Wine Technology reported in December that ‘Waiheke Island has experienced a dry but unusually windy spring that started two–three weeks late and is still running behind normal.’

			Summer started with a ‘very rainy December,’ says Puriri Hills, at Clevedon. ‘Flowering was spread over a long period.’ After a cloudy January and notably wet February, Te Whau, on Waiheke Island, summed up the summer: ‘A fair amount of wind, cool temperatures, lack of sunshine and rain, rain, rain.’

			Autumn got off to a poor start. On 21 March, Heron’s Flight, at Matakana, reported four days of ‘torrential rain. The few weeks earlier weren’t flash either – cool and also wet. I’ve already heard that at least two vineyards up here have made the decision not to harvest at all.’

			April, however, proved unusually warm and dry, with high maximum temperatures and less than half the normal rainfall. Heron’s Flight declared that ‘a two-week period in mid–late April … made a huge difference to both the sugar/ripeness levels and colour’.

			On Waiheke Island, Obsidian reported whites in ‘pristine’ condition and reds with ‘great concentration, colour and flavours’. After a later than usual harvest, Te Whau described its Syrah as ‘massively structured’ and its Cabernet Sauvignon and Cabernet Franc as showing ‘incredible concentration’. Passage Rock also singled out Syrah for its ‘great flavours’.

			Waikato/Bay of Plenty

			In 2012, growers in the Waikato and Bay of Plenty picked just 51 tonnes of grapes – their smallest crop for a decade and far below the 932 tonnes harvested in 2002. This year, the regions were not even mentioned in the Vintage Report 2012 from New Zealand Winegrowers.

			Late spring was extremely dry, but December proved the wettest ever in Hamilton. After a very cloudy and wet March, Vilagrad reported ‘a good crop, clean and ripe’. However, Mystery Creek told the Waikato Times: ‘We didn’t make red wine this year. The whites have done better than the reds [which] just didn’t have the sun.’

			Gisborne

			Gisborne growers harvested their second-smallest crop for the past nine years. Although 8 per cent larger than 2011, at 15,590 tonnes it accounted for just 5.8 per cent of the national harvest.

			During spring, an exceptionally sunny, dry September was followed by a dry October and warm and sunny November. But New Zealand Winegrower reported ‘a cool December during flowering’. After a cool, very wet February, Kirkpatrick Estate (KEW) declared that ‘the summer was cooler than usual, although we were only one week behind with veraison [onset of the final stage of ripening]’.

			At the beginning of autumn, March proved very cloudy, with double the normal rainfall, leading Wrights to describe 2012 as ‘a vintage of raincoats and challenges’. In April, a prominent winemaker reported ‘the weather has been atrocious in Gisborne for the past two weeks … conditions have been awful during harvesting’.

			Kirkpatrick Estate didn’t pick some of its normally ‘bullet-proof’ Merlot, but declared that ‘the wines we have are looking excellent’. James Millton reported ‘the most disappointing harvest since 1979’.

			Hawke’s Bay

			After a highly challenging, cold, wet season, Hawke’s Bay growers picked 32,793 tonnes of grapes – their smallest crop since 2005, accounting for just over 12 per cent of the national harvest.

			‘Spring was dry but cool, delaying bud break and subsequent vine growth by about two weeks,’ according to Te Mata. Wine Hawke’s Bay magazine reported in December that cold weather to the end of October caused the season to be ‘about 10–14 days behind where it should be’.

			Summer kicked off with a cooler-than-average December, followed by ‘heavy rainfall late in December and early January,’ according to Villa Maria. Matariki described summer as ‘wetter and cooler than usual’ and Hawke’s Bay Today reported ‘a summer with little sunshine’. February was ‘really cool’, according to Mission Estate.

			In early autumn, March proved cloudy and damp. ‘Two very wet rain days on 19 and 20 March were followed by 27ºC nor-westers,’ Te Mata reported. ‘The condition of the white grapes began to show signs of deterioration, so picking began…’

			‘Harvest has been challenging this year,’ Trinity Hill admitted in April. ‘Lots of rain and cold weather.’ However, according to Hawke’s Bay Today, ‘dry sunny weather from mid April helped late-maturing red-wine grapes’. Te Mata reported ‘a glorious finish to the 2012 season, with a great April’.

			Matariki declared its white wines were ‘clean and fresh, with some great aromatics’, and its Merlot and Syrah showed ‘great colour and ripe varietal flavours’. Xian Harding, of Hawke’s Bay Winegrowers, told Wine Technology that the coolness had favoured white wines; with red-wine varieties, ‘“quite a lot of picking went on at lower brix [sugar levels] than normal to preserve the fruit quality…”’

			Craggy Range cautioned: ‘A lot depends on how you have looked after your vines during the year and how good your site is.’ Mission Estate says, ‘We pulled the fruit through to maturity fairly well. Syrah, of all the reds, came through quite well.’

			Wairarapa

			After a cool, cloudy, late-ripening season, growers in the Wairarapa picked 4271 tonnes of grapes – 19 per cent more than in 2011 and their second-largest crop on record.

			‘It was a late start to the season,’ reported Gladstone Vineyard. ‘Bud burst was about two weeks later than usual…’ At Martinborough, Dry River noted that a dry September was followed by a wet, warm October, ‘and then the wettest November–December period in the last seven years’.

			‘The family are thriving,’ reported a well-known producer in January. ‘Unfortunately, so are the vines, after lots of rain, so it’s frantic out there…’ Martinborough recorded its third-lowest total of sunshine hours during summer since 1986.

			‘We’re just hoping the sun comes out,’ declared a top producer in late March, after a cool, very wet and cloudy start to autumn. April brought normal rainfall and sunshine. ‘It’s been a below-average summer here,’ Escarpment Vineyard told the Bay of Plenty Times in late April, ‘[but] we’ve been a little bit drier than [in Hawke’s Bay].’

			In May, Gladstone Vineyard reported its latest-ever harvest: ‘Fantastic Indian summer we’ve had for the last two–three weeks.’ At Martinborough, Murdoch James Pinot Noir displayed ‘a rare balance of fruit ripeness and acidity’. However, Ata Rangi will not be releasing a 2012 vintage of Célèbre, its well-regarded blend of Bordeaux varieties and Syrah.

			Nelson

			At 6129 tonnes of grapes, Nelson’s growers harvested their second-smallest crop of the past five years, but a dry autumn and exceptionally sunny April boosted the prospects for quality wine.

			After a cool September and extremely rainy October, Woollaston declared ‘the wet spring is impacting on the way we are operating. With the grass growth being phenomenal, our undervine management is struggling to keep up.’ Wine Technology in December reported ‘colder than usual weather and strong winds have resulted in slower vine growth and a late and patchy flowering so far’.

			Summer began with the wettest December on record – over six times the average rainfall. A deluge just before Christmas caused floods and slips and ‘hammered Pinot Noir, Pinot Gris, Gewürztraminer and some Chardonnay,’ according to the Nelson Mail. ‘I won’t pretend this summer has been wine, rosés and sun tan,’ Neudorf reported after a very wet February. ‘We have had the odd brilliant day but too many clouds…’

			Half-way through a dry, cloudy March, Blackenbrook declared the grapes were ripening at a ‘snail’s pace’. However, April proved dry and warm, with the highest total sunshine hours on record, and in May the weather stayed settled.

			According to Nelson Winegrowers, ‘quality is a lot better than initially thought and after a really difficult start it’s going to be quite a good year’. Kahurangi stated its ‘Pinot Gris and Chardonnay looked particularly good’. Woollaston reported ‘wines lower in alcohol than usual, with beautiful elegance, freshness and purity. Pinot Noir is the star this harvest – tiny berries upon small clusters means great concentration.’

			Marlborough

			‘2012 was not a season for the faint-hearted – it was hard bloody yakker, really,’ reported one of the region’s most experienced viticulturists. Others were more upbeat, at the end of a season that yielded 188,649 tonnes of grapes – a 23 per cent drop on 2011.

			Spring got off to an exceptionally cool, frosty start in September – the coldest since 1997 but also the sunniest for over 80 years. October was wet and very cloudy. ‘Budburst in 2011 is the latest of any of the seven seasons 2005–2011,’ noted Plant & Food Research. ‘This is not surprising, given that the growing-degree days for September and October 2011 have been the lowest on record since 1996.’ November proved average, in terms of warmth, sunshine and rainfall.

			In summer, the weather stayed cool. In December, the vines flowered in cool conditions, with over double the average monthly rainfall. December was the least sunny in Blenheim for the past 82 years.

			January was much sunnier and dry, but still cool. In late January, frost fans swung into action in the Waihopai Valley, when temperatures dropped to 0.8ºC.

			In February, Villa Maria declared the season was running late. ‘As well as being cooler, there have been low levels of sunshine and regular rainfall events through December, which has resulted in an extended flowering period … variation within the blocks and a high incidence of “hen and chicken” [large and small berries]. Yields are going to be down...’

			Summer closed with the cloudiest February on record – 59 per cent of normal sunshine hours. Although cool, it was drier than usual, with most of the rain falling on one day (22 February).

			After a very cloudy, cool and wet March, things looked up in April – very sunny and drier than usual, with warm day temperatures and cold nights. May was cool, dry and very sunny.

			The growing season was notably cool, but rainfall over the January to May period was the lowest for a decade, according to Plant & Food Research. ‘Some panicked, rushed in and picked,’ reported one sizeable producer, ‘but a month later, the analyses were no problem at all.’ 

			Others were highly enthusiastic. ‘The long, slow ripening has created great concentration and really incredible, intense flavours,’ enthused Allan Scott Wines. Cloudy Bay praised its Sauvignon Blanc fruit in late April as ‘looking as good as it ever has’, having ripened ‘under very cool skies for a very long time’.

			Awatere Valley winemaker Glenn Thomas said the flavours in Sauvignon Blanc were ‘amazing. They are at the riper end of the spectrum [and] the wines will be fantastic.’ Sam Weaver, of Churton, reported he was ‘thrilled’ with his Pinot Noir, ‘which will be about 12.5 per cent alcohol, but there’s not much of it’.

			Canterbury

			Canterbury’s growers were bullish at the end of the late-ripening 2012 season, predicting wines with moderate alcohol levels and rich flavours. At 7079 tonnes, the grape crop was over 25 per cent lighter than the record 2011 harvest, but still the second biggest ever.

			A cool, cloudy and wet October was followed by a very damp November. Black Estate at Waipara reported ‘loads of spring rain’.

			During summer, it was ‘very cool’ in January and February, according to Waipara Valley Winegrowers. ‘Sunshine hours were significantly lower than usual in the months of January and February,’ declared Blue Skies Forecasting, ‘due to increased cloudiness, which also brought long periods of high humidity.’

			Autumn, however, was markedly sunnier than usual during the second half of March and April. At Cheviot, in North Canterbury, the April sunshine hour totals were the highest on record, and in May the weather stayed dry.

			Mud House, at Waipara, reported a late harvest. ‘We are all excited about the very rich flavours in much of the fruit, having been enhanced by the slow ripening period.’ At Waikari, also in North Canterbury, Pyramid Valley picked grapes with ‘great concentration’ and ‘wonderful flavours’.

			Bellbird Spring, also at Waipara, praised 2012 as ‘a modest harvest that allowed great flavours to develop at lower sugar levels’.

			Otago

			Otago’s winemakers reached for superlatives (‘great’, ‘superb’, ‘amazing’) after the 2012 vintage, which yielded 8115 tonnes of grapes, the second–biggest crop on record.

			In spring, a normal September was followed by an extremely wet October. A severe frost on 5 November affected some high-altitude vineyards. Grasshopper Rock reported low temperatures in November, reflecting high rainfall. ‘October/November has definitely seen cooler daily average temperatures than last year, but we haven’t had so many cold and frosty days. We really want some good heat in December to avoid a late harvest.’

			Summer began with a warm, dry December, but was followed by a cool, wet January and wet February. Waitaki Valley Winegrowers reported ‘one of the coldest Februarys on record and there was not a lot of sun’. On 11 February, some vineyards at Alexandra switched on frost-fighting sprinklers.

			Early autumn brought ‘lots of rain,’ according to Domain Road in late March. ‘The total heat for the season is below-average. It’s running late.’ Some grapes at Gibbston and in the Cromwell Basin were lost to bunch rot, the Southland Times noted.

			April, however, proved warm and notably dry. Central Otago received less than a quarter of its normal rainfall, and at Cromwell, the monthly sunshine hours total was the highest on record. During May, the weather stayed dry and sunny.

			Chard Farm reported ‘a superb harvest. The crop weights were bang on and the flavours are excellent.’ Gibbston Valley picked Pinot Gris, Chardonnay and Riesling showing ‘amazing clarity and fresh intensity’, and described its Pinot Noir as possessing ‘sweet fruit, excellent balance and ripeness’.

			

		

	
		
			Best Buys of the Year

			Best White Wine Buy of the Year

			Spy Valley Marlborough Chardonnay 2011

			5*, $19.95 – $22.95

			‘Chardonnay is back in fashion,’ says Blair Gibbs, general manager of one of Marlborough’s most successful family-owned wineries. Given the top quality and stunning value of Spy Valley Marlborough Chardonnay 2011, it certainly deserves to be.

			For its modest price, this is an unexpectedly refined and elegant wine. The bouquet is highly fragrant; the palate is fresh and finely poised, with strong, ripe citrus-fruit and peach flavours, hints of nuts and butterscotch adding complexity, good acidity and a long, harmonious finish. At $22.95, it’s a steal – and if you visit the winery cellar door, you can snap it up for $19.95.

			A gold medal winner at the Spiegelau (formerly Liquorland) International Wine Competition 2012, judged in Blenheim, Spy Valley Marlborough Chardonnay 2011 is enjoyable now, but also a definite candidate for the cellar. Gibbs describes it as ‘a very fresh and vibrant, tightly structured wine with lovely acidity. The vintages back to 2001 and 2002 are still looking good.’

			Spy Valley’s top Chardonnay, labelled ‘Envoy’ ($40), is a Burgundian style, very elegant and minerally, with impressive structure and intensity. ‘The grapes for both wines are grown to the same standard,’ says Gibbs. He confirms what I suspected – that in the 2011 vintage, some of the barrels earmarked originally for the Envoy label have been blended into the mainstream Spy Valley bottling, elevating its complexity and richness.

			The grapes were estate-grown at two sites – the sweeping Johnson Estate Vineyard in the lower Waihopai Valley, and the densely planted Outpost Vineyard, on a steep, west-facing hill slope in the Omaka Valley. Under the guidance of viticulturist Adam McCone, the fruit was all hand-harvested in ripe condition with high natural sugar levels in the berries (23 to 24.5 brix).

			At the winery, Paul Bourgeois – Spy Valley’s chief winemaker since 2007 – and Kathy-Lee Sowman fermented and matured the Chardonnay for a year in French oak casks, with some use of indigenous (native) yeasts. They describe the bouquet as possessing ‘a sweet mix of ripe citrus and blossom notes, oatmeal and oak spice’. On the palate, ‘the texture shows off the fine acidity and ripe citrus-fruit flavours from vintage 2011. Barrel influences impart a creamy texture.’

			Spy Valley suggests drinking this very classy, bargain-priced Chardonnay now, or cellaring it for up to five years. Gibbs enjoys it by itself (‘it’s pretty tasty’), or with chicken and fish dishes with rich sauces.

			Best Red Wine Buy of the Year

			Bannock Brae Estate Goldfields Pinot Noir 2010

			5*, $29.95

			Looking for an outstanding Pinot Noir from Central Otago at a sharp price? This beauty has been rated five stars by Winestate magazine and awarded gold medals in two New Zealand competitions – yet you can buy it for just under $30.

			A very graceful, smooth wine, it is invitingly deep and youthful in colour, with bold cherry, plum, spice and slight liquorice flavours, earthy, smoky notes adding complexity, and a finely textured, lingering finish. A ‘serious’ yet ‘sexy’ wine, that dances across your palate, yet hints at unexplored potential, it’s a great buy.

			Crawford and Catherine Brown purchased their Bannockburn property – then a barren block supporting ‘a few rabbits and even fewer sheep’ – in 1996, convinced it was grape-growing land. They were right. Since the debut 2002 vintage, Bannock Brae has emerged as one of this country’s most-awarded single-vineyard Pinot Noirs.

			What style of wine are they after? ‘We are looking for Pinot Noirs that express the terroir,’ says Crawford. ‘We want a wonderful expression of Central Otago, and are blessed by living at Bannockburn. During autumn, we get warm days and cold nights, which slows everything down and gives time for the tannins to form. So when the grapes hit 25 brix [an advanced level of sugar ripeness], they are fully ripe in all respects.’

			Their priciest Pinot Noir, labelled Barrel Selection ($60), is just what the name suggests. But not all the best barrels are reserved for the Barrel Selection; others are set aside and blended with those that miss the cut to produce the notably fine second-tier label, Goldfields. ‘Every year is different,’ says Crawford. ‘The wine itself tells us what percentage should be under each label.’

			Matured in French oak barriques (24 per cent new), the 2010 Goldfields was bottled unfined and unfiltered. At the 2012 New Zealand International Wine Show, the Barrel Selection won the trophy for champion wine of the competition – but the 2010 Barrel Selection and 2010 Goldfields both won gold medals.

			After 28 years working as a brewer for Lion, Brown reports he is ‘comfortable talking about winemaking’, but the 2010 Goldfields Pinot Noir was made by Jennifer Parr at the Olssens (now Terra Sancta) winery.

			So when should you drink this hard-to-resist Pinot Noir? ‘It’s lovely now,’ says Crawford, ‘but I’m sure it’ll have a life to 2018.’ He enjoys it with ‘darker poultry, such as duck, or ostrich, or gamey meats’.

			Catherine Brown cuts to the chase: ‘You can serve it with everything, or anything – or nothing.’

		

	
		
			MichaelCooper.co.nz

			The release of the twentieth anniversary edition of the Buyer’s Guide last year was also notable for the launch of the website www.michaelcooper.co.nz, making the contents of the book available globally via the Internet.

			Those who have since signed up to the website, here and around the world, include wine lovers and professionals – producers, distributors, retailers and sommeliers. Membership of the website provides access to over 3000 reviews of New Zealand wine, topped up by 50 new reviews which are added each month (based on the finest-quality and best-value wines tasted).

			Wineries sending samples for review in the Buyer’s Guide to New Zealand Wines and on the website are not charged an ‘entry’ fee. To preserve the independence that is essential when evaluating wines with a critical eye, the book and the website are also free of advertising.

			Members’ benefits also include access to uniquely detailed, region-by-region vintage reports; vintage charts; and regional maps from the prize-winning Wine Atlas of New Zealand.

			The website also offers free content: a ‘best buy’ and ‘splurge’ (renewed monthly); best buys of the year; information on cellaring; a list of classic wines of New Zealand; event notification (updated regularly); information on grape varieties and the key wine regions; and links to my weekly wine columns in the New Zealand Listener, with a brief outline of their topics.

			The website is intended to supplement the book, for those who can’t conveniently buy the print version or prefer to get their information online. The Buyer’s Guide to New Zealand Wines 2013 is now available in its long-established, best-selling print version, as an e-book – and on the website. Will there be an app? Watch this space…

			Jens Bammel, secretary-general of the International Publishing Association, who visited New Zealand this year, put it well: ‘I read books on my Kindle, my iPhone and my iPad. [But] I still buy paper books and really enjoy going into a book shop and leaving with a pile of books.’

			

		

	
		
			Classic Wines of New Zealand

			A crop of four new Super Classics (Craggy Range Le Sol, Deutz Marlborough Cuvée Blanc de Blancs, Felton Road Block 3 Central Otago Pinot Noir and Johanneshof Marlborough Gewürztraminer), eight new Classics and seven Potential Classics are the features of this year’s revised list of New Zealand wine classics.

			What is a New Zealand wine classic? It is a wine that in quality terms consistently ranks in the very forefront of its class. To qualify for selection, each label must have achieved an outstanding level of quality for at least three vintages; there are no flashes in the pan here.

			By identifying New Zealand wine classics, my aim is to transcend the inconsistencies of individual vintages and wine competition results, and highlight consistency of excellence. When introducing the elite category of Super Classics, I restricted entry to wines which have achieved brilliance in at least five vintages (compared to three for Classic status). The Super Classics are all highly prestigious wines, with a proven ability to mature well (even the Sauvignon Blancs, compared to other examples of the variety).

			The Potential Classics are the pool from which future Classics will emerge. These are wines of outstanding quality which look likely, if their current standards are maintained or improved, to qualify after another vintage or two for elevation to Classic status. All the additions and elevations on this year’s list are identified by an asterisk.

			An in-depth discussion of New Zealand’s greatest wines (what they taste like, how well they mature, the secrets of their success) can be found in the second edition of my book, Classic Wines of New Zealand (Hodder Moa, 2005), which grew out of the Buyer’s Guide’s annually updated list of New Zealand wine classics.

			

			Super Classics

			Branded and Other White Wines

			Cloudy Bay Te Koko

			Chardonnay

			Ata Rangi Craighall; ***Church Road Reserve Hawke’s Bay; Clearview Reserve; Clos de Ste Anne Naboth’s Vineyard; Kumeu River Estate; Kumeu River Mate’s Vineyard; Neudorf Moutere; Sacred Hill Riflemans; Te Mata Elston; ***Villa Maria Reserve Barrique Fermented Gisborne

			

			Gewürztraminer

			Dry River Estate; Johanneshof Marlborough; Lawson’s Dry Hills Marlborough

			Pinot Gris

			Dry River

			Riesling

			Dry River Craighall Vineyard; Felton Road Bannockburn; Pegasus Bay

			Sauvignon Blanc

			Cloudy Bay; Palliser Estate; Saint Clair Wairau Reserve; Seresin Marlborough

			Sweet Whites

			Dry River Late Harvest Craighall Riesling; Forrest Estate Botrytised Riesling; Villa Maria Reserve Noble Riesling

			Bottle-fermented Sparklings

			Deutz Marlborough Cuvée Blanc 
de Blancs

			Branded and Other Red Wines

			Craggy Range Le Sol; Esk Valley 
The Terraces; Stonyridge Larose; 
Te Mata Coleraine

			Merlot

			Esk Valley Winemakers Reserve Merlot-predominant blend

			Pinot Noir

			Ata Rangi; Dry River; Felton Road Block 3; Martinborough Vineyard; ***Neudorf Moutere; ***Neudorf Moutere Home Vineyard; Pegasus Bay; Villa Maria Reserve Marlborough

			Syrah

			Te Mata Estate Bullnose; ***Trinity Hill Homage Gimblett Gravels Hawke’s Bay

			Classics

			Branded and Other White Wines

			Craggy Range Les Beaux Cailloux

			Chardonnay

			Babich Irongate; Cloudy Bay; Dog Point Vineyard; Dry River; Esk Valley Winemakers Reserve; Fromm Clayvin Vineyard; Martinborough Vineyard; Pegasus Bay; Seresin Reserve; Te Whau Vineyard Waiheke Island; Villa Maria Reserve Marlborough

			Chenin Blanc

			Millton Te Arai Vineyard

			Gewürztraminer

			Stonecroft Old Vine

			Pinot Gris

			Martinborough Vineyard; Villa Maria Single Vineyard Seddon

			Riesling

			**Neudorf Moutere; **Rippon

			Sauvignon Blanc

			Brancott Estate Brancott ‘B’ Marlborough; **Clos Henri Marlborough; Lawson’s Dry Hills Marlborough; Staete Landt Annabel Marlborough; Te Mata Cape Crest; Villa Maria Reserve Clifford Bay; Villa Maria Reserve Wairau Valley

			Viognier

			Clos de Ste Anne Les Arbres

			Sweet Whites

			Glazebrook Regional Reserve Noble Harvest Riesling

			Bottle-fermented Sparklings

			Deutz Marlborough Cuvée; Nautilus Cuvée Marlborough; Pelorus; Quartz Reef Méthode Traditionnelle [Vintage]

			Branded and Other Red Wines

			Babich The Patriarch; Craggy Range Sophia; Craggy Range The Quarry; Newton/Forrest Cornerstone; **Puriri Hills Reserve; Sacred Hill Brokenstone; Unison Selection

			Cabernet Sauvignon-predominant Reds

			Brookfields Reserve Vintage [‘Gold Label’] Cabernet/Merlot; **Sacred Hill Helmsman Cabernet/Merlot; Te Mata Awatea Cabernets/Merlot; Villa Maria Reserve Cabernet Sauvignon/Merlot

			Merlot

			Villa Maria Cellar Selection Hawke’s Bay Merlot/Cabernet Sauvignon; 
Villa Maria Reserve Hawke’s Bay

			Pinot Noir

			**Bannock Brae Barrrel Selection; **Carrick Bannockburn Central Otago; Dog Point Vineyard Marlborough; Felton Road Block 5; Fromm Clayvin Vineyard; **Fromm Fromm Vineyard; Gibbston Valley Reserve; Greenhough Hope Vineyard; Palliser Estate; **Pegasus Bay Prima Donna; Pisa Range Estate Black Poplar Block; **Quartz Reef Bendigo Estate Vineyard; **Quartz Reef Central Otago; **Terravin Hillside Reserve Marlborough

			Syrah

			Mills Reef Elspeth; Passage 
Rock Reserve

			Potential Classics

			Branded and Other White Wines

			*Dog Point Vineyard Section 94

			Chardonnay

			*Felton Road Block 2 Central Otago; *Greenhough Hope Vineyard Nelson; Mission Jewelstone; Ngatarawa Alwyn; Odyssey Reserve Iliad; Spy Valley Envoy Marlborough; Trinity Hill Hawke’s Bay [Black Label]; Villa Maria Single Vineyard Keltern

			Gewürztraminer

			Cloudy Bay; *Dry River Lovat Vineyard Martinborough; *Framingham Marlborough; *Greystone Waipara Valley; Seifried Winemaker’s Collection Nelson; 
*Spy Valley Envoy Marlborough; 
Villa Maria Single Vineyard Ihumatao; Vinoptima Ormond Reserve

			Pinot Gris

			Blackenbrook Vineyard Nelson; Escarpment Martinborough; Greystone Waipara; *Neudorf Moutere

			Riesling

			Carrick Josephine Central Otago; Framingham Classic; *Greystone Waipara Valley; *John Forrest Collection; Muddy Water Growers’ Series James Hardwick Waipara; Valli Old Vine Central Otago

			Sauvignon Blanc

			Greenhough Nelson; Highfield Marlborough; *Jackson Estate Grey Ghost Marlborough; Jackson Estate Stich Marlborough; Tupari Awatere Valley Marlborough; Vavasour Awatere; Whitehaven Marlborough; Wither Hills Single Vineyard Rarangi

			Viognier

			Trinity Hill Gimblett Gravels; Villa Maria Single Vineyard Omahu Gravels Vineyard

			Sweet White Wines

			*Alpha Domus AD Noble Selection; Cloudy Bay Late Harvest Riesling; Ngatarawa Alwyn Winemaker’s Reserve Noble Harvest Riesling; Pegasus Bay Aria Late Picked Riesling

			Bottle-fermented Sparklings

			*Deutz Prestige Marlborough Cuvée

			Rosé

			Esk Valley Merlot/Malbec Rosé

			Branded and Other Red Wines

			Alluviale; Clearview Enigma; Clearview Old Olive Block; Clearview The Basket Press; *Destiny Bay Magna Praemia; *Destiny Bay Mystae; *Gillman; Obsidian; *Puriri Hills Pope; Tom; Trinity Hill The Gimblett

			Cabernet Sauvignon-predominant Reds

			Babich Irongate Cabernet/Merlot/Franc; Church Road Reserve Hawke’s Bay Cabernet/Merlot; Mills Reef Elspeth Cabernet/Merlot; Mills Reef Elspeth Cabernet Sauvignon 

			Malbec

			Stonyridge Luna Negra Waiheke Island Hillside

			Merlot

			Hans Herzog Spirit of Marlborough Merlot/Cabernet Sauvignon; Ngatarawa Alwyn Merlot/Cabernet; Providence Private Reserve Merlot/Cabernet Franc/Malbec

			Montepulciano

			Hans Herzog Marlborough; *Weeping Sands Waiheke Island

			Pinot Noir

			*Akarua Central Otago; Akarua Reserve; Amisfield Central Otago; *Bald Hills Single Vineyard Central Otago; *Craggy Range Te Muna Road Vineyard Martinborough; *Escarpment Kupe by Escarpment Martinborough; *Escarpment Martinborough; *Escarpment Te Rehua by Escarpment Martinborough; Felton Road Bannockburn Central Otago; *Felton Road Cornish Point Central Otago; Hans Herzog Marlborough; Mondillo Central Otago; Mt Difficulty Single Vineyard Pipeclay Terrace; Muddy Water Slowhand; Olssen’s Slapjack Creek; Peregrine Central Otago; Pisa Range Estate Black Poplar; *Rippon Tinker’s Field Mature Vine; *Rockburn Central Otago; 
*Valli Bannockburn Vineyard Central Otago; *Valli Gibbston Vineyard Central Otago; Villa Maria Cellar Selection Marlborough; Villa Maria Single Vineyard Seddon; 
*Villa Maria Single Vineyard Southern Clays Marlborough; Wooing Tree Central Otago

			Syrah

			Bilancia La Collina; Church Road Reserve Hawke’s Bay; Craggy Range Gimblett Gravels Vineyard; Kennedy Point; Passage Rock; Stonyridge Pilgrim Syrah/Mourvedre/Grenache; *Trinity Hill Gimblett Gravels Hawke’s Bay; *Villa Maria Cellar Selection Hawke’s Bay; *Villa Maria Reserve Hawke’s Bay

			Tempranillo

			Trinity Hill Gimblett Gravels

			The following wines are not at the very forefront in quality terms, yet have been produced for many vintages, are extremely widely available and typically deliver good to excellent quality and value. They are all benchmark wines of their type – a sort of Everyman’s classic.

			Chardonnay

			Church Road Hawke’s Bay; Selaks Winemaker’s Favourite Hawke’s Bay; Stoneleigh Marlborough

			Gewürztraminer

			Seifried Nelson

			Pinot Gris

			Waimea Nelson

			Riesling

			Hunter’s Marlborough; Lawson’s Dry Hills Marlborough; Seifried Nelson; Waimea Classic Nelson

			Sauvignon Blanc

			Montana Marlborough; Oyster Bay Marlborough; Saint Clair

Marlborough; Shingle Peak Marlborough; Stoneleigh Marlborough; Tohu Marlborough; Villa Maria Private Bin Marlborough

			Sparkling

			Lindauer Brut; Lindauer Special Reserve; Soljans Fusion Sparkling Muscat

			Merlot

			Church Road Hawke’s Bay Merlot/Cabernet Sauvignon; Te Mata Woodthorpe Vineyard Merlot/Cabernets; Vidal Hawke’s Bay Merlot/Cabernet Sauvignon

			Pinot Noir

			Akarua Rua Central Otago; Pencarrow Martinborough; Villa Maria Private Bin Marlborough

			

		

	
		
			Cellar Sense

			omeone gives you a classy bottle of Chardonnay, Riesling, Merlot or Pinot Noir, but it’s only a year or two old. Should you drink it or cellar it?

			Surveys show that most wine in New Zealand is drunk on the day it is bought and only 1 per cent is cellared for more than a year. Everyone relishes the idea of a personal wine cellar, packed with vintage wines maturing slowly to their peak – but few of us actually do it. Instead, it’s three or four bottles in a little rack perched on top of the fridge.

			To enjoy many wines at the peak of their powers, you do need to lay them down. Some people keep wine far too long. They worship their famous bottles, picking them up from time to time, fondling them, talking about them, but never get around to opening them – until they are well past their best.

			A friend called me over to sort out his cellar, acquired in a burst of enthusiasm 20 years earlier. His interest in wine later faded and the bottles had been lying under his house ever since. ‘Bring a corkscrew. I can’t find mine any more.’

			It was hard going. After several bottles, it was clear that most New Zealand wines don’t repay keeping for 20 or 30 years. Nor do most of the world’s wines. But good New Zealand wines can certainly mature well for a decade.

			The oldest New Zealand wine I’ve ever tasted was McWilliam’s Hawke’s Bay Cabernet Sauvignon 1965. I snapped up a bottle for $20 at an auction several years ago, knowing that the wine once acclaimed as New Zealand’s greatest-ever red would be well past its best. A mellow, faded conversation-piece, it was still alive – just.

			Others have had more exciting experiences. In 1892, William Beetham planted a 1.2-hectare vineyard at Masterton, mostly in Pinot Noir, Pinot Meunier and Syrah. In 1985, Beetham’s descendants broached a rare bottle of his Lansdowne Claret 1903. Geoff Kelly, then the wine columnist for National Business Review, enthused that the 82-year-old wine was ‘alive and well … with the oak standing firm, yet amazing fruit, body and freshness for the age. The finish is superb, long and lingering.’

			For my book, Classic Wines of New Zealand (second edition 2005), I conducted vertical tastings of over 100 of New Zealand’s top wines. In a vertical tasting, several – perhaps all – vintages of a wine are tasted side by side, allowing you to assess the overall quality of a wine, the evolution of its style, the impact of vintage variation, and its maturation potential.

			One insight from the tastings was that the best South Island Chardonnays age just as well as those from the most prestigious Chardonnay region – Hawke’s Bay. Fromm Clayvin Vineyard Chardonnay, from Marlborough, and Neudorf Moutere Chardonnay, from Nelson, blossom in the bottle for a minimum of five years, every bit as long as such Hawke’s Bay classics as Te Mata Elston Chardonnay and Sacred Hill Riflemans Chardonnay.

			Another trend in the Chardonnay section was for the wines from cooler vintages to mature better than those from warmer seasons. Crisp, firmly structured Chardonnays may be less seductive in their youth than fleshy, soft models, but they often perform better over the long haul.

			Central Otago winemakers sent me a dozen of their 2002 vintage Pinot Noirs to assess, when the wines were more than five years old. How well had they matured?

			Overall, pretty well. All of the wines were alive and most were attractive, showing good, bottle-aged complexity. Whether the wines were more enjoyable then than when they were released four years earlier was a matter of debate. Many drinkers enjoy Pinot Noir in its youth, with garden-fresh, vibrant fruit flavours to the fore, while others prefer the savoury, mellow notes that come with maturity.

			So which wines most repay cellaring? First, forget the idea that all wines improve with age. Many New Zealand wines are best drunk young.

			I suggest drinking fine-quality New Zealand Sauvignon Blancs at six months to two years old. The good news is that screwcaps are preserving the wines’ freshness markedly better than corks did, so that Sauvignon Blancs that are several years old can still offer pleasure. Sauvignon Blancs bottled with corks typically tasted past their best before they reached two years old.

			Most Pinot Gris, Gewürztraminers and Viogniers are at their best between one and three years old; fine-quality Chardonnays at two to five years old; and top Rieslings at three to seven years old. Some outstanding examples will flourish for longer, but if you buy a case, it pays to check regularly.

			Pinot Noirs and Merlots typically drink well at two to five years old. No one knows yet how well Syrah, the hot new red-wine variety, will mature, but the best should reward cellaring for five to 10 years. The top Cabernet/Merlot blends from Hawke’s Bay and Waiheke Island are still the safest bet for long-term cellaring. A complete vertical tasting of Te Mata Coleraine (1982 to 2006), held in mid-2008, showed that all vintages since 1989 were still drinking well.

			As wine is a natural living substance, it is vulnerable to external influences. Be sure to position your cellar in a cool area with even temperatures. Cool conditions foster a long, slow development in wine; higher temperatures hasten the maturing process but prevent wines from reaching their full potential. Rapid fluctuations in temperature should also be avoided; so should vibrations and direct sunlight.

			Dry River, which aims for a slow-maturing style, believes that storing wine in garages is the worst possible choice. ‘Storing wine under houses or in underground cellars tends to be beneficial only if draughts from outside the house are excluded. A cupboard near the floor at the centre or on the cold side of the house is frequently a better option if you do not have purpose-built storage.’
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			How to Use this E-Book

			It is essential to read this brief section to understand how the book works. Feel free to skip any of the other preliminary pages, but not these.

			The majority of wines have been listed in the book according to their principal grape variety, as shown on the front label. Lawson’s Dry Hills Marlborough Sauvignon Blanc, for instance, can be located simply by turning to the Sauvignon Blanc section. Wines with front labels that do not refer clearly to a grape variety or blend of grapes, such as Cloudy Bay Te Koko or Tom, can be found in the Branded and Other Wines sections for white and red wines.

			Most entries are firstly identified by their producer’s names. Wines not usually called by their producer’s name, such as Drylands Marlborough Sauvignon Blanc (from Constellation New Zealand), or Triplebank Awatere Valley Marlborough Pinot Noir (from Pernod Ricard NZ), are listed under their most common name.

			The star ratings for quality reflect my own opinions, formed where possible by tasting a wine over several vintages, and often a particular vintage several times. The star ratings are therefore a guide to each wine’s overall standard in recent vintages, rather than simply the quality of the latest release. However, to enhance the usefulness of the book, in the body of the text I have also given a quality rating for the latest vintage of each wine; sometimes for more than one vintage. (Since April 2010 wineries have been able to buy stickers to attach to their bottles, based on these ratings.)

			I hope the star ratings give interesting food for thought and succeed in introducing you to a galaxy of little-known but worthwhile wines. It pays to remember, however, that wine-tasting is a business fraught with subjectivity. You should always treat the views expressed in these pages for what they are – one person’s opinion. The quality ratings are:

			

			
						
					
							
							5*

						
							
							Outstanding quality (gold medal standard)

						
					

					
							
							4.5*

						
							
							Excellent quality, verging on outstanding

						
					

					
							
							4*

						
							
							Excellent quality (silver medal standard)

						
					

					
							
							3.5*

							
							Very good quality

						
					

					
							
							3*

						
							
							Good quality (bronze medal standard)

						
					

					
							
							2.5*

						
							
							Average quality

						
					

					
							
							2*

						
							
							Plain

						
					

					
							
							1*

						
							
							Poor

						
					

					
							
							No star

						
							
							To be avoided

						
					

				
			

			

			These quality ratings are based on comparative assessments of New Zealand wines against one another. A five-star Merlot/Cabernet Sauvignon, for instance, is an outstanding-quality red judged by the standards of other Merlot/Cabernet Sauvignon blends made in New Zealand. It is not judged by the standards of overseas reds of a similar style (for instance Bordeaux), because the book is focused solely on New Zealand wines and their relative merits. (Some familiar New Zealand wine brands in recent years have included varying proportions of overseas wine. To be featured in this book, they must still include at least some New Zealand wine in the blend.)

			Where brackets enclose the star rating on the right-hand side of the page, for example (3), this indicates the assessment is only tentative, because I have tasted very few vintages of the wine. A dash is used in the relatively few cases where a wine’s quality has oscillated over and above normal vintage variations (for example 1–3).

			Super Classic wines, Classic wines and Potential Classic wines are highlighted in the text by the following:

			

Super Classic

									Classic

									Potential Classic

					

			Each wine has also been given a dryness-sweetness, price and value-for-money rating. The precise levels of sweetness indicated by the four ratings are:

			

			
				
					
							DRY

	Less than 5 grams/litre of sugar

					

					
							MED/DRY

	5–14 grams/litre of sugar

					

					
							MED

	15–49 grams/litre of sugar

					

					
							SW

	50 and over grams/litre of sugar

					

				
			



			Less than 5 grams of sugar per litre is virtually imperceptible to most palates – the wine tastes fully dry. With between 5 and 14 grams, a wine has a hint of sweetness, although a high level of acidity (as in Rieslings or even Marlborough Sauvignon Blancs, which often have 4 to 6 grams per litre of sugar) reduces the perception of sweetness. Where a wine harbours over 15 grams, the sweetness is clearly in evidence. At above 50 grams per litre, a wine is unabashedly sweet.

			Prices shown are based on the average price in a supermarket or wine shop (as indicated by the producer), except where most of the wine is sold directly to consumers from the winery, either over the vineyard counter or via mail order or the Internet.

			The art of wine buying involves more than discovering top-quality wines. The real challenge – and the greatest satisfaction – lies in identifying wines at varying quality levels that deliver outstanding value for money. The symbols I have used are self-explanatory:


			
				
					
							–V

	=

	Below average value

					

					
							AV

	=

	Average value

					

					
							V+

	=

	Above average value

					

				
			


			The ratings discussed thus far are all my own. Many of the wine producers themselves, however, have also contributed individual vintage ratings of their own top wines over the past decade and the ‘When to drink’ recommendations. (The symbol WR indicates Winemaker’s Rating, and the symbol NM alongside a vintage means the wine was not made that year.) Only the producers have such detailed knowledge of the relative quality of all their recent vintages (although in some cases, when the information was not forthcoming, I have rated a vintage myself). The key point you must note is that each producer has rated each vintage of each wine against his or her highest quality aspirations for that particular label, not against any absolute standard. Thus, a 7 out of 7 score merely indicates that the producer considers that particular vintage to be an outstanding example of that particular wine; not that it is the best-quality wine he or she makes.

			The ‘When to drink’ (Drink) recommendations (which I find myself referring to constantly) are largely self-explanatory. The P symbol for PEAKED means that a particular vintage is already at, or has passed, its peak; no further benefits are expected from aging.

		

		
			

		

	
		
			White Wines

			 

			Albariño

			Arneis

			Branded and Other White Wines

			Breidecker

			Chardonnay

			Chenin Blanc

			Flora

			Gewürztraminer

			Grüner Veltliner

			Marsanne

			Müller-Thurgau

			Muscat

			Pinot Blanc

			Pinot Gris

			Riesling

			Roussanne

			Sauvignon Blanc

			Sauvignon Gris

			Sémillon

			Verdelho

			Viognier

			Würzer

			

		

	
		
			Albariño

			#ABCDEFGHIJKLM

			NOPQRSTUVWXYZ

			Coopers Creek’s 2011 bottling was the first true example of Albariño from New Zealand or Australia (whose so-called ‘Albariño’ vines were proven in 2009 to be a French variety, Savignin). Called Albariño in Spain and Alvarinho in Portugal, this fashionable variety produces light, crisp wines described by Riversun Nurseries at Gisborne as possessing ‘distinctive aromatic, peachy characteristics, similar to Viognier’. With its loose clusters, thick skins and good resistance to rain, Albariño could thrive in this country’s wetter regions.

			C 

			
						
					
							
							Coopers Creek SV Bell-Ringer Gisborne Albariño

						
							
							3.5*

						
					

				
			

			Recommended for early drinking, the debut 2011 vintage (3*) has an inviting, aromatic bouquet, hinting of herbs and spices. A fresh, medium-bodied dry wine (4 grams/litre of residual sugar), it is citrusy and gently spicy, refreshing and moderately characterful. Promising, rather than memorable. Only 250 bottles were made. The 2012 (3.5*), 15 per cent barrel-fermented, is attractively scented and vibrantly fruity, with moderate alcohol (12.5 per cent) and ripe tropical-fruit flavours, threaded with fresh acidity. It’s a tight, age-worthy wine; open mid-2013+.

			

			
																		
					
							
							Vintage

						
							
							11

						
																													

				
					
							
							WR

						
							
							4

						
																													

				
					
							
							Drink

						
							
							12-14

						
																													

				
			

			

			
							
					
							
							

						
							
							

						
							
							DRY $20 AV

						
					

				
			

			

			S 

			
						
					
							
							Stanley Estates Marlborough Albariño

						
							
							(3.5*)

						
					

				
			

			The debut 2011 vintage (3.5*) is the first South Island Albariño. A single-vineyard wine from the Awatere Valley, it was hand-harvested at 24.6 brix, fermented with indigenous yeasts in old oak barriques and ensconced in a 500-ml bottle. Medium-bodied (12.5 per cent alcohol), it is citrusy, peachy, gently spicy and smooth, with slightly biscuity notes and flavours that build well across the palate to an off-dry (9.5 grams/litre of residual sugar) finish. It’s not a pungent wine, but highly enjoyable.

			

			
							
					
							
							

						
							
							

						
							
							MED/DRY $20 –V

						
					

				
			

			

			

		

	
		
			Arneis

			#ABCDEFGHIJKLM

			NOPQRSTUVWXYZ

			Still rare here – it is not listed separately in the latest New Zealand Winegrowers Statistical Annual – Arneis is one of the most distinctive emerging varieties. Pronounced ‘Are-nay-iss’, it is a traditional grape of Piedmont, in north-west Italy, where it yields soft, early-maturing wines with slightly herbaceous aromas and almond flavours. The word ‘Arneis’ means ‘little rascal’, which reflects its tricky character in the vineyard; a vigorous variety, it needs careful tending. First planted in New Zealand in 1998 at the Clevedon Hills vineyard in South Auckland, its potential is now being explored by numerous producers. Coopers Creek released the country’s first varietal Arneis from the 2006 vintage.

			

			

			
						
					
							
							Clevedon Hills Arneis

						
							
							4.5*

						
					

				
			

			Estate-grown in South Auckland, the 2010 vintage (5*) is highly impressive. A gently oaked style (40 per cent spent five months in seasoned barrels), it is full-bodied and fleshy, with vibrant, ripe, highly concentrated tropical-fruit flavours, a hint of spearmint, and a long, dry finish. An outstanding, intensely varietal wine, it’s delicious now. The 2011 (4*) is weighty and dry, with strong, vibrant melon and spice flavours, woven with fresh acidity, and a touch of complexity. A good food wine, tight and elegant, it’ a drink now or cellaring proposition.

			

			
							
					
							
							

						
							
							

						
							
							DRY $30 –V

						
					

				
			

			

			

			
						
					
							
							Coopers Creek SV Gisborne Arneis The Little Rascal

						
							
							3.5*

						
					

				
			

			Top vintages are richly scented, with substantial alcohol and strong, slightly spicy and herbal flavours. The 2011 (3.5*) is freshly scented and full-bodied, with very good depth of citrusy, vaguely herbal and nutty flavours, showing clear-cut varietal character. It’s enjoyable from the start.

			

			
																		
					
							
							Vintage

						
							
							11

						
							
							10

						
							
							09

						
							
							08

						
																							

				
					
							
							WR

						
							
							5

						
							
							7

						
							
							5

						
							
							6

						
																							

				
					
							
							Drink

						
							
							12-14

						
							
							12-15

						
							
							12-13

						
							
							P

						
																							

				
			

			

			
							
					
							
							

						
							
							

						
							
							MED/DRY $20 AV

						
					

				
			

			

			

			

			
						
					
							
							Doctors’, The, Marlborough Arneis

						
							
							4*

						
					

				
			

			From Forrest, this off-dry wine is typically floral and fresh, with a basket of ripe-fruit flavours, suggestive of peaches, pears, almonds and spices. The 2011 vintage (3.5*) is an ideal, all-purpose wine – medium-bodied and smooth, fresh and lively, with very good balance, depth and drinkability.

			

			
																		
					
							
							Vintage

						
							
							11

						
							
							10

						
							
							09

						
																									

				
					
							
							WR

						
							
							6

						
							
							7

						
							
							6

						
																									

				
					
							
							Drink

						
							
							12-14

						
							
							12-13

						
							
							P

						
																									

				
			

			

			
							
					
							
							

						
							
							

						
							
							MED/DRY $28 –V

						
					

				
			

			

			

			
						
					
							
							Hans Herzog Marlborough Arneis

						
							
							(4*)

						
					

				
			

			The 2011 vintage (4*) is rare – only 400 bottles were produced. Fermented and matured in old French oak barrels, it’s a fully dry style, weighty, fleshy and rounded, with strong, ripe, citrusy flavours and gentle acidity. A good food wine.

			

			
							
					
							
							

						
							
							

						
							
							Dry $39 –V

						
					

				
			

			

			

			
						
					
							
							Matawhero Church Arneis [Bianchetta]

						
							
							(3.5*)

						
					

				
			

			The 2010 vintage (3.5*) of this Gisborne wine may cause a bit of confusion as it is labelled as ‘Bianchetta’ – a synonym of Arneis. Fresh and elegant, it is ripely flavoured, with very good depth, a slightly creamy texture and a smooth finish. It’s maturing well.

			

			
							
					
							
							

						
							
							

						
							
							Dry $28 –V

						
					

				
			

			

			

			
						
					
							
							Pasquale Hakataramea Valley Arneis

						
							
							(4*)

						
					

				
			

			The debut 2011 vintage (4*) was estate-grown in the Hakataramea Valley, South Canterbury, and handled with some use of indigenous yeasts and barrel fermentation. Already delicious, it’s a very fresh and crisp, medium-bodied style (12.5 per cent alcohol), with citrusy flavours to the fore, a hint of herbs, and a dry, minerally, finely poised finish. A vividly varietal wine, it shows good purity, presence and length.

			

			
							
					
							
							

						
							
							

						
							
							Dry $34 –V

						
					

				
			

			

			

			
						
					
							
							Trinity Hill Gimblett Gravels Arneis

						
							
							4*

						
					

				
			

			The 2011 vintage (4*) was hand-harvested and fermented and lees-aged for nine months in stainless steel tanks and seasoned French old barrels. Freshly scented and strongly varietal, it is fleshy, with strong, peachy, citrusy, slightly spicy and nutty flavours, a hint of herbs, balanced acidity and a smooth, dry finish.

			

			
							
					
							
							

						
							
							

						
							
							DRY $34 –V

						
					

				
			

			

			

			
						
					
							
							Trinity Hill Hawke’s Bay Arneis

						
							
							4*

						
					

				
			

			A consistently good buy. The 2009 vintage (4*) was estate-grown and hand-harvested in the Gimblett Gravels, and fermented in tanks and old barrels. The bouquet is fresh, lifted and strongly varietal; the palate is mouthfilling, with ripe pineapple, herb and spice flavours, and an appetisingly crisp, dry finish.

			

			
							
					
							
							

						
							
							

						
							
							DRY $19 V+

						
					

				
			

			

			

			
						
					
							
							Villa Maria Cellar Selection Hawke’s Bay Arneis

						
							
							4*

						
					

				
			

			The 2011 vintage (4*) was mostly handled in tanks, but 5 per cent of the blend was fermented with indigenous yeasts in old oak barrels. Floral and full-bodied, it has excellent richness and harmony, offering concentrated stone-fruit flavours, a touch of complexity, fresh acidity and a long, dry finish.
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							DRY $24 AV

						
					

				
			

			

			

			
						
					
							
							Villa Maria Private Bin East Coast Arneis

						
							
							3.5*

						
					

				
			

			The debut 2011 vintage (3.5*), labelled ‘Hawke’s Bay’, was grown mostly in the company’s VPL Vineyard, on the banks of the Ngaruroro River, tank-fermented and lees-aged. It’s a dry style, fresh and full-bodied, with vibrantly fruity, slightly spicy flavours, balanced acidity and very satisfying depth. The 2012 (3.5*) was grown in Hawke’s Bay and Gisborne. Fresh, crisp and lively, it’s a medium-bodied wine, peachy and slightly spicy, with plenty of flavour and a dry (3 grams/litre of residual sugar) finish. A good food wine.

			

			
							
					
							
							

						
							
							

						
							
							Dry $22 AV

						
					

				
			

			

			

		

	
		
			Branded and Other White Wines

			#ABCDEFGHIJKLM

			NOPQRSTUVWXYZ

			Cloudy Bay Te Koko, Craggy Range Les Beaux Cailloux, Dog Point Vineyard Section 94 – in this section you’ll find all the white wines that don’t feature varietal names. Lower-priced branded white wines can give winemakers an outlet for grapes like Chenin Blanc, Sémillon and Riesling that otherwise can be hard to sell. They can also be an outlet for coarser, less delicate juice (‘pressings’). Some of the branded whites are quaffers, but others are highly distinguished.

			

			

			

			
						
					
							
							Alluviale Blanc

						
							
							3.5*

						
					

				
			

			The elegant, tightly structured 2010 vintage (4*) is unfolding well. Grown at an elevated, cooler site at Mangatahi, in Hawke’s Bay, it is a blend of Sauvignon Blanc (96 per cent) and Sémillon (4 per cent), partly French oak-fermented and matured for over a year on its yeast lees before bottling. Full-bodied, with fresh acidity, it has vibrant, ripe melon, lime and spice flavours, a subtle seasoning of oak, good complexity and a crisp, tight, bone-dry finish. Well worth cellaring.
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							DRY $26 –V

						
					

				
			

			

			

			
						
					
							
							Alpha Domus The Aviatrix

						
							
							3.5*

						
					

				
			

			The 2010 vintage (3.5*) is a blend of Sauvignon Blanc (56 per cent), Chardonnay (19 per cent), Viognier (18 per cent) and Sémillon (7 per cent). Grown in Hawke’s Bay and fermented in tanks and barrels, it’s a good ‘food’ wine, with generous, ripely herbaceous flavours, oak richness, a slightly creamy texture and a fractionally off-dry (4.5 grams/litre of residual sugar) finish.
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							Artisan Betty Davis

						
							
							3.5*

						
					

				
			

			Still on sale, the 2008 vintage (3.5*) was grown in the Tara Vineyard at Oratia, in West Auckland. A barrel-fermented blend of Pinot Gris (85 per cent) and Viognier (15 per cent), it’s a softly mouthfilling, straw-coloured wine with ripe sweet-fruit flavours of peaches, apricots and spices, very good depth and a dry finish.
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							Bellbird Spring Home Block White

						
							
							4.5*

						
					

				
			

			Still on sale and showing greater complexity than most aromatic whites, the 2009 (4.5*) is a single-vineyard, Waipara blend of Pinot Gris, Riesling, Muscat and Gewürztraminer, hand-picked and fermented and lees-aged in old oak barriques. Instantly attractive, it’s a weighty, distinctly medium style (32 grams/litre of residual sugar), highly perfumed and full of personality, with rich, peachy, citrusy, spicy flavours, showing excellent concentration, complexity and charm, and a deliciously soft finish.

			

			
							
					
							
							

						
							
							

						
							
							MED $32 AV

						
					

				
			

			

			

			

			
						
					
							
							Clearview Endeavour

						
							
							(5*)

						
					

				
			

			New Zealand’s most expensive dry white wine is estate-grown at Te Awanga, in Hawke’s Bay, and bottled in 1.5-litre magnums. Hand-picked from 24-year-old vines and matured for two and a half years in new French oak casks, the 2007 vintage (tasted prior to bottling, and so not rated) is a richly fragrant, powerful wine, sweet-fruited, with highly concentrated flavours of grapefruit, peach and nectarine, and a biscuity, mealy complexity. It should be long-lived.
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							Cloudy Bay Te Koko

						
							
							5*

						
					

				
			

			Te Koko o Kupe (‘The Oyster Dredge of Kupe’) is the original name for Cloudy Bay; it is also the name of the Marlborough winery’s intriguing oak-aged Sauvignon Blanc. The 2007 vintage (5*) was grown at five sites around the Wairau Valley and harvested at an average of 22.7 to 23.4 brix. Fermented with indigenous yeasts in French oak barrels (less than 10 per cent new, to ensure a subtle oak influence), it was matured in wood on its yeast lees until September 2008, and all the blend went through a softening malolactic fermentation. Delicious now, it is fleshy and rich, with concentrated, ripe tropical-fruit flavours and a dry, well-rounded finish. A very non-herbaceous style, it is finely textured, weighty, sweet-fruited and harmonious. Te Koko lies well outside the mainstream regional style of Sauvignon Blanc, but it is well worth discovering.
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							Super Classic

						
							
							

						
							
							DRY $58 AV

						
					

				
			

			

			

			
						
					
							
							Craggy Range Les Beaux Cailloux

						
							
							5*

						
					

				
			

			Craggy Range’s flagship Chardonnay is an unusually complex Hawke’s Bay wine with loads of personality and great texture, mouthfeel and depth. Based on low-yielding, hand-picked Gimblett Gravels vines, it is fermented with indigenous yeasts and lees-aged for up to 17 months in French oak barriques (28 per cent new in 2009), with a full, softening malolactic fermentation. Subtle, creamy-textured and long, the 2010 vintage (5*) is highly refined. Still very youthful, it has vibrant peach and grapefruit flavours, a hint of spice, finely integrated oak, and lovely delicacy and depth. (Due to virus infection of the vines, the 2011 vintage will be the last.)
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							Classic

						
							
							

						
							
							DRY $63 AV

						
					

				
			

			

			

			

			
						
					
							
							Dada 1

						
							
							4.5*

						
					

				
			

			Labelled simply as ‘a blended, dry white wine from New Zealand’, Dada is from a Hawke’s Bay producer. It is not labelled as Sauvignon Blanc because that would ‘automatically pigeonhole the wine and the benchmark default to Marlborough Sauvignon Blanc’. The 2008 vintage (4.5*) was grown at Mangatahi and fermented with indigenous yeasts in tanks (60 per cent) and French oak casks (40 per cent). Highly distinctive, it is weighty, rich, ripe and rounded, with tropical-fruit flavours, slightly spicy and biscuity, dry and complex. Alluviale Blanc (above) is from the same winemakers.
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							Dog Point Vineyard Section 94

						
							
							5*

						
					

				
			

			Looking for ‘texture, rather than rich aromatics’, winemaker James Healy and viticulturist Ivan Sutherland fermented and lees-aged their 2010 vintage (5*) Sauvignon Blanc for 18 months in seasoned French oak casks. Hand-picked in the Dog Point Vineyard (for which ‘Section 94’ was the original survey title) and fermented with indigenous yeasts, it is tightly structured, minerally and complex, with intense, ripe citrus-fruit, melon and lime flavours, firm acid spine and a dry, steely finish. Youthful and taut, with obvious potential, it should be at its best mid-2013+.
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							Potential Classic

						
							
							

						
							
							DRY $34 V+

						
					

				
			

			

			

			
						
					
							
							Hans Herzog Marlborough Heavenly Seven

						
							
							(4.5*)

						
					

				
			

			The ‘glorious, mighty’ – according to the back label – 2009 vintage (4.5*) is a blend of seven varieties (Viognier, Sauvignon Blanc, Pinot Gris, Riesling, Chardonnay, Arneis and Gewürztraminer), late-harvested, co-fermented and matured for a year in French oak puncheons. The bouquet is fragrant and spicy; the palate is full-bodied and dry, with an array of peachy, citrusy, slightly spicy and honeyed flavours, finely textured and concentrated.
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							Hihi Sweet As

						
							
							(3.5*)

						
					

				
			

			The 2011 vintage (3.5*) is a blend of Chardonnay (32 per cent), Sauvignon Blanc (26 per cent), Gewürztraminer (25 per cent) and Sémillon (17 per cent), grown in Gisborne. It’s a medium style (17 grams/litre of residual sugar), full-bodied and flavoursome, fresh and lively, with very good depth and an easy-drinking balance. Great value.

			

			
							
					
							
							

						
							
							

						
							
							MED $12 V+

						
					

				
			

			

			

			
						
					
							
							Hunky Dory The Tangle

						
							
							2.5*

						
					

				
			

			From Huia, the 2011 vintage (2.5*) is an easy-drinking Marlborough blend of Pinot Gris, Gewürztraminer and Riesling. It’s a pleasant, citrusy, appley, slightly spicy wine, made in a dry style with fresh acidity, but shows only moderate depth.
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							John Forrest Collection The White

						
							
							4*

						
					

				
			

			With his uniquely diverse blend, winemaker John Forrest is after a ‘full-bodied, dry style with fruit intensity and acid definition, but no excess of wood, malolactic fermentation or sugar’. It is billed as an ‘uninhibited’ marriage of up to seven varieties (Viognier, Sauvignon Blanc, Pinot Gris, Chenin Blanc, Riesling, Chardonnay and Gewürztraminer) drawn from up to four regions: Marlborough, Hawke’s Bay, Central Otago and the Waitaki Valley. Building up well with bottle-age, the 2007 vintage (4*), still on sale, was made with ‘more Chenin Blanc than usual’. Retasted in 2012, it’s an off-dry style (7 grams/litre of residual sugar) with bright, youthful colour and some herbal notes coming through on the nose. Crisp, vibrant and tangy, it is citrusy and minerally, in a fleshy, full-bodied style with an array of fruit flavours.
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							MED/DRY $50 –V

						
					

				
			

			

			

			
						
					
							
							Junction Sideline

						
							
							(3.5*)

						
					

				
			

			Grown in Central Hawke’s Bay, the 2009 vintage (3.5*) is a blend of Flora and ‘some’ Gewürztraminer. Made in a dry style, it’s a mouthfilling wine, fleshy and rounded, with very good depth of citrusy, gently spicy flavours.

			

			
							
					
							
							

						
							
							

						
							
							DRY $20 AV

						
					

				
			

			

			

			

			
						
					
							
							Kaipara Estate Nine Lakes

						
							
							3.5*

						
					

				
			

			Estate-grown on the South Head peninsula of the Kaipara Harbour, in Auckland, the 2008 vintage (3.5*), still on sale, is a blend of Chardonnay (73 per cent), Pinot Gris (20 per cent), Arneis (5 per cent) and Viognier (2 per cent). Floral and fruity, with fresh flavours of citrus fruits and pears and finely balanced acidity, it could easily be mistaken for a Viognier.

			

			
							
					
							
							

						
							
							

						
							
							DRY $22 AV

						
					

				
			

			

			

			
						
					
							
							Kidnapper Cliffs Hawke’s Bay Solan

						
							
							4*

						
					

				
			

			From Te Awa, the 2010 vintage (4*) is based on estate-grown Sauvignon Blanc (87 per cent), blended with ‘chalky, slaty’ Sémillon (not estate-grown). Fermented in a 50:50 mix of tanks and barrels, it’s a distinctive, minerally, tightly structured food wine, with vibrant melon/lime flavours, a gentle twist of oak and good acid spine. One for the cellar.

			

			
							
					
							
							

						
							
							

						
							
							DRY $35 –V

						
					

				
			

			

			

			

			
						
					
							
							La Collina White

						
							
							(5*)

						
					

				
			

			From Bilancia, the debut 2008 vintage (5*) was estate-grown on the terraces and gravels of la collina, in the Gimblett Gravels, Hawke’s Bay. A blend of hand-picked Viognier (85 per cent) and Gewürztraminer (15 per cent), fermented with indigenous yeasts and lees-aged for 14 months in seasoned oak casks, it is very weighty, ripe and rounded, with deep peach, apricot and spice flavours. A very distinctive and authoritative dry wine, it reminds me of a Rhône Valley white.

			

			
							
					
							
							

						
							
							

						
							
							DRY $40 AV

						
					

				
			

			

			

			

			
						
					
							
							Man O’ War Valhalla

						
							
							4*

						
					

				
			

			This crisp, tautly structured Chardonnay is grown at the eastern end of Waiheke Island. Hand-picked at 24.2 to 25.5 brix, and fermented with indigenous yeasts in French oak puncheons and barriques (20 per cent new), the 2010 vintage (4*) has a complex bouquet, slightly toasty, mealy and rich. The palate is tight and youthful, with concentrated, ripe flavours of stone-fruit and spice, but retains firm acid spine. Best drinking 2013+.
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							Man O’ War Valkyrie

						
							
							(4*)

						
					

				
			

			Grown on Waiheke Island, the 2010 vintage (4*) was made from Viognier picked at 25 brix and matured for six months in new French oak casks, which had been ‘seasoned’ with a Chardonnay ferment. A robust wine (14.5 per cent alcohol), it is Chardonnay-like, with vibrant, peachy, slightly spicy and nutty flavours, showing excellent concentration.

			

			
							
					
							
							

						
							
							

						
							
							DRY $40 –V

						
					

				
			

			

			

			
						
					
							
							Mountford Estate Hommage a l’Alsace

						
							
							3.5*

						
					

				
			

			Estate-grown at Waipara, in the ‘Alsace block’, the 2011 vintage (3.5*) is a blend of Muscat, Gewürztraminer, Riesling and Pinot Gris. Still tight and youthful, it is fresh and delicate, with hints of citrus fruits, oranges, pears and spices, gentle sweetness and lively acidity. Best drinking mid-2013+.

			

			
							
					
							
							

						
							
							

						
							
							Med/Dry $46 –V

						
					

				
			

			

			

			
						
					
							
							Pasquale Hakataramea Valley Alma Mater

						
							
							3.5*

						
					

				
			

			Estate-grown at 300 metres above sea level in the Hakataramea Valley, South Canterbury, the 2011 vintage (3.5*) is a distinctive blend of Pinot Gris, Riesling and Gewürztraminer, handled in tanks and some old French barrels. Mouthfilling, fleshy and dry, it is creamy-textured, with pear and spice flavours and a rounded finish.
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							DRY $32 –V

						
					

				
			

			

			

			
						
					
							
							Pasquale The White Rose

						
							
							(3*)

						
					

				
			

			‘Treated like an aromatic white’, the 2011 vintage (3*) of this Waitaki Valley wine was made from Pinot Noir (95 per cent) and Dolcetto (5 per cent). Pale, with a vague hint of pink, it is fresh and full-bodied, with lemony, appley, gently spicy flavours and a slightly leesy, dry finish. A good, all-purpose food wine.
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							Penny Gold

						
							
							(3*)

						
					

				
			

			Grown in the Waitaki Valley, the 2011 vintage (3*) is a very easy-drinking blend of Gewürztraminer (65 per cent) and Pinot Gris (35 per cent). Gently spicy aromas lead into a medium to full-bodied wine with a distinct splash of sweetness amid its peach, lychee and spice flavours and a smooth finish. (From Pasquale.)

			

			
							
					
							
							

						
							
							

						
							
							Med $24 –V

						
					

				
			

			

			

			
						
					
							
							Ploughman’s Blend

						
							
							(2.5*)

						
					

				
			

			The 2011 vintage (2.5*) is a Gisborne wine, buttery and nutty, in a slightly ‘heavy’ style that lacks a bit of freshness and vibrancy, but offers solid, no-fuss drinking.

			

			
							
					
							
							

						
							
							

						
							
							Dry $15 AV

						
					

				
			

			

			

			

			
						
					
							
							Quest Farm Central Otago Vin Gris

						
							
							(4*)

						
					

				
			

			Made from Pinot Noir (90 per cent) and Pinot Gris (10 per cent) grapes, the 2011 vintage (4*) is a Grigio-styled wine – meaning crisp and dry. Full of personality, it is mouthfilling, with fresh, vibrant, citrusy, slightly peachy and spicy flavours, woven with lively acidity, very good delicacy and concentration, and a scented bouquet.

			

			
							
					
							
							

						
							
							

						
							
							DRY $22 V+

						
					

				
			

			

			

			

			
						
					
							
							Richmond Plains Nelson Blanc de Noir

						
							
							3*

						
					

				
			

			Certified organic, the 2011 vintage (3*) is a ‘white’ (in reality pale pink) wine made from Pinot Noir. Drinking well now, it’s a characterful wine with strawberry, peach and spice flavours, showing very good depth, delicacy and harmony, and a smooth, slightly sweet (7 grams/litre of residual sugar) finish.

			

			
							
					
							
							

						
							
							

						
							
							MED/DRY $20 –V

						
					

				
			

			

			

			

			
						
					
							
							Seresin Chiaroscuro

						
							
							5*

						
					

				
			

			Certified organic, the 2009 vintage (5*) is a full-bodied, dry blend of Chardonnay (for ‘structure’), Pinot Gris (for ‘texture’) and Riesling (for ‘fruity acidity’). Hand-picked in the Home Vineyard at Renwick, in Marlborough, it was co-fermented with indigenous yeasts in French oak puncheons, oak-aged for 14 months and given a full, softening malolactic fermentation. A robust wine (14.5 per cent alcohol), it is peachy and soft, with instant appeal. Deliciously rich and rounded, it is highly concentrated, peachy and spicy, with hints of apricots and nutty oak adding complexity, and a long, harmonious finish. The 2010 (5*), barrel-aged for over a year, combines the power and weight of Chardonnay (and Pinot Gris) with the crispness and elegance of Riesling. Highly concentrated, it is rich, peachy, nutty and faintly honeyed, with great personality.
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							Shaky Bridge Pioneer Series Home Block White

						
							
							(3.5*)

						
					

				
			

			Hand-picked at Alexandra, the 2010 vintage (3.5*) is a Central Otago blend of Gewürztraminer, Chardonnay and Riesling. Drinking well now, it’s a mouthfilling wine with citrusy, peachy, spicy flavours, slightly honeyed notes and a smooth, off-dry (6 grams/litre of residual sugar) finish.

			

			
							
					
							
							

						
							
							

						
							
							MED/DRY $15 V+

						
					

				
			

			

			

			

			
						
					
							
							Te Whare Ra Toru

						
							
							4*

						
					

				
			

			This Marlborough blend of three (‘toru’) varieties – Gewürztraminer, Riesling and Pinot Gris – is hand-picked and tank-fermented. It is typically an attractively perfumed, softly mouthfilling wine with ripe pear, spice and slight ginger flavours, a gentle splash of sweetness (10 grams/litre of residual sugar in 2011) and very good texture, harmony and depth. The 2011 vintage (4*) is youthful and finely balanced, with very fresh and vibrant flavours of lychees, spices and ginger, showing good concentration.

			

			
							
					
							
							

						
							
							

						
							
							MED/DRY $23 AV

						
					

				
			

			

			

			
						
					
							
							Terravin Te Ahu

						
							
							5*

						
					

				
			

			The delicious 2009 vintage (5*) is a single-vineyard Marlborough Sauvignon Blanc, hand-picked on the south side of the Wairau Valley at 24.6 brix and fermented with indigenous yeasts in French oak puncheons. Barrel-aged for nearly a year, it’s a ‘serious’, full-bodied wine with fresh, concentrated flavours of tropical fruits and nuts, showing notable richness and complexity. A powerful wine with a strong presence.
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							Ti Point Tess White Merlot

						
							
							(3.5*)

						
					

				
			

			Estate-grown at Leigh, on the Matakana coast, the 2011 vintage (3.5*) is a pale pink wine, handled entirely in tanks. Enjoyable from the start, it is vibrantly fruity, with strong strawberry, spice and apricot flavours and a bare hint of sweetness balanced by fresh acidity.
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							TW Summer CV

						
							
							(3.5*)

						
					

				
			

			‘CV’ stands for Chardonnay and Viognier. From Gisborne, the 2010 vintage (3.5*) is a 50:50 blend of the two varieties, handled entirely in tanks and bottled early. Fleshy and vibrantly fruity, it has plenty of ripe, peachy, slightly spicy flavour in a straightforward but highly enjoyable style.

			

			
							
					
							
							

						
							
							

						
							
							DRY $22 AV

						
					

				
			

			

			

			
						
					
							
							Wooing Tree Blondie

						
							
							3.5*

						
					

				
			

			This is a ‘blanc de noir’ – a white (or rather faintly pink) Central Otago wine, estate-grown at Cromwell. The 2011 vintage (3.5*) was made from hand-picked Pinot Noir grapes; the juice was held briefly in contact with the skins and fermented in tanks. Mouthfilling and smooth, it’s a peachy, slightly strawberryish and spicy wine, with a light touch of tannin. The 2012 (3.5*) is faintly pink, mouthfilling, peachy and spicy. It’s a very easy-drinking wine, showing very good weight, depth and roundness.
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			Breidecker

			#ABCDEFGHIJKLM

			NOPQRSTUVWXYZ

			A nondescript crossing of Müller-Thurgau and the white hybrid Seibel 7053, Breidecker is rarely seen in New Zealand. There were 32 hectares of bearing vines recorded in 2003, but only 7 hectares in 2012. Its early-ripening ability is an advantage in cooler regions, but Breidecker typically yields light, fresh quaffing wines, best drunk young.

			

			

			

			
						
					
							
							Hunter’s Marlborough Breidecker

						
							
							3*

						
					

				
			

			A drink-young charmer, ‘for those who are new to wine’. Grown in the Wairau Valley, the 2011 vintage (3*) is floral, fresh, light and lively, with a splash of sweetness (12 grams/litre of residual sugar), gentle acidity and ripe, citrusy, slightly peachy and spicy flavours.
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			Chardonnay

			#ABCDEFGHIJKLM

			NOPQRSTUVWXYZ

			Do you drink Chardonnay? Sauvignon Blanc is our biggest-selling white-wine variety by far, and Pinot Gris is riding high, but neither of these popular grapes produces New Zealand’s greatest dry whites. Chardonnay wears that crown.

			It’s less fashionable than a decade ago, but Chardonnay is our most prestigious white-wine variety. No other dry whites can command such lofty prices, with many New Zealand Chardonnays on the shelves at $50 or more.

			Chardonnay is still highly popular, despite losing ground to Sauvignon. In supermarkets, we are spending almost twice as much on Chardonnay as Pinot Gris – and 10 times more on Chardonnay than Riesling or Gewürztraminer.

			Villa Maria Single Vineyard Keltern Chardonnay 2010 placed fourth in its varietal category in Winestate’s 2011 Wine of the Year Awards. However, New Zealand Chardonnay has yet to make the huge international impact of our Sauvignon Blanc. Our top Chardonnays are classy, but so are those from a host of other countries in the Old and New Worlds. In the year to mid-2012, Chardonnay accounted for only 3.1 per cent by volume of New Zealand’s wine exports (far behind Sauvignon Blanc, with 84 per cent, and also Pinot Noir with 5.9 per cent).

			Charles Metcalfe, co-founder of the annual International Wine Challenge in the UK, judged our Chardonnays at the 2011 Air New Zealand Wine Awards – and came away with mixed feelings. ‘Chardonnay in New Zealand does show excellence from some individual producers making outstanding wines. But there is – to judge by a class of wines I tasted – a lot of quite sweet, syrupy stuff, which is a combination of rather obvious fruit characters, obvious sugar and oak. It’s very commercial, but won’t win any prizes at competitions or respect…’

			There’s an enormous range to choose from. Most wineries – especially in the North Island and upper South Island – make at least one Chardonnay; many produce several and the big wineries produce dozens. The hallmark of New Zealand Chardonnays is their delicious varietal intensity; the leading labels show notably concentrated aromas and flavours, threaded with fresh, appetising acidity.

			The price of New Zealand Chardonnay ranges from under $10 to $250 (for a magnum of Clearview Endeavour). The quality differences are equally wide, although not always in relation to their prices. Lower-priced wines are typically fermented in stainless steel tanks and bottled young with little or no oak influence; these wines rely on fresh, lemony, uncluttered fruit flavours for their appeal.

			Recent vintages have brought a wave of unoaked Chardonnays, as winemakers with an eye on overseas markets strive to showcase New Zealand’s fresh, vibrant fruit characters. Without oak flavours to add richness and complexity, Chardonnay handled entirely in stainless steel tanks can be plain – even boring. The key to the style is to use well-ripened, intensely flavoured grapes.

			Mid-price wines may be fermented in tanks and matured in oak casks, which adds to their complexity and richness, or fermented and/or matured in a mix of tanks and barrels (or even handled entirely in tanks, with oak chips or staves suspended in the wine). The top labels are fully fermented and matured in oak barriques (normally French, with varying proportions of new casks); there may also be extended aging on (and regular stirring of) yeast lees and varying proportions of a secondary, softening malolactic fermentation (sometimes referred to in the tasting notes as ‘malo’). The best of these display the arresting subtlety and depth of flavour for which Chardonnay is so highly prized.

			Chardonnay plantings have been far outstripped in recent years by Sauvignon Blanc, as wine producers respond to overseas demand, and in 2012 constituted 12 per cent of the bearing vineyard. The variety is spread throughout the wine regions, particularly Hawke’s Bay (where 30 per cent of the vines are concentrated), Marlborough (28 per cent) and Gisborne (28 per cent). Gisborne is renowned for its softly mouthfilling, ripe, peachy Chardonnays, which offer very seductive drinking in their youth; Hawke’s Bay yields sturdy wines with rich grapefruit-like flavours, power and longevity; and Marlborough’s Chardonnays are slightly leaner in a cool-climate, more appley, appetisingly crisp style.

			Chardonnay has often been dubbed ‘the red-wine drinker’s white wine’. Chardonnays are usually (although not always, especially cheap models) fully dry, as are all reds with any aspirations to quality. Chardonnay’s typically mouthfilling body and multi-faceted flavours are another obvious red-wine parallel.

			Broaching a top New Zealand Chardonnay at less than two years old can be infanticide – the finest of the 2010s will offer excellent drinking during 2013. If you must drink Chardonnay when it is only a year old, it makes sense to buy one of the cheaper, less complex wines specifically designed to be enjoyable in their youth.

			

			

			

			
						
					
							
							¼ Acre Wines Hawke’s Bay Chardonnay

						
							
							(4*)

						
					

				
			

			From winemaker Rod McDonald, the 2008 vintage (4*) was hand-harvested and barrel-fermented. Still on sale, it’s a mouthfilling wine with strong peach and grapefruit flavours, slightly toasty and buttery, and excellent concentration.

			

			
							
					
							
							

						
							
							

						
							
							DRY $25 AV

						
					

				
			

			

			

			
						
					
							
							3 Stones Hawke’s Bay Chardonnay

						
							
							2.5*

						
					

				
			

			The 2011 vintage (2.5*) was 40 per cent barrel-fermented. It’s a fruity, straightforward wine, peachy and smooth, offering fresh, easy drinking.
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							900 Grapes Marlborough Chardonnay

						
							
							(3*)

						
					

				
			

			From Matua Valley, the debut 2011 vintage (3*) is a full-bodied, fruit-focused wine, ‘balanced with oak’. Fresh, peachy and citrusy, with slightly creamy and buttery notes adding interest, it’s a flavoursome wine, enjoyable in its youth.

			

			
							
					
							
							

						
							
							

						
							
							DRY $15 V+

						
					

				
			

			

			

			

			
						
					
							
							Akarua Central Otago Chardonnay

						
							
							3.5*

						
					

				
			

			This is consistently one of the region’s best Chardonnays. Estate-grown at Bannockburn and fermented and matured in French oak barriques (15 per cent new), the 2009 vintage (3.5*) is a fresh, racy, fruit-driven style with citrusy, appley flavours, restrained oak influence and a slightly creamy texture.
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							Ake Ake Chardonnay Reserve

						
							
							2.5*

						
					

				
			

			The 2010 vintage (2*) was hand-picked at Kerikeri, in the Bay of Islands, and fermented and matured for a year, with weekly lees-stirring, in tanks and American oak barriques. It lacks charm, with fruit characters overpowered by leesy, yeasty characters.
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							Alexia Hawke’s Bay Chardonnay

						
							
							3*

						
					

				
			

			The 2009 vintage (3*) from Jane Cooper, winemaker at Matahiwi Estate, under her own label, is full-bodied, fruity and smooth, with ripe, peachy flavours offering good, easy drinking.
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							DRY $18 AV

						
					

				
			

			

			

			
						
					
							
							All That Jazz Marlborough Chardonnay

						
							
							(3.5*)

						
					

				
			

			From Terravin, the 2011 vintage (3.5*) was handled in seasoned French oak barriques. The bouquet is slightly creamy; the palate is mouthfilling, with good depth of vibrant, peachy, citrusy flavours, woven with fresh acidity, and creamy and biscuity notes adding complexity. Drink now or cellar.

			

			
							
					
							
							

						
							
							

						
							
							DRY $19 V+

						
					

				
			

			

			

			
						
					
							
							Allan Scott Marlborough Chardonnay

						
							
							3.5*

						
					

				
			

			This label began as a fruit-driven style, but in recent years has shown greater complexity and is now consistently satisfying. Grown at four sites at Rapaura, the 2009 (3.5*) is a fully barrel-fermented wine (30 per cent new oak), with vibrant, citrusy, peachy flavours to the fore, slightly buttery, toasty notes adding complexity and a smooth, dry finish.
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							DRY $22 AV

						
					

				
			

			

			

			
						
					
							
							Allan Scott Wallops Marlborough Chardonnay

						
							
							4.5*

						
					

				
			

			This single-vineyard wine is typically rich, creamy and complex. Barrel-fermented with indigenous yeasts and given a full, softening malolactic fermentation, the generous 2009 vintage (4.5*) is a highly fragrant, full-bodied style with a strong presence. It has concentrated, ripe stone-fruit flavours, with buttery, toasty notes adding complexity and a lasting finish.
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							Alpha Domus Barrique Fermented Hawke’s Bay Chardonnay

						
							
							3.5*

						
					

				
			

			Fermented and lees-aged for nine months in French (80 per cent) and European oak barrels (20 per cent new), the 2010 vintage (3.5*) is mouthfilling, fruity and smooth, with citrusy, slightly peachy, mealy and biscuity flavours, in a moderately complex style. An attractive, finely balanced wine, it should be at its best during 2013.
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							Alpha Domus First Solo Chardonnay

						
							
							3.5*

						
					

				
			

			In the past labelled as ‘Barrique Fermented Chardonnay’, the 2011 vintage (3.5*) was fully fermented in French oak casks. It’s a full-bodied wine, with strong, fresh, peachy, toasty, mealy flavours and a dry, rounded finish. Best drinking 2013+.
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							DRY $26 –V

						
					

				
			

			

			

			
						
					
							
							Alpha Domus The Pilot Hawke’s Bay Chardonnay

						
							
							3*

						
					

				
			

			The 2010 vintage (3*) is a full-bodied wine with ripe citrus-fruit and peach flavours, fresh and strong, and slightly nutty and creamy notes. A moderately complex style, it’s enjoyable now.
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							Anchorage Nelson Chardonnay

						
							
							3*

						
					

				
			

			Estate-grown at Motueka, the 2010 vintage (3*) is a good, drink-young style. Given a full, softening malolactic fermentation and French and American oak-aged, it is fresh and vibrantly fruity, with citrusy, appley flavours and a creamy-smooth texture.

			

			
							
					
							
							

						
							
							

						
							
							DRY $19 AV

						
					

				
			

			

			

			
						
					
							
							Anchorage Reserve Chardonnay

						
							
							3.5*

						
					

				
			

			The 2010 vintage (3.5*) is a Nelson wine, harvested at a very ripe 24.5 brix and matured for 16 months in French oak barriques. The bouquet is slightly buttery; the palate is full-bodied, with lots of fresh, crisp, citrusy, slightly toasty and nutty flavour, and considerable complexity.

			

			
							
					
							
							

						
							
							

						
							
							DRY $22 AV

						
					

				
			

			

			

			
						
					
							
							Aotea Barrique Fermented Nelson Chardonnay

						
							
							3.5*

						
					

				
			

			The 2010 vintage (3.5*) from Seifried Estate was fermented and matured for a year in American oak barriques, new and one year old. Mouthfilling and creamy-smooth, it is peachy and slightly spicy, with biscuity, toasty notes in a high-flavoured, moderately complex style, for drinking now or cellaring. The 2011 (3.5*) is full-bodied, with fresh acidity and strong, ripe, peachy, biscuity flavours, seasoned with sweet oak. Drink mid-2013+.
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							Ascension The Ascent Reserve Matakana Chardonnay

						
							
							4*

						
					

				
			

			Estate-grown and fermented in French oak casks (one-third new), the 2010 vintage (4*) is a tightly structured wine. Mouthfilling, with grapefruit and peach flavours, slightly leesy and biscuity, and a rounded finish, it shows good potential.

			

			
							
					
							
							

						
							
							

						
							
							DRY $39 –V

						
					

				
			

			

			

			
						
					
							
							Ascension The Druid Matakana Chardonnay

						
							
							(3*)

						
					

				
			

			A fruit-driven style, the 2010 vintage (3*) was fermented in a 50:50 split of tanks and American oak barriques (one-third new). Crisp and lemony, it is fresh and lively, with good immediacy.

			

			
							
					
							
							

						
							
							

						
							
							DRY $29 –V

						
					

				
			

			

			

			
						
					
							
							Ash Ridge Hawke’s Bay Chardonnay

						
							
							4*

						
					

				
			

			The well-priced 2010 vintage (4*) was estate-grown in the Bridge Pa Triangle and fermented and lees-aged in French oak casks (20 per cent new). It’s an elegant style with good mouthfeel and texture, offering fresh, rich grapefruit and peach flavours, with a hint of butterscotch and the gentle seasoning of oak adding complexity. Finely balanced, it’s enjoyable now, but also worth cellaring.
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							Ashwell Martinborough Chardonnay

						
							
							4*

						
					

				
			

			The elegant, age-worthy 2011 vintage (4*) is a barrique-fermented wine, weighty (14.3 per cent alcohol) and sweet-fruited, with fresh, ripe, citrusy, peachy flavours seasoned with biscuity oak and a slightly buttery, lingering finish. Best drinking mid-2013+.

			

			
																		
					
							
							Vintage

						
							
							11

						
							
							10

						
							
							09

						
							
							08

						
							
							07

						
							
							06

						
																			

				
					
							
							WR

						
							
							6

						
							
							5

						
							
							6

						
							
							6

						
							
							6

						
							
							7

						
																			

				
					
							
							Drink

						
							
							12-18

						
							
							12-16

						
							
							12-15

						
							
							12-13

						
							
							P

						
							
							P

						
																			

				
			

			

			
							
					
							
							

						
							
							

						
							
							DRY $28 AV

						
					

				
			

			

			

			
						
					
							
							Ashwood Estate Gisborne Chardonnay

						
							
							(4*)

						
					

				
			

			Showing excellent complexity and length, the 2010 vintage (4*) is a single-vineyard wine, hand-picked and French oak-fermented. Rich and rounded, it has stone-fruit and slight butterscotch flavours, mealy and savoury, and good cellaring potential.
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							Askerne Hawke’s Bay Chardonnay

						
							
							3*

						
					

				
			

			Estate-grown near Havelock North and fully barrel-fermented (10 per cent new), the 2010 vintage (3*) is a mouthfilling, peachy, slightly toasty wine with generous depth in an upfront style, enjoyable young.

			

			
							
					
							
							

						
							
							

						
							
							DRY $20 –V

						
					

				
			

			

			

			
						
					
							
							Askerne Reserve Hawke’s Bay Chardonnay

						
							
							4*

						
					

				
			

			Estate-grown, hand-picked and barrel-fermented (French, half new), the 2010 vintage (5*) is a classic regional style – fleshy and toasty, nutty and concentrated, with generous sweet-fruit flavours, peachy, slightly buttery, dry and complex. There’s plenty of oak in evidence, but it’s deliciously full-flavoured and creamy-textured.
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							Astrolabe Voyage Marlborough Chardonnay

						
							
							3.5*

						
					

				
			

			The 2009 vintage (3.5*) was hand-picked, fermented and matured for 10 months in French oak barriques, and given a full, softening malolactic fermentation. Full-bodied and creamy-textured, with strong, peachy, citrusy, toasty, slightly buttery flavours, showing a strong ‘malo’ influence, it’s drinking well now.
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							Ata Rangi Craighall Chardonnay

						
							
							5*

						
					

				
			

			This memorable Martinborough wine has notable richness, complexity and downright drinkability. From a company-owned block of low-yielding, Mendoza-clone vines in the Craighall Vineyard, planted in 1983, it is hand-picked, whole-bunch pressed and fermented with indigenous yeasts in French oak barriques (typically 25 per cent new). From a ‘perfect season for Chardonnay’, the 2010 vintage (5*) is a very Meursault-like wine, powerful and youthful, with deep, ripe stone-fruit flavours, good acid spine and a rich, finely poised, lasting finish. Best drinking 2014+.
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							Ata Rangi Petrie Chardonnay

						
							
							4.5*

						
					

				
			

			This single-vineyard wine is grown at East Taratahi, south of Masterton, in the Wairarapa. It’s not in the same class as its Craighall stablemate (above), but the price is lower. From 21-year-old vines, the 2010 vintage (4.5*) was hand-picked and fermented and lees-aged in French oak casks. The bouquet is fragrant, complex, slightly creamy and nutty; the palate is tight and youthful, with good acid spine and strong grapefruit and stone-fruit flavours, slightly buttery and long. Best drinking mid-2013+.
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							Ataahua Waipara Chardonnay

						
							
							4*

						
					

				
			

			From vines over 20 years old, the barrel-fermented 2010 vintage (4*) is full-bodied, with vibrant, citrusy, peachy flavours to the fore, a subtle oak influence and excellent freshness and richness. The 2011 (3.5*), fermented and matured for nine months in seasoned oak casks, is a generous, upfront style with strong, peachy flavours and a soft, slightly creamy and buttery finish.
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							Auntsfield Cob Cottage Southern Valleys Marlborough Chardonnay

						
							
							(4.5*)

						
					

				
			

			The debut 2010 vintage (4.5*) is a ‘single block’ – rather than just ‘single vineyard’ – wine, estate-grown on the south side of the Wairau Valley, and fermented and matured for 10 months in French oak barriques (40 per cent new). It’s an elegant, tightly structured wine with a fragrant, mealy, slightly buttery bouquet. Full-bodied, it has concentrated, vibrant grapefruit-like flavours, with mealy, biscuity notes adding complexity. It’s still youthful; open mid-2013+.
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							Auntsfield Estate Marlborough Chardonnay

						
							
							4.5*

						
					

				
			

			Labelled ‘Cob Cottage’ up to and including the 2008 vintage, this is a consistently rewarding wine. Estate-grown on the south side of the Wairau Valley, hand-picked and fermented in French oak barrels (25 per cent new), the 2010 vintage (4.5*) is finely fragrant, with substantial body and a complex array of grapefruit, nut and spice flavours, youthful and slightly creamy.
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							Aurum Central Otago Chardonnay

						
							
							(4*)

						
					

				
			

			Estate-grown in the Cromwell Basin, hand-harvested and French oak-fermented, the 2010 vintage (4*) is full-bodied and finely balanced. A stylish, youthful wine, it offers strong citrusy and peachy flavours, seasoned with biscuity oak (25 per cent new), and a slightly creamy finish. Well worth cellaring.
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							Awa Valley Chardonnay

						
							
							3.5*

						
					

				
			

			This consistently enjoyable wine is priced sharply. Estate-grown in West Auckland, hand-harvested and barrel-fermented, it is typically full-bodied, with American oak aromas and ripe grapefruit and peach flavours. The 2009 vintage (3.5*) is mouthfilling and citrusy, with some mealy, toasty complexity and a smooth finish.
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							Awa Valley Unoaked Chardonnay

						
							
							(3*)

						
					

				
			

			Estate-grown at Huapai and still on sale, the 2009 vintage (3*) is lively, with plenty of ripe, peachy, citrusy flavour. Good value.
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							Awaroa Reserve Chardonnay

						
							
							(3.5*)

						
					

				
			

			From a Waiheke Island-based winery, the 2009 vintage (3.5*) was hand-harvested in the Stell Vineyard at Te Awanga, in Hawke’s Bay, and fermented and matured for nine months in French oak casks (mostly new). Still on sale, it’s a robust, slightly oaky wine, offering ripe, citrusy, peachy, slightly buttery flavours, showing good richness.
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							Babich Family Estates Gimblett Gravels Chardonnay

						
							
							3.5*

						
					

				
			

			Fermented in tanks (mostly) and casks, this is designed as an elegant, fruit-driven style with some complexity. The 2010 (3.5*) is ripely scented, fresh, citrusy and dry, with mouthfilling body, a subtle seasoning of oak and very good depth. The 2011 vintage (3.5*) is vibrant, with satisfying body and depth of citrusy, slightly biscuity flavours, woven with fresh acidity. It’s a finely poised wine, for drinking now or cellaring.
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							DRY $25 –V

						
					

				
			

			

			

			
						
					
							
							Babich Irongate Chardonnay

						
							
							5*

						
					

				
			

			Babich’s flagship Chardonnay. A stylish wine, Irongate was traditionally markedly leaner and tighter than other top Hawke’s Bay Chardonnays, while performing well in the cellar, but the latest releases have more drink-young appeal. It is based on hand-picked fruit from the shingly Irongate Vineyard in Gimblett Road, fully barrel-fermented (about 20 per cent new), and lees-matured for up to 10 months. Malolactic fermentation was rare up to the 2002, but has since exerted a growing influence. The 2011 vintage (5*) is a surprise – from a challenging, wet growing season, it has plenty of drink-young appeal and a real touch of class. The bouquet is very fragrant and mealy; the palate is full-bodied and fresh, with concentrated grapefruit, peach and nut flavours, good acid spine, a slightly buttery richness, and excellent delicacy and complexity. Drink now or cellar.
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							Classic

						
							
							

						
							
							DRY $35 AV

						
					

				
			

			

			

			
						
					
							
							Babich Lone Tree Hawke’s Bay Chardonnay

						
							
							2.5*

						
					

				
			

			Handled entirely in tanks, with ‘a bit of malolactic fermentation and lees-stirring’ to add complexity, this moderately priced wine is typically finely balanced, with fresh, citrusy flavours. The 2010 vintage (2.5*) has lemony aromas and flavours, in a simple but buoyantly fruity style, fresh, crisp and lively.

			

			
							
					
							
							

						
							
							

						
							
							DRY $15 AV

						
					

				
			

			

			

			
						
					
							
							Bay and Barnes Block East Coast Chardonnay

						
							
							(2.5*)

						
					

				
			

			From Giesen, the 2008 vintage (2.5*) is a blend of Gisborne, Marlborough and Canterbury grapes. Still youthful in colour, it is lemon-scented, fresh and citrusy, in a lively, fruit-driven style with a crisp, slightly buttery finish. Ready; no rush.

			

			
							
					
							
							

						
							
							

						
							
							DRY $13 V+

						
					

				
			

			

			

			
						
					
							
							Beach House Hawke’s Bay Chardonnay

						
							
							3.5*

						
					

				
			

			The barrel-fermented 2009 vintage (3.5*) has ripe citrus and stone-fruit flavours, a hint of butterscotch and a rounded finish. It’s a slightly creamy wine with some elegance and good length.

			

			
							
					
							
							

						
							
							

						
							
							DRY $24 AV

						
					

				
			

			

			

			
						
					
							
							Black Barn Barrel Fermented Chardonnay

						
							
							4*

						
					

				
			

			Grown on the Havelock North hills, hand-picked and barrel-fermented, this is typically a classy wine, in a classic regional style. The 2009 vintage (4*) is a powerful, upfront style, weighty and rich, with ripe stone-fruit flavours seasoned with toasty oak and a slightly creamy texture. The 2010 (4*) is still very youthful, with a complex bouquet and rich grapefruit and nutty oak flavours. Finely balanced, it shows good potential.

			

			
							
					
							
							

						
							
							

						
							
							DRY $32 –V

						
					

				
			

			

			

			
						
					
							
							Black Barn Hawke’s Bay Chardonnay

						
							
							3.5*

						
					

				
			

			The 2009 vintage (3.5*) is fragrant and smooth, with ripe citrus-fruit characters to the fore, slightly toasty and buttery notes adding complexity, and mouthfilling body. It’s a finely textured wine with good length.

			

			
							
					
							
							

						
							
							

						
							
							DRY $28 –V

						
					

				
			

			

			

			
						
					
							
							Black Barn Reserve Hawke’s Bay Chardonnay

						
							
							(5*)

						
					

				
			

			A commanding, refined wine with strong personality, the 2009 vintage (5*) was hand-picked and fermented and matured in French oak casks (50 per cent new). Showing lovely richness, texture and complexity, it is sturdy, with beautifully ripe stone-fruit flavours, finely integrated oak and an enticingly fragrant bouquet. Drink now or cellar.

			

			
							
					
							
							

						
							
							

						
							
							DRY $45 AV

						
					

				
			

			

			

			
						
					
							
							Black Estate Omihi Series Waipara Valley Chardonnay

						
							
							(4.5*)

						
					

				
			

			The 2010 vintage (4.5*) is a single-vineyard Omihi wine, not estate-grown. Fragrant, weighty and rich, it’s a powerful style with concentrated flavours of stone-fruit, butterscotch and toast, good acid spine and excellent vigour and depth. Delicious drinking now onwards.

			

			
							
					
							
							

						
							
							

						
							
							Dry $32 AV

						
					

				
			

			

			

			
						
					
							
							Black Estate Waipara Chardonnay

						
							
							4*

						
					

				
			

			The 2010 vintage (4*) was estate-grown, hand-picked at 24 brix from 16-year-old vines, fermented with indigenous yeasts in French oak barriques and puncheons (23 per cent new) and oak-aged for 15 months. Mouthfilling, fresh and citrusy, with a subtle oak influence, it is sweet-fruited, with grapefruit and slight spice flavours to the fore and good intensity, complexity and length.

			

			
							
					
							
							

						
							
							

						
							
							DRY $33 –V

						
					

				
			

			

			

			
						
					
							
							Blackenbrook Nelson Chardonnay

						
							
							3.5*

						
					

				
			

			The 2009 vintage (3*) was hand-picked and matured for a year in seasoned American and French oak barriques. Enjoyable young, it is very soft and creamy, buttery and rounded, with plenty of flavour.
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							DRY $24 AV

						
					

				
			

			

			

			
						
					
							
							Blackenbrook Nelson Reserve Chardonnay

						
							
							3.5*

						
					

				
			

			The weighty, buttery 2009 vintage (3.5*) was estate-grown, hand-picked and matured for a year in new French oak puncheons. Straw-hued, it is a toasty, upfront style, big, rich and slightly creamy, with a strong seasoning of oak.
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							DRY $31 –V

						
					

				
			

			

			

			
						
					
							
							Bloody Bay Gisborne Chardonnay

						
							
							(3*)

						
					

				
			

			From wine distributor Federal Geo, the 2009 vintage (3*) is an enjoyable, drink-young style. It is full-bodied, with ripe, peachy, slightly toasty flavours, showing good depth, and a smooth, dry finish.

			

			
							
					
							
							

						
							
							

						
							
							DRY $17 AV

						
					

				
			

			

			

			
						
					
							
							Borthwick Vineyard Wairarapa Chardonnay

						
							
							3.5*

						
					

				
			

			Grown at Gladstone and fermented and matured for 10 months in barriques and puncheons (20 per cent new in 2011), this is an easy-drinking wine with good weight and depth of stone-fruit flavours, a hint of butterscotch and a smooth, harmonious finish. The 2011 vintage (3.5*) is sweetly oaked, with very good depth of peachy, slightly spicy and biscuity flavours, fresh acidity, and a creamy-smooth finish. Drink now onwards.
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							DRY $25 –V

						
					

				
			

			

			

			
						
					
							
							Bouldevines Marlborough Chardonnay

						
							
							3.5*

						
					

				
			

			From the south side of the Wairau Valley, the 2009 vintage (3.5*) is a single-vineyard wine, fermented in a 50:50 split of tanks and French oak casks (20 per cent new). Bright, light yellow, it is mouthfilling, with fresh, citrusy, peachy flavours, slightly limey and toasty, in a moderately complex style, drinking well now.
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							DRY $25 –V

						
					

				
			

			

			

			
						
					
							
							Boundary Vineyards Tuki Tuki Road Hawke’s Bay Chardonnay

						
							
							3.5*

						
					

				
			

			Pernod Ricard NZ’s wine is grown near the coast, at Te Awanga, fermented in Hungarian oak barriques, and much of the blend is given a softening malolactic fermentation. The 2009 (3.5*) is generous, ripe and smooth, with tropical-fruit flavours, slightly toasty and creamy, and very good texture and depth.

			

			
							
					
							
							

						
							
							

						
							
							DRY $20 AV

						
					

				
			

			

			

			
						
					
							
							Brancott Estate Gisborne Chardonnay

						
							
							(3.5*)

						
					

				
			

			Fleshy and ripe-tasting, the 2010 vintage (3.5*) from Pernod Ricard NZ has mouthfilling body and peachy, slightly biscuity and buttery flavours, showing moderate complexity and very good freshness, balance and depth. (The Brancott Estate range is similar to the former ‘Montana Reserve’ range.)

			

			
							
					
							
							

						
							
							

						
							
							DRY $26 –V

						
					

				
			

			

			

			
						
					
							
							Brancott Estate Living Land Series Marlborough Chardonnay

						
							
							3.5*

						
					

				
			

			From grapes in conversion to organic production, the 2011 vintage (3.5*) was grown in the central Wairau Valley and fully fermented in French oak barrels (17 per cent new). The bouquet is fresh and slightly biscuity; the palate is vibrant, with strong grapefruit-like flavours, a hint of butterscotch, some complexity and a very smooth (4.3 grams/litre of residual sugar) finish.

			

			
							
					
							
							

						
							
							

						
							
							DRY $24 AV

						
					

				
			

			

			

			
						
					
							
							Brancott Estate Ormond ‘O’ Gisborne Chardonnay

						
							
							4.5*

						
					

				
			

			The flagship Gisborne Chardonnay from Pernod Ricard NZ is designed for cellaring. Tasted prior to bottling (and so not rated), the 2009 vintage showed rich, citrusy, mealy, nutty flavours, with good complexity, a deliciously creamy texture and a long finish.

			

			
							
					
							
							

						
							
							

						
							
							DRY $33 AV

						
					

				
			

			

			

			
						
					
							
							Brightside Nelson Chardonnay

						
							
							2.5*

						
					

				
			

			From Kaimira, the 2010 vintage (2.5*) was given ‘light oak treatment’. A creamy-soft wine, it is full-bodied and rounded, with drink-young appeal.
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							DRY $16 AV

						
					

				
			

			

			

			
						
					
							
							Brightwater Vineyards Lord Rutherford Barrique Chardonnay

						
							
							4*

						
					

				
			

			The 2009 vintage (4*) is a single-vineyard Nelson wine, hand-picked, fermented in French oak barriques (20 per cent new) and oak-aged for 11 months. An elegant wine, maturing very gracefully, it is still fresh and vibrant, with citrusy fruit flavours, good weight, a minerally streak and excellent length.
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							DRY $30 –V

						
					

				
			

			

			

			
						
					
							
							Brightwater Vineyards Nelson Chardonnay

						
							
							4*

						
					

				
			

			The 2011 vintage (4*) was estate-grown, fermented and matured for a year in French oak casks (20 per cent new) and given a full, softening malolactic fermentation. From a season that did not produce the top, Lord Rutherford label (above), it is bright, light lemon/green, rich and elegant, in a tightly structured style, citrusy and mealy. Still youthful, with firm acidity, it should be at its best 2014+.
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							DRY $25 AV

						
					

				
			

			

			

			
						
					
							
							Brookfields Bergman Chardonnay

						
							
							3.5*

						
					

				
			

			Named after the Ingrid Bergman roses in the estate garden, this wine is grown alongside the winery at Meeanee, in Hawke’s Bay, hand-picked, and fermented and matured on its yeast lees in seasoned French and American oak casks. The 2010 vintage (3.5*) is mouthfilling and smooth, in an upfront, drink-young style with plenty of ripe, peachy, toasty, creamy flavour.
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							DRY $20 AV

						
					

				
			

			

			

			
						
					
							
							Brookfields Marshall Bank Chardonnay

						
							
							4.5*

						
					

				
			

			Brookfields’ top Chardonnay is named after proprietor Peter Robertson’s grandfather’s property in Otago. Grown in a vineyard adjacent to the winery at Meeanee and fermented and matured in French oak barriques (50 per cent new in 2009), it is a rich, concentrated Hawke’s Bay wine. The 2009 vintage (4.5*), oak-aged for eight months, with weekly lees-stirring, is a fresh, elegant wine with a mealy complexity, good texture and strong yet delicate, citrusy, slightly buttery, well-rounded flavours.
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							DRY $30 AV

						
					

				
			

			

			

			
						
					
							
							Brunton Road Gisborne Chardonnay

						
							
							3.5*

						
					

				
			

			Maturing gracefully, the 2009 vintage (3.5*) of this single-vineyard wine was hand-picked at Patutahi and fully barrel-fermented. Mouthfilling and slightly creamy, it’s a moderately complex style with very good depth of ripe peach, grapefruit and slight spice flavours, drinking well now.

			

			
							
					
							
							

						
							
							

						
							
							DRY $25 –V

						
					

				
			

			

			

			
						
					
							
							Bushmere Estate Classic Gisborne Chardonnay

						
							
							4*

						
					

				
			

			A good buy in favourable vintages. The 2010 (4*) is rich, peachy and toasty, in a classic regional style with a creamy-smooth texture and excellent richness and complexity. The 2011 vintage (3.5*) was fermented and matured for nine months in French oak barriques (20 per cent new). Pale straw, it is ripe, peachy and slightly honeyed, with toasty oak adding complexity, very good depth and fresh acidity. Best drinking 2013–14.

			

			
							
					
							
							

						
							
							

						
							
							DRY $23 V+

						
					

				
			

			

			

			
						
					
							
							Bushmere Estate Gisborne Chardonnay/Viognier

						
							
							3.5*

						
					

				
			

			The 2010 vintage (3*) is a 2:1 blend, fermented in seasoned French oak barriques. It is mouthfilling, peachy and moderately concentrated, with a touch of complexity and a smooth, off-dry finish.

			

			
							
					
							
							

						
							
							

						
							
							MED/DRY $23 AV

						
					

				
			

			

			

			
						
					
							
							Bushmere Estate Unoaked Gisborne Chardonnay

						
							
							3*

						
					

				
			

			The 2011 vintage (3*) was given a full, softening malolactic fermentation and lees-aged in tanks. Fully dry, it is vibrantly fruity, with fresh, ripe, citrusy and peachy flavours, finely balanced for early drinking.

			

			
							
					
							
							

						
							
							

						
							
							DRY $19 AV

						
					

				
			

			

			

			

			
						
					
							
							C.J. Pask Declaration Hawke’s Bay Chardonnay

						
							
							4*

						
					

				
			

			The winery’s top Chardonnay is estate-grown in Gimblett Road, fermented with indigenous yeasts and matured in new French oak barriques. The tightly structured, slightly lean 2011 vintage (4*) is a youthful, citrusy, mealy wine with fresh acidity, toasty, creamy notes adding complexity, and obvious potential. It’s a classic Gimblett Gravels style, but needs time; open 2014+.
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							DRY $35 –V

						
					

				
			

			

			

			
						
					
							
							C.J. Pask Gimblett Road Hawke’s Bay Chardonnay

						
							
							3.5*

						
					

				
			

			This second-tier Chardonnay is designed to highlight vibrant fruit characters, with a subtle wood influence. Drinking well now, the 2009 vintage (3.5*) was partly barrel-fermented. It’s an elegant style, full-bodied, with ripe, peachy fruit flavours to the fore, balanced acidity and a gentle seasoning of toasty French oak.
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							DRY $23 AV

						
					

				
			

			

			

			
						
					
							
							C.J. Pask Roy’s Hill Hawke’s Bay Chardonnay

						
							
							2.5*

						
					

				
			

			The 2011 vintage (3*) is a fruit-driven style, fresh, crisp and lemony. Grown in Gimblett Road and given some exposure to old French oak, it lacks real complexity, but offers plenty of drink-young appeal.

			

			
							
					
							
							

						
							
							

						
							
							DRY $15 AV

						
					

				
			

			

			

			
						
					
							
							Cable Bay Reserve Waiheke Island Chardonnay

						
							
							4.5*

						
					

				
			

			The 2010 vintage (4.5*), fermented and matured for 10 months in French oak casks (66 per cent new), has a nutty, complex bouquet. Powerful and concentrated, it is youthful, with tight peach and grapefruit flavours, slightly minerally and nutty. Built to last.
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							DRY $65 –V

						
					

				
			

			

			

			
						
					
							
							Cable Bay Waiheke Chardonnay

						
							
							4.5*

						
					

				
			

			Blended from five sites at the western end of the island, this tightly structured wine opens out well with bottle-age. Hand-picked, it is fermented (partly with indigenous yeasts) and matured for 10 months in French oak barriques, with no use of malolactic fermentation. The 2010 vintage (4.5*) is more open and expressive than its Reserve stablemate (above). Weighty and rich, with ripe stone-fruit, spice and toast flavours, it is tightly structured, elegant and long.
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							DRY $32 AV

						
					

				
			

			

			

			
						
					
							
							Carrick Cairnmuir Terraces EBM Chardonnay

						
							
							4*

						
					

				
			

			From a region that has struggled to produce top Chardonnay, this wine is one of the best. The 2009 vintage (4*), grown at Bannockburn, was fermented and matured for 18 months (EBM means ‘extended barrel maturation’) in French oak barriques (15 per cent new). Pale, it is generous, with mouthfilling body, strong grapefruit and nut flavours, slightly yeasty and buttery, and good complexity.

			

			
																		
					
							
							Vintage

						
							
							09

						
							
							08

						
							
							07

						
							
							06

						
							
							05

						
							
							04

						
																			

				
					
							
							WR

						
							
							7

						
							
							5

						
							
							7

						
							
							6

						
							
							6

						
							
							6

						
																			

				
					
							
							Drink

						
							
							12-16

						
							
							12-14

						
							
							12-15

						
							
							P

						
							
							P

						
							
							P

						
																			

				
			

			

			
							
					
							
							

						
							
							

						
							
							DRY $34 –V

						
					

				
			

			

			

			
						
					
							
							Carrick Central Otago Chardonnay

						
							
							4.5*

						
					

				
			

			A tight, elegant, cool-climate style, this wine is grown at Bannockburn, fermented with indigenous yeasts and matured for a year in French oak barriques (15 per cent new). The 2009 vintage (5*), given a full, softening malolactic fermentation, is the best yet. Richly scented, with fresh, ripe grapefruit-like flavours, slightly nutty and creamy, and good acid spine, it is very concentrated, complex and harmonious. A great buy.

			

			
							
					
							
							

						
							
							

						
							
							DRY $26 V+

						
					

				
			

			

			

			
						
					
							
							Castaway Bay Marlborough Chardonnay

						
							
							(3*)

						
					

				
			

			From Maven, the 2008 vintage (3*), still on sale, was grown in the Wairau Valley and partly barrel-fermented. Still fairly fresh, it is mouthfilling, with citrusy, peachy, slightly buttery flavours and a crisp, dry finish. Probably at its peak.

			

			
							
					
							
							

						
							
							

						
							
							Dry $24 –V

						
					

				
			

			

			

			
						
					
							
							Charles Wiffen Marlborough Chardonnay

						
							
							3.5*

						
					

				
			

			Charles and Sandy Wiffen, who own a vineyard in the Wairau Valley, have their wine made at the West Brook winery in West Auckland. The 2010 vintage (3.5*) is fragrant, with ripe-fruit aromas, a gentle seasoning of French oak, and very good freshness, drive and depth through the palate.

			

			
							
					
							
							

						
							
							

						
							
							DRY $25 –V

						
					

				
			

			

			

			
						
					
							
							Cheeky Little Chardy

						
							
							2*

						
					

				
			

			From Babich, the 2010 vintage (2*) was grown on the East Coast. It’s a medium-bodied style, peachy and slightly honeyed, in a simple, easy-drinking style, priced right. The 2011 (2.5*), grown in Hawke’s Bay, is mouthfilling and fresh, with peachy, slightly honeyed flavours and a very smooth finish.

			

			
							
					
							
							

						
							
							

						
							
							DRY $12 AV

						
					

				
			

			

			

			
						
					
							
							Church Road Hawke’s Bay Chardonnay

						
							
							4*

						
					

				
			

			This typically mouthfilling, rich wine is made by Pernod Ricard NZ at the Church Road winery in Hawke’s Bay. The juice is mostly fermented in French and Hungarian oak barrels (25 per cent new in 2011), with a small proportion of tank fermentation. Much of the wine undergoes a secondary, softening malolactic fermentation, and it is barrel-aged for about six months on its full yeast lees, with fortnightly stirring. Fleshy and rounded, it typically has substantial body and ripe stone-fruit flavours showing good texture, complexity and depth. Already enjoyable, the 2011 vintage (3.5*) is mouthfilling, with ripe, peachy, slightly toasty and honeyed flavours, showing considerable complexity, but it is slightly less rich than the 2010 (4*). At its average retail price in supermarkets of around $15, this is a great buy.
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							DRY $29 AV

						
					

				
			

			

			

			
						
					
							
							Church Road McDonald Series Hawke’s Bay Chardonnay

						
							
							(4*)

						
					

				
			

			The debut 2011 vintage (4*) is part of the new McDonald Series, which has replaced the limited edition Cuve Series. Partly hand-picked, it was fermented with indigenous yeasts in French oak barriques (20 per cent new). Bright, light yellow, it is an elegant, youthful wine, fleshy and dry, with strong, peachy, citrusy, slightly toasty flavours, showing excellent depth and harmony. Drink now or cellar.
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							DRY $33 –V

						
					

				
			

			

			

			
						
					
							
							Church Road Reserve Hawke’s Bay Chardonnay

						
							
							5*

						
					

				
			

			This classy wine is based on the ‘pick’ of Pernod Ricard NZ’s Hawke’s Bay Chardonnay crop. It is hand-harvested, fermented with indigenous yeasts in French oak barriques (31 per cent new in 2010), and stays on its yeast lees for the total time in barrel (up to 14 months), with frequent lees-stirring. In recent years, the wine has become more elegant, slightly less ‘upfront’ in style, and should mature longer, but it is still powerful and flavour-packed. The 2010 vintage (5*) is a classic regional style, with a rich, nutty, complex bouquet. Very fragrant, generous and savoury, it has impressive weight on the palate, deep stone-fruit and nut flavours, and a creamy-smooth texture. A lush, complex style, with a lasting finish, it should mature well.
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							DRY $37 AV

						
					

				
			

			

			

			
						
					
							
							Church Road Tom Chardonnay

						
							
							4.5*

						
					

				
			

			The debut 2006 vintage (5*) is a great wine – one of the most memorable New Zealand Chardonnays yet. The 2009 (4.5*) was hand-harvested in Hawke’s Bay, fermented with indigenous yeasts in French oak barriques (35 per cent new), barrel-aged for 14 months on its full yeast lees, with regular stirring, and then matured on light lees in tanks for a further eight months before bottling. Still tight and youthful when tasted in 2011, it has a very fragrant, complex bouquet. The palate is weighty, rich and rounded, concentrated and smoothly textured, with grapefruit and slight lime flavours, minerally, searching and long. It’s less powerful and lush than the 2006, but was released a lot younger (at two rather than three and a half years old).
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							DRY $70 –V

						
					

				
			

			

			

			
						
					
							
							Clearview Beachhead Hawke’s Bay Chardonnay

						
							
							3.5*

						
					

				
			

			This Hawke’s Bay winery has a reputation for powerful Chardonnays, and top vintages of its second-tier label are no exception – big and rich. Hand-picked on the coast at Te Awanga and fermented and lees-stirred for eight months in seasoned French oak barrels, the 2011 vintage (3.5*) is a very fresh and vibrant wine, with crisp, citrusy fruit flavours to the fore in a moderately complex style, for drinking now or cellaring.
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							DRY $26 –V

						
					

				
			

			

			

			
						
					
							
							Clearview Reserve Hawke’s Bay Chardonnay

						
							
							5*

						
					

				
			

			For his premium Chardonnay label, winemaker Tim Turvey aims for a ‘big, grunty, upfront’ style – and hits the target with ease. It’s typically a hedonist’s delight – an arrestingly bold, intense, savoury, mealy, complex wine with layers of flavour. Based on ultra-ripe fruit (hand-harvested at 25 brix from Te Awanga vines, some over 20 years old), the 2010 vintage (4.5*) was fermented in French oak barriques (half new, half one year old). Bright, light yellow/green, it is still very youthful, fresh and vibrant, with sweet-fruit characters, strong peach, citrus-fruit and toasty oak flavours, slightly spicy and buttery, and a crisp, long finish. It needs time but shows excellent potential; open mid-2013+. Tasted in its infancy, the 2011 (4*) was citrusy and slightly biscuity, in a crisp, tightly structured, elegant style, crying out for time.
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							Super Classic

						
							
							

						
							
							DRY $35 AV

						
					

				
			

			

			

			
						
					
							
							Clearview Te Awanga Chardonnay

						
							
							3.5*

						
					

				
			

			Estate-grown and hand-harvested on the Hawke’s Bay coast and mostly handled in tanks, the 2010 vintage (3.5*) is a delicious, drink-young style. Mouthfilling, it is vibrantly fruity, with strong, ripe, peachy flavours, a subtle seasoning of oak (from a small percentage of barrel fermentation) and a smooth finish.

			

			
							
					
							
							

						
							
							

						
							
							DRY $21 AV

						
					

				
			

			

			

			
						
					
							
							Clearview Vineyard Selection Chardonnay

						
							
							(4.5*)

						
					

				
			

			Estate-grown at Te Awanga, on the Hawke’s Bay coast, the 2011 vintage (4.5*) is from ‘select rows of the original Chardonnay block … picked earlier’, with no use of malolactic fermentation and ‘racked earlier than the normal Reserve’. A classy wine, fragrant, full-bodied and vibrantly fruity, it has generous stone-fruit flavours, with mealy and nutty notes adding complexity, and a dry, tightly structured finish. Best drinking 2013+.

			

			
							
					
							
							

						
							
							

						
							
							DRY $39 –V

						
					

				
			

			

			

			
						
					
							
							Clifford Bay Marlborough Chardonnay

						
							
							3*

						
					

				
			

			The 2011 vintage (3*) is a fruit-driven style, mouthfilling, fresh and soft, with citrusy, slightly buttery flavours and a smooth finish. Enjoyable young. (Sold under $10 on special.)

			

			
							
					
							
							

						
							
							

						
							
							DRY $20 –V

						
					

				
			

			

			

			
						
					
							
							Clos de Ste Anne Chardonnay Naboth’s Vineyard

						
							
							5*

						
					

				
			

			Millton’s exceptional Chardonnay is based on 20-year-old, ungrafted and unirrigated vines in the steep, north-east-facing Naboth’s Vineyard in the Poverty Bay foothills, planted in loams overlying sedimentary calcareous rock. Grown biodynamically and hand-harvested, it is fermented with indigenous yeasts in mostly second-fill French oak barrels, and has usually not been put through malolactic fermentation, ‘to leave a pure, crisp mineral flavour’. A powerful wine, it is also notably stylish and ‘complete’. The 2010 vintage (5*) is typically full of personality and, for the first time since 2003, some malolactic fermentation was allowed, ‘to add another layer and dimension to the mouthfeel’. Fleshy, rich and sweet-fruited, it shows lovely depth of stone-fruit and biscuity oak flavours, rounded and lasting, with the malolactic fermentation having seemingly enhanced its approachability when young. It’s already delicious, but well worth cellaring.

			

			
																		
					
							
							Vintage

						
							
							10

						
							
							09

						
							
							08

						
							
							07

						
							
							06

						
							
							05

						
							
							04

						
							
							03

						
							
							02

						
													

				
					
							
							WR

						
							
							7

						
							
							7

						
							
							6

						
							
							7

						
							
							7

						
							
							7

						
							
							7

						
							
							6

						
							
							7

						
													

				
					
							
							Drink

						
							
							13-22

						
							
							12-21

						
							
							12-17

						
							
							12-17

						
							
							12-16

						
							
							12-15

						
							
							12-14

						
							
							P

						
							
							P

						
													

				
			

			

			
							
					
							
							Super Classic

						
							
							

						
							
							DRY $70 AV

						
					

				
			

			

			

			
						
					
							
							Cloudy Bay Chardonnay

						
							
							5*

						
					

				
			

			A powerful Marlborough wine with impressively concentrated, savoury, lemony, mealy flavours and a proven ability to mature well over the long haul (at least four years and up to a decade). The grapes, mostly hand-picked, are sourced from numerous company-owned and growers’ vineyards in the Wairau and Brancott valleys. All of the wine is fermented (with a high proportion of indigenous yeasts) in French oak barriques (about 20 per cent new) and lees-aged in barrels for up to 15 months, and most goes through a softening malolactic fermentation. The 2008 vintage (5*) is a powerful yet very elegant, cool-climate style with impressive richness, complexity and harmony. The bouquet is fragrant, biscuity and mealy; the palate is full-bodied, with concentrated, citrusy, slightly buttery and nutty flavours, and good acid spine. Drink now or cellar.
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							DRY $40 AV

						
					

				
			

			

			

			
						
					
							
							Cogniscenti Gisborne Chardonnay

						
							
							4*

						
					

				
			

			Made at Tairawhiti Polytechnic, the 2011 vintage (4*) was hand-picked in the Waimata Vineyard and fermented and lees-aged in French oak barriques (30 per cent new). Mouthfilling, it is peachy and creamy, with a hint of butterscotch, good complexity and a rich, rounded finish. The 2010 (4*) is very elegant, with fresh, vibrant fruit characters, indigenous yeast complexity, layers of flavour and a long, dry finish.

			

			
							
					
							
							

						
							
							

						
							
							DRY $28 AV

						
					

				
			

			

			

			
						
					
							
							Coniglio Hawke’s Bay Chardonnay

						
							
							5*

						
					

				
			

			Launched by Morton Estate from 1998, Coniglio is one of New Zealand’s most expensive Chardonnays. A Rolls-Royce version of the company’s Black Label Chardonnay, it is typically an arresting wine, powerful and concentrated. Grown in the cool, elevated (150 metres above sea level) Riverview Vineyard at Mangatahi, Hawke’s Bay, it is hand-picked from mature vines and fermented and lees-aged in French oak barriques, with malolactic fermentation according to the season. The 2010 vintage (4.5*), the first since 2004, is richly fragrant and very full-bodied (14.5 per cent alcohol), with fresh acidity and concentrated, peachy, slightly buttery flavours in a very ripe style, already delicious. Drink now to 2015.
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							DRY $90 –V

						
					

				
			

			

			

			
						
					
							
							Conspiracy Hawke’s Bay Chardonnay

						
							
							(3.5*)

						
					

				
			

			Released in 2012 (by bestwinebuys.co.nz, linked to the Fine Wine Delivery Company), the 2009 vintage (3.5*) is a top buy. The bouquet is slightly buttery and toasty, with some aged complexity; the palate is mouthfilling, with generous, peachy, slightly toasty and honeyed flavours. An upfront style, it’s drinking well now.

			

			
							
					
							
							

						
							
							

						
							
							DRY $12 V+

						
					

				
			

			

			

			
						
					
							
							Contour Ridge Hawke’s Bay Chardonnay

						
							
							(3*)

						
					

				
			

			From the Ministry of Wine (Auckland-based), the 2010 vintage (3*) is a partly barrel-fermented style, mouthfilling and smooth, with lively, ripe grapefruit and slight spice flavours, showing good freshness and some complexity.

			

			
							
					
							
							

						
							
							

						
							
							DRY $18 AV

						
					

				
			

			

			

			
						
					
							
							Coopers Creek Cee Vee Gisborne Chardonnay/Viognier

						
							
							3.5*

						
					

				
			

			The 2010 vintage (3.5*) is a blend of tank-fermented Chardonnay (70 per cent) and barrel-fermented Viognier (30 per cent). A fruit-driven style, it is fresh, peachy and creamy, with mouthfilling body and very good flavour depth. It’s not complex, but highly drinkable – and good value.
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							DRY $17 V+

						
					

				
			

			

			

			
						
					
							
							Coopers Creek Reserve Gisborne Chardonnay

						
							
							4*

						
					

				
			

			Designed as a ‘full-bodied, oak-influenced style’, this wine is fermented and matured in French oak barriques (40 per cent new in 2009). The 2009 vintage (4.5*) has a fragrant, toasty, mealy bouquet, leading into a complex palate with ripe grapefruit-like flavours. A finely textured wine, it is rich and well worth cellaring.
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							DRY $25 AV

						
					

				
			

			

			

			
						
					
							
							Coopers Creek SV The Limeworks Hawke’s Bay Chardonnay

						
							
							4*

						
					

				
			

			This great-value, single-vineyard, Havelock North wine is a ‘full-on’ style with rich, grapefruit-like flavours, well seasoned with toasty American and French oak (half new) and a creamy-soft texture. The 2011 vintage (4*) has a biscuity, buttery bouquet, with ripe-fruit flavours on the palate, hints of butterscotch, nuts and toffee, and impressive richness. Strongly oaked, it’s delicious young and priced sharply.
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							Coopers Creek Swamp Reserve Chardonnay

						
							
							4.5*

						
					

				
			

			Based on the winery’s best Hawke’s Bay grapes, this is typically a seductive wine with a finely judged balance of rich, citrusy, peachy fruit flavours and toasty oak. Hand-picked in the company’s Middle Road Vineyard at Havelock North, it is fermented and matured for 10 months in French oak barriques (up to 50 per cent new). The 2010 vintage (4.5*), given a full, softening malolactic fermentation, is youthful and rich, with mouthfilling body and peachy, citrusy, biscuity, toasty flavours, showing excellent complexity, concentration and potential. Best drinking 2013+. (The 1998 vintage, opened in 2012, was pale gold, with generous stone-fruit and toast flavours, still offering a lot of pleasure.)
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							DRY $30 AV

						
					

				
			

			

			

			
						
					
							
							Coopers Creek Unoaked Gisborne Chardonnay

						
							
							3.5*

						
					

				
			

			Coopers Creek no longer matures this moderately priced wine in wood, but the recipe still includes maturation on its yeast lees. The 2009 vintage (3.5*) is full-bodied and vibrantly fruity, with peachy, citrusy flavours and lively acidity.
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							DRY $17 V+

						
					

				
			

			

			

			
						
					
							
							Corazon Single Vineyard Chardonnay

						
							
							4*

						
					

				
			

			Grown at Kumeu, in West Auckland, the 2010 vintage (4*) is a single-vineyard wine, hand-picked and fermented in French oak casks (30 per cent new). Creamy-textured, it is mouthfilling, with ripe stone-fruit flavours, seasoned with biscuity oak, good complexity and a rounded finish. Full of personality, it’s a drink-now or cellaring proposition.
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							Corbans Cottage Block Hawke’s Bay Chardonnay

						
							
							5*

						
					

				
			

			A consistently classy wine, but this brand is no longer owned by Pernod Ricard NZ. The 2009 vintage (4.5*) is rich and refined, with tightly structured, grapefruit-like flavours and earthy, nutty, smoky notes adding real complexity.

			

			
							
					
							
							

						
							
							

						
							
							DRY $36 AV

						
					

				
			

			

			

			
						
					
							
							Corbans Homestead Gisborne Chardonnay

						
							
							(2*)

						
					

				
			

			The 2011 vintage (2*) is a lemon-scented, medium-bodied wine with citrusy, slightly appley flavours, fresh and straightforward. (Often on special at about $11.)

			

			
							
					
							
							

						
							
							

						
							
							DRY $20 –V

						
					

				
			

			

			

			
						
					
							
							Couper’s Shed Hawke’s Bay Chardonnay

						
							
							(3*)

						
					

				
			

			From Pernod Ricard NZ, the 2009 vintage (3*) is a fruit-driven style, full-bodied, with plenty of ripe, peachy flavour and a rounded, dryish finish.

			

			
							
					
							
							

						
							
							

						
							
							DRY $20 –V

						
					

				
			

			

			

			
						
					
							
							Crab Farm Hawke’s Bay Chardonnay

						
							
							3*

						
					

				
			

			Priced right, the easy-drinking 2009 vintage (3*) is a sturdy wine (14 per cent alcohol) with well-ripened, citrusy, faintly honeyed flavours. Not barrel-aged, it lacks complexity, but is still fresh and drinking well now.
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							Craggy Range Gimblett Gravels Vineyard Chardonnay

						
							
							4.5*

						
					

				
			

			This stylish Hawke’s Bay wine is mouthfilling, complex and savoury, with biscuity, nutty characters from fermentation and maturation in French oak barriques (24 per cent new in 2010). The superb 2010 vintage (5*) was delicious from the start, but is well worth cellaring. Hand-picked and fermented with indigenous yeasts, it has a very classy, richly fragrant bouquet, citrusy and mealy. A highly refined, finely textured and subtle wine, it places its accent on ripe, grapefruit-like flavours, showing excellent delicacy and depth, with well-integrated, biscuity oak adding complexity and richness.
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							DRY $32 AV

						
					

				
			

			

			

			
						
					
							
							Craggy Range Kidnappers Vineyard Hawke’s Bay Chardonnay

						
							
							4*

						
					

				
			

			The 2011 vintage (4*) is promoted as ‘a modern New World expression of pure Chardonnay’. Grown near the coast at Te Awanga, it’s a lightly wooded style, fermented in tanks, cuves, puncheons and barriques. Mouthfilling, fresh and citrusy, with a very subtle seasoning of oak, it’s a good food wine – crisp, refined, dry and sustained.
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							Craggy Range Les Beaux Cailloux – see the Branded and Other White Wines section

							

						
					

				
			

			

			

			
						
					
							
							Crater Rim, The Weevil Waipara Valley Chardonnay

						
							
							(2.5*)

						
					

				
			

			The 2010 vintage (2.5*) is a single-vineyard wine, barrel-aged. It’s a full-bodied wine (over 14 per cent alcohol), with plenty of ripe, peachy flavour but shows a slight loss of freshness and vibrancy.
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							Crossings, The, Awatere Valley Unoaked Chardonnay

						
							
							(2*)

						
					

				
			

			The 2009 vintage (2*) is a simple wine, fruity and rounded, with citrusy, slightly limey and buttery flavours. Ready.
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							DRY $19 –V

						
					

				
			

			

			

			
						
					
							
							Crossroads Milestone Series Hawke’s Bay Chardonnay

						
							
							3.5*

						
					

				
			

			A consistently good buy. The 2011 vintage (3.5*) is the first to be labelled ‘Milestone’. Fermented in tanks and barrels, it is full-bodied, in an upfront style with generous, peachy, slightly nutty and creamy flavours, showing considerable complexity, and a fresh, crisp finish.

			

			
							
					
							
							

						
							
							

						
							
							DRY $19 V+

						
					

				
			

			

			

			
						
					
							
							Crossroads Vineyard Selection Kereru Road Hawke’s Bay Chardonnay

						
							
							4.5*

						
					

				
			

			Robust, with arresting power, the 2010 vintage (5*) was hand-picked at Maraekakaho and fermented and matured for nine months in French oak barriques (16 per cent new). Very full-bodied, with deep, vibrant peach, pear and spice flavours, a hint of butterscotch and a rich, creamy finish, it is notably concentrated, complex and harmonious. The 2011 (4.5*) is a stylish young wine, mouthfilling, complex and built to last. Finely poised, with vibrant grapefruit and nut flavours, showing excellent concentration, it is powerful yet subtle, with a minerally streak and obvious potential.

			

			
							
					
							
							

						
							
							

						
							
							DRY $40 –V

						
					

				
			

			

			

			
						
					
							
							Crossroads Winemakers Collection Hawke’s Bay Chardonnay

						
							
							(4.5*)

						
					

				
			

			The elegant, tightly structured 2011 vintage (4.5*) was grown in the Kereru Vineyard, 25 kilometres inland, on the banks of the Ngaruroro River, hand-picked, and fermented and matured for 10 months in French oak barriques (15 per cent new). The bouquet is complex; the palate is poised and youthful, with vibrant, citrusy, slightly nutty flavours, showing excellent delicacy and depth, lively acidity and a long finish. Open mid-2013+.

			

			
							
					
							
							

						
							
							

						
							
							DRY $35 –V

						
					

				
			

			

			

			
						
					
							
							Cypress Hawke’s Bay Chardonnay

						
							
							3*

						
					

				
			

			The 2010 vintage (3*) was tank-fermented, with ‘some French oak influence’, but was not barrel-aged. Fleshy and forward, it’s a noticeably high-alcohol style (14.5 per cent), with ripe tropical-fruit flavours, a hint of cashew nuts and a creamy, rounded finish.
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							Cypress Terraces Hawke’s Bay Chardonnay

						
							
							4*

						
					

				
			

			From a sloping, 2-hectare vineyard, the 2010 vintage (4.5*) is a barrel-fermented style (French oak, 50 per cent new), very sweet-fruited and softly seductive. Rich, ripe and rounded, it is full-bodied and generous, with peachy, gently nutty, buttery, toasty flavours, a creamy texture, and excellent delicacy and harmony.
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							Dashwood Marlborough Chardonnay

						
							
							3*

						
					

				
			

			The 2011 vintage (3*) is a fruit-driven style with mouthfilling body, fresh, ripe peach and melon flavours to the fore and a smooth, slightly buttery finish.

			

			
							
					
							
							

						
							
							

						
							
							DRY $20 –V

						
					

				
			

			

			

			
						
					
							
							Delegat Reserve Hawke’s Bay Chardonnay

						
							
							3.5*

						
					

				
			

			Grown in the cool, elevated Crownthorpe district, this is typically an elegant wine with citrusy, nutty flavours. The 2011 vintage (3.5*) has creamy, nutty aromas, leading into a vibrant, youthful wine with grapefruit and lime flavours, a subtle oak influence and fresh acidity.

			

			
							
					
							
							

						
							
							

						
							
							DRY $20 AV

						
					

				
			

			

			

			
						
					
							
							Desert Heart Central Otago Chardonnay

						
							
							(5*)

						
					

				
			

			A notably elegant, cool-climate style, the 2009 vintage (5*) was estate-grown at Bannockburn and fermented with indigenous yeasts in French oak casks (10 per cent new). The bouquet is beautifully fragrant, citrusy and slightly nutty; the palate is poised, slightly buttery, lively and racy, with a sustained finish.
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							DRY $32 V+

						
					

				
			

			

			

			
						
					
							
							Distant Land Hawke’s Bay Chardonnay

						
							
							3*

						
					

				
			

			Briefly oak-aged (three months in old barrels), the 2011 vintage (3.5*) is enjoyable young, with mouthfilling body and generous, peachy, slightly buttery flavours, fresh and lively.

			

			
							
					
							
							

						
							
							

						
							
							DRY $20 –V

						
					

				
			

			

			

			
						
					
							
							Distant Land Reserve Hawke’s Bay Chardonnay

						
							
							4*

						
					

				
			

			(Note: the word ‘Reserve’ is on the neck tag.) The 2010 vintage (4*) was hand-picked in the Dartmoor Valley and matured for a year in French oak. Mouthfilling, it is very smooth, with ripe, peachy, slightly toasty flavours, showing good richness, and a creamy-textured, harmonious finish.

			

			
							
					
							
							

						
							
							

						
							
							DRY $29 AV

						
					

				
			

			

			

			
						
					
							
							Dog Point Vineyard Marlborough Chardonnay

						
							
							5*

						
					

				
			

			This classy, single-vineyard wine is grown on the south side of the Wairau Valley, harvested by hand, fermented and matured for 18 to 20 months in French oak barriques (15 to 25 per cent new), and given a full, softening malolactic fermentation. The 2010 vintage (4.5*) has youthful colour and a fresh, fragrant bouquet with indigenous yeast notes adding complexity. Tightly structured, elegant and minerally, with a subtle oak influence, it’s a very youthful wine with intense, citrusy, slightly nutty flavours, flinty and finely poised, in a slightly austere style that should be long-lived; open 2014+.
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							Dolbel Estate Hawke’s Bay Chardonnay

						
							
							4.5*

						
					

				
			

			The generous, sophisticated 2008 vintage (4.5*) was estate-grown, hand-harvested and fully barrel-fermented (French, 57 per cent new). A sturdy, fleshy wine, it has concentrated, ripe stone-fruit flavours, seasoned with toasty oak, and a deliciously creamy texture. Retasted in February 2012, it’s maturing gracefully – richly fragrant, complex, smooth and long – and is probably now in full stride.
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							Dry River Chardonnay

						
							
							5*

						
					

				
			

			Elegance, restraint and subtle power are the key qualities of this Martinborough wine. It’s not a bold, upfront style, but tight, savoury and seamless, with rich grapefruit and nut flavours that build in the bottle for several years. Based on very low-cropping (typically below 5 tonnes/hectare) Mendoza-clone vines, it is hand-harvested, whole-bunch pressed and fermented in French oak hogsheads (20 to 25 per cent new). The proportion of the blend that has gone through a softening malolactic fermentation has never exceeded 15 per cent. The 2011 vintage (5*) is a very refined wine. Finely fragrant, with fresh, vibrant, grapefruit-like flavours, a minerally streak, and subtle mealy, buttery and biscuity notes adding complexity, it shows excellent delicacy and depth, but is still very youthful; open 2014+.
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							Drylands Marlborough Chardonnay

						
							
							3.5*

						
					

				
			

			From Constellation NZ, the 2010 vintage (3*) was fermented in a 50:50 split of tanks and barrels (50 per cent new), and went through a full, softening malolactic fermentation. An easy-drinking style, it is weighty, peachy and smooth, with some mealy, spicy notes adding complexity and a creamy, buttery finish.

			

			
							
					
							
							

						
							
							

						
							
							DRY $22 AV

						
					

				
			

			

			

			
						
					
							
							Dunnolly Parish Family Estate Waipara Valley Chardonnay

						
							
							(3.5*)

						
					

				
			

			Mouthfilling, fresh and vibrant, with ripe, citrusy, peachy flavours, the 2011 vintage (3.5*) shows good delicacy and depth, with a gentle seasoning of French oak. Partly barrel-fermented, it is a moderately complex style, drinking well in its youth.

			

			
							
					
							
							

						
							
							

						
							
							DRY $22 AV

						
					

				
			

			

			

			

			
						
					
							
							Elephant Hill Hawke’s Bay Chardonnay

						
							
							4.5*

						
					

				
			

			Grown near the coast at Te Awanga, in Hawke’s Bay, the 2010 vintage (4.5*) is a very elegant style. Hand-harvested, fermented with indigenous yeasts in French oak barriques (40 per cent new) and lees-aged for 11 months, with no use of malolactic fermentation, it’s still youthful, with good weight and concentrated, vibrant grapefruit, peach and nut flavours that build across the palate to a crisp, dry, sustained finish. A stylish, finely poised wine, it’s well worth cellaring to mid-2013+.
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							Emeny Road Reserve Chardonnay

						
							
							3.5*

						
					

				
			

			This rare Bay of Plenty wine is grown at Plummers Point, 17 kilometres west of Tauranga. The 2008 vintage (4*), oak-aged for eight months, is an elegant wine with good acid spine and generous, ripe grapefruit and peach flavours. Slightly nutty and finely poised, it shows excellent depth and complexity. Good value.
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							Escarpment Kupe by Escarpment [Chardonnay]

						
							
							4*

						
					

				
			

			From a single Martinborough vineyard ‘in the town’, rather than at Te Muna, the 2009 vintage (5*) was fermented and lees-aged for a year in French oak barriques (30 per cent new). It’s a powerful, mouthfilling wine, deliciously rich and ripe, with concentrated stone-fruit flavours, mealy, nutty notes adding complexity, and a rounded, lasting finish. The 2010 (2*) is disappointing. The bouquet is pungently yeasty, reminiscent of a fino sherry; the palate is weighty, tightly structured and dry, with grapefruit and oak flavours again subjugated by the intense yeast characters. A rare stumble by winemaker Larry McKenna.
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							Escarpment Martinborough Chardonnay

						
							
							4.5*

						
					

				
			

			The 2009 vintage (5*) was estate-grown at Te Muna and fermented and matured in French oak barriques (20 per cent new). Delicious now, it is robust and rich, with a fragrant, peachy bouquet and concentrated, ripe stone-fruit flavours, slightly biscuity, well-rounded and long. A top year. The 2010 (4.5*), barrel-fermented and lees-aged for 11 months, is already drinking well. Poised and rich, it has ripe, concentrated stone-fruit flavours, finely integrated oak, a distinct hint of butterscotch and good acid spine. Open now to 2014.
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							Esk Valley Hawke’s Bay Chardonnay

						
							
							4*

						
					

				
			

			Top vintages offer fine value. The 2010 (4*) was partly handled in tanks, but more than 80 per cent of the blend was fermented and lees-aged for eight months in French oak barrels (15 per cent new). Fleshy and smooth, it is rich, ripe and rounded (60 per cent went through a softening malolactic fermentation), with sweet-fruit delights and strong, peachy, slightly spicy flavours, showing considerable complexity. The 2011 (3.5*), 85 per cent barrel-fermented, is mouthfilling and fleshy, with citrusy, slightly spicy and buttery flavours, showing very good freshness and depth.
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							Esk Valley Winemakers Reserve Hawke’s Bay Chardonnay

						
							
							5*

						
					

				
			

			Often one of the region’s most distinguished Chardonnays. The 2010 vintage (5*) is a blend of grapes from two sites – 65 per cent from Bay View, on the coast (which gives ‘lush’, grapefruit/lime fruit characters), and 35 per cent from the Ngakirikiri Vineyard in the Gimblett Gravels (which yields a more ‘flinty’ style). Hand-picked, fermented with indigenous yeasts and matured for a year in French oak barriques (25 per cent new), it is youthful and highly refined. Concentrated and complex, with rich, citrusy flavours seasoned with nutty oak and a tight, finely balanced finish, it’s well worth cellaring. The 2011 (4.5*) was grown at Bay View (80 per cent) and Ohiti Road (20 per cent), and matured for a year in French oak barriques (60 per cent new). It’s a very elegant wine, with a whiff of ‘struck match’ on the nose and rich, ripe, citrusy flavours, showing excellent drive, complexity and depth. It should mature well.
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							Fairhall Downs Single Vineyard Marlborough Chardonnay

						
							
							4*

						
					

				
			

			Grown and hand-picked in the Brancott Valley, this wine shows rising form and the 2008 vintage (4*), still on sale, is one of the best yet. Fermented with indigenous yeasts and matured for 10 months in French oak barriques, it’s a very open, expressive and well-rounded wine with mouthfilling body and citrusy, peachy, slightly toasty and nutty flavours, showing good complexity.
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							Felton Road Bannockburn Central Otago Chardonnay

						
							
							4.5*

						
					

				
			

			Forging ahead in quality, this wine is grown at three sites at Bannockburn and matured in French oak barriques (with limited new oak; 12 per cent in 2010). The 2010 vintage (4.5*) is richly scented, with very citrusy aromas and flavours. An intense, elegant, cool-climate style, slightly appley and spicy, with finely integrated oak, it is tight, harmonious, slightly minerally and long. Drink now or cellar. The 2011 (4.5*) has a fragrant, slightly biscuity, complex bouquet. It’s a finely poised, youthful wine, with concentrated, citrusy flavours, good acid spine and a long finish. Best drinking 2014+.
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							Felton Road Block 2 Central Otago Chardonnay

						
							
							5*

						
					

				
			

			This outstanding wine is grown in a ‘special part of the Elms Vineyard in front of the winery’, which has the oldest vines. In a vertical tasting of the 2007–2011 vintages, held in September 2012, the older wines were still drinking superbly – the 2007 (5*) is terrific now, with a real sense of drive and depth. The 2010 (5*) is a star vintage, notably fragrant and rich. The 2011 vintage (5*) is a very elegant, Chablis-like wine with rich, citrusy, complex flavours, a subtle seasoning of oak and a very long finish. Open 2014+.
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							Fiddler’s Green Waipara Chardonnay

						
							
							3.5*

						
					

				
			

			The 2008 vintage (3.5*) is a distinctly cool-climate style, fermented with indigenous yeasts in French oak barrels (20 per cent new). It offers strong, peachy, citrusy flavours, slightly toasty and honeyed, with good acid spine and some mealy complexity.
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							Fierte Individual Vineyard Gisborne Chardonnay

						
							
							(3.5*)

						
					

				
			

			The 2011 vintage (3.5*) of this mail-order label offers good value. Citrusy and slightly biscuity, it’s a finely balanced, lightly oaked style with a hint of butterscotch, some complexity and a dry, well-rounded finish. (Exclusive to the New Zealand Wine Society.)
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							Five Flax East Coast Chardonnay

						
							
							(2*)

						
					

				
			

			The 2010 vintage (2*) from Pernod Ricard NZ is a no-fuss, easy-drinking style, light and fresh, fruity and smooth. Priced right.
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							Flying Sheep Hawke’s Bay Chardonnay

						
							
							(3.5*)

						
					

				
			

			From Osawa, the 2010 vintage (3.5*) is a fruit-driven style, estate-grown at Mangatahi. Slightly creamy, with substantial body (14.5 per cent alcohol), it has grapefruit-like flavours, buttery notes, fresh acidity, and very good vigour and depth.
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							Forrest Marlborough Chardonnay

						
							
							3.5*

						
					

				
			

			John Forrest favours a gently oaked style, looking to very ripe grapes and extended lees-aging to give his wine character. It typically matures well. For the 2009 vintage (3.5*), half of the blend was fermented and lees-aged in tanks, while the other half was fermented and matured for 10 months in French oak barrels, with a softening malolactic fermentation. Still youthful, it’s an attractive, fruit-driven style. Mouthfilling, it has vibrant peach, grapefruit and spice flavours, showing considerable complexity, with a finely balanced, smooth finish.
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							Foxes Island Marlborough Chardonnay

						
							
							4.5*

						
					

				
			

			Released in 2012, the 2008 vintage (4*) is delicious now. Estate-grown in the Awatere Valley and barrel-fermented with indigenous yeasts, it is fragrant, mouthfilling and rich, with peachy, citrusy, slightly biscuity flavours, showing bottle-aged complexity, and a very smooth finish.
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							Framingham Marlborough Chardonnay

						
							
							4*

						
					

				
			

			Consistently attractive, in a subtle, satisfying style. Grown at several sites in the Wairau Valley, it is fermented in a 50:50 split of tanks and French oak barriques (50 per cent new in 2009), with lees-aging and some malolactic fermentation. The 2009 vintage (4*) was delicious from the start and is maturing very gracefully. An elegant wine, it is full-bodied, with vibrant, peachy, citrusy, slightly buttery flavours, showing good richness and harmony, and a rounded finish.
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							Frizzell Hawke’s Bay Chardonnay

						
							
							(3*)

						
					

				
			

			Winemaker Rod McDonald set out to make a ‘gutsy’ style ‘but without too much oak’. The debut 2008 vintage (3*) was given a full, softening malolactic fermentation. A mouthfilling wine, it offered generous, peachy, slightly buttery flavours, with a well-rounded finish. (A ‘third bottling’, released in 2011, is nutty, creamy and leesy, in a slightly oxidative style, showing considerable complexity.)
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							Fromm Clayvin Vineyard Marlborough Chardonnay

						
							
							5*

						
					

				
			

			Fromm’s finest Chardonnay is grown on the southern flanks of the Wairau Valley, where the clay soils, says winemaker Hätsch Kalberer, give ‘a less fruity, more minerally and tighter character’. Top vintages can mature well for a decade. Fermented with indigenous yeasts in French oak barriques, with little or no use of new wood, it is barrel-aged for well over a year. The 2009 vintage (5*) is rare – only four barrels were made. Youthful and very fresh, it is finely poised, with strong, vibrant grapefruit, peach and nut flavours, revealing lovely delicacy and depth, which build across the palate to a lasting finish. The 2010 (tasted just prior to bottling, and so not rated) looked extremely promising, in a very elegant style with a slightly creamy texture and a strong surge of ripe, grapefruit-like flavours.
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							Fromm La Strada Marlborough Chardonnay

						
							
							(4*)

						
					

				
			

			Maturing very gracefully, the 2008 vintage (4*) was matured for 14 to 16 months in French oak casks (maximum 10 per cent new). Lemon-scented, with slightly biscuity and mealy aromas, it is vibrantly fruity, with fresh, rich grapefruit, lemon, apple and spice flavours, a subtle seasoning of oak, and racy acidity. It’s an excellent, distinctly cool-climate style.
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							Gem Gisborne Chardonnay

						
							
							4*

						
					

				
			

			Released in 2011, the 2007 vintage (4*) from Corey Hall (formerly chief winemaker at Matua Valley) was grown in the Judd Estate Vineyard at Patutahi, hand-picked, and fermented with indigenous yeasts in French oak barriques (one-third new). Bright, light lemon/green, it is stylish, rich and elegant, with peach, grapefruit and toast flavours, savoury and biscuity, and good complexity. Drink now.
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							Georges Michel Golden Mile Marlborough Chardonnay

						
							
							3.5*

						
					

				
			

			The 2009 vintage (4*) offers fine value. Tank-fermented and matured in French oak barriques (one and two years old), it is richly fragrant, weighty and vibrant, with rich, citrusy, soft flavours, showing excellent texture and length, and a toasty, nutty complexity.
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							Gibbston Highgate Estate Heartbreaker Central Otago Chardonnay

						
							
							3*

						
					

				
			

			The 2011 vintage (3*) was hand-picked at Gibbston and mostly fermented in tanks; 25 per cent of the blend was fermented. Vibrant, with citrusy, slightly buttery flavours, it has a hint of butterscotch, fresh acidity and a smooth finish.
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							Gibbston Highgate Estate Incognito Central Otago Chardonnay

						
							
							(2.5*)

						
					

				
			

			The 2010 vintage (2.5*) was hand-picked and mostly fermented in tanks; a third of the blend was fermented with indigenous yeasts in seasoned French oak barrels. Pale lemon/green, it is citrusy and buttery, with a touch of complexity and a crisp, dry finish, but also shows a slight lack of delicacy and finesse.
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							Gibbston Valley Reserve Central Otago Chardonnay

						
							
							4*

						
					

				
			

			Estate-grown in the China Terrace Vineyard at Bendigo, the 2011 vintage (4*) was fermented and matured for about 10 months in French oak barrels (20 per cent new). Mouthfilling and creamy, citrusy and slightly nutty, it shows good concentration and cool-climate vigour, with fresh acidity and a lingering finish. A tight, age-worthy style, it should be at its best from mid-2013 onwards.
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							Giesen Chardonnay

						
							
							3*

						
					

				
			

			The 2010 (3.5*) is an attractive, fruit-driven style (not identified by region). Mouthfilling and dry, it offers fresh, peachy, citrusy, gently oaked flavours, showing some biscuity, buttery, mealy notes, balanced acidity, and good vigour and depth. 

			The 2011 vintage (2.5), labelled ‘Marlborough’, was grown at 10 sites in the Wairau Valley, supplemented by fruit from the Awatere Valley. Half of the blend was handled in tanks; the rest was matured in seasoned oak barrels, with some barrel fermentation. It’s fresh, fruit-driven, citrusy and slightly limey, in a pleasant, well-balanced style with a crisp finish.
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							Giesen The Brothers Marlborough Chardonnay

						
							
							4*

						
					

				
			

			The 2010 vintage (4*), handled mostly in new French oak hogsheads, is fragrant, complex and full-bodied, with stone-fruit, toast and slight butterscotch characters, showing good complexity and richness. The 2011 (3.5*) is a mouthfilling, very youthful wine, hand-harvested, barrel-fermented with indigenous yeasts and given a full, softening malolactic fermentation. Creamy-textured, it has citrusy, limey flavours, a hint of butterscotch, and some mealy complexity.
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							Glazebrook Hand Picked Regional Reserve Chardonnay

						
							
							4*

						
					

				
			

			Ngatarawa’s second-tier Chardonnay is named after the Glazebrook family, formerly partners in the Hawke’s Bay venture. The 2010 vintage (4*) – the first since 2007 – is highly fragrant. Rich and refined, it has concentrated, ripe peach and grapefruit flavours and a well-integrated seasoning of toasty oak. Very harmonious and smooth, it’s delicious from the start.
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							Goldridge Estate Premium Reserve Chardonnay

						
							
							3*

						
					

				
			

			The 2010 vintage (3.5*) is a blend of Hawke’s Bay and Gisborne grapes, fermented and lees-aged for 10 months in predominantly French oak barriques. It’s an upfront style, full-bodied and creamy, with plenty of peachy, biscuity flavour, ripe and rounded. Enjoyable young.
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							Goldwater Wairau Valley Marlborough Chardonnay

						
							
							3.5*

						
					

				
			

			Typically a weighty, vibrantly fruity wine with tropical-fruit characters and subtle use of oak in a highly attractive style. The 2011 vintage (3.5*) was matured for 11 months in French oak barriques (20 per cent new). Fleshy, with ripe, peachy, slightly toasty and buttery flavours, it’s a moderately complex style, generous and slightly creamy, with a well-rounded finish.
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							Greenhough Hope Vineyard Chardonnay

						
							
							5*

						
					

				
			

			This impressive wine is estate-grown at Hope, in Nelson, hand-picked and fermented and matured for a year in French oak casks (15 per cent new in 2009). The 2009 vintage (4.5*) is mouthfilling and finely poised, with ripe, concentrated flavours of stone-fruit, pears and spices, subtle oak, excellent delicacy and complexity, a fine thread of acidity and a slightly buttery, lasting finish. There is no 2010.
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							Greenhough Nelson Chardonnay

						
							
							4*

						
					

				
			

			This refined, consistently good wine is fermented and matured in French oak casks (10 per cent new in 2011). The 2011 (3.5*) is weighty and sweet-fruited, with fresh, delicate melon/lime flavours, woven with lively acidity, biscuity notes and good depth. Best drinking 2014+.
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							Greystone Waipara Chardonnay

						
							
							4*

						
					

				
			

			The 2010 vintage (4*) was hand-harvested and fermented in French oak barrels (20 per cent new). It’s a powerful, robust style (14.5 per cent alcohol), very rich and harmonious, with sweet-fruit delights and highly concentrated stone-fruit flavours, slightly buttery and rounded. The pale gold 2011 (4*) is weighty, with rich stone-fruit flavours, dry, slightly spicy and honeyed. It’s ready to roll.
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							DRY $34 –V

						
					

				
			

			

			

			
						
					
							
							Greywacke Marlborough Chardonnay

						
							
							4.5*

						
					

				
			

			The powerful 2009 vintage (4.5*) was hand-picked in the Brancott Valley and fermented and matured for 16 months in French oak barriques (25 per cent new). The bouquet is complex, citrusy and nutty; the palate is very weighty (14.5 per cent alcohol), with concentrated, vibrant, slightly buttery flavours and finely integrated oak. The 2010 (4.5*) is intense and very youthful, with excellent drive and intensity of crisp, citrusy, slightly nutty flavours. Best drinking 2014+.
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							Drink
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							DRY $38 –V

						
					

				
			

			

			

			
						
					
							
							Grower’s Mark Gisborne Chardonnay

						
							
							(3*)

						
					

				
			

			Grown in the Briant Vineyard, the 2010 vintage (3*) is full-bodied, with pleasing depth of citrusy, appley, slightly leesy flavours in a moderately complex style, enjoyable young.

			

			
							
					
							
							

						
							
							

						
							
							DRY $25 –V

						
					

				
			

			

			

			
						
					
							
							Gunn Estate Chardonnay

						
							
							3*

						
					

				
			

			The 2009 vintage (3*) is a New Zealand wine, not identified by region and handled without oak. Pale straw, it is mouthfilling, ripe, peachy and smooth, with plenty of flavour and a slightly spicy, rounded, dry finish. Good, easy drinking.

			

			
							
					
							
							

						
							
							

						
							
							DRY $18 AV
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Vin rts 2012
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2012 3-4 L] 3-4 3-4 4 4-5 4-5 4-6
2011 3 3 3 4 4 3
2010 ¥ 6-7 7 6 ¥ " 6
2009 4 6-7 4 5 6 5 6 3-5
2008 5-6 3-4 3-5 5-7 4 2-5 3-6 5-6
2007 6 7 6 4-5 5 5-6 5-6 4-6
2006 6-7 4-5 6 5 5 4-5 5 5-6
2005 7 5 4 3 4 4-5 5 3-4
2004 6 5-6 5-6 5 5 6 3-6 3
2003 5-6 4 3-4 6 5-6 5 4-6 5
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5 g & 2 z g g =
REDS | 2 3 g g g s £ £
2012 3-5 2 3-4 3-4 4 4-5 4-5 4-6
2011 2 2 & 4 4 3
2010 6 6 6-7 5 5-6
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2008 5-7 3-4 3-5 5-7 4 2-5 3-6 5-6
2007 3-5 7 6 4-5 5 4-6 5-6 4-6
2006 4-5 4-5 4-5 5 5 4-5 s 5-6
2005 7 5 4-6 3 4 4-5 5 4-5
2004 5-7 6 5-6 5 4 4-5 4-6 3-4
2003 4-6 4 3-4 7 5-7 5 4-7 5-6
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The Winemaking Regions of New Zealand

Area in producing vines 2012 (percentage of national producing vineyard area)

AUCKLAND (inc Northiand) GISBORNE

573 ha (2%) 2003 ha (6.0%)

Chardonnay, Chardonnay,

Metlt, Pinot Grs,

Cabemet Sauvignon Merlot
WAIKATO/BAY OF PLENTY

147 ha (<0.5%)

Chardonnay,
Cabemet Sauvignon,

Sauvignon Banc

HAWKE'S BAY
5046 ha (16.0%)
Chardomnay,
Merlot,
Sawignon Blanc

NELSON
880ha (3%)
Sawvignon Blanc,

WAIRARAPA

Pinot Noir, |E>85 :.:I (%)
Chardonnay inot Noir,
’ MARLBOROUGH Sauvignon Blanc,
19,570 ha (60%) Chardonnay

Sauvignon Blang,
Pinot Noir,
Chardonnay

CANTERBURY (i waipars)
1828 ha (6%)
Sawvignon Blang,

Pinot Nair,
Risling

1543 ha (5%)
Pinot o,
Pinot Grs,
Riesling

es (rounded to the closest percentage) are from the most recent edition of New ind the Winegrowers

al An shed in 2009 by New Zealand Winegrowers. During the period 2009 10 2012, the total

area of producing vins was prediced to expand from 3 : justover S per cent.
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Cellaring Guidelines

Grape variety Best age to open

White

Sauvignon Blanc

(non-wooded) 6-24 months

(wooded) 1-3 years
Gewiirztraminer 1-3 years
Viognier 1-3 years
Pinot Gris 1-4 years
Sémillon 1-4 years
Chenin Blanc 1-5 years
Chardonnay 2-5 years
Riesling 2-7+ years

Red

Pinotage 1-3 years
Malbec 1-3 years
Cabernet Franc 2-5 years
Merlot 2-5+ years
Pinot Noir 2-5+ years
Syrah 2-5+ years
Cabernet Sauvignon 37+ years
Cabernet/Merlot 37+ years

Other

Sweet whites 2-5 years
Bottle-fermented sparklings

(vintage-dated) 3-5+ years





