Reviews & Accolades
MOUTERE DRY RIESLING 2015
BOBCAMPBELL.NZ
Bob Campbell MW, June 2016
5 Stars & 95 Points
Pure, delicate riesling with lime zest, chalky mineral and subtle white flower flavours. Dry, but
certainly not austere wine, with a fine backbone of taut acidity balanced by subliminal sweetness.
Delicious but worth cellaring if you enjoy the more mellow, toasty character that this schizophrenic
grape variety can bring with age. Ageing: now to 2025. Food Match: Line caught blue cod with
prawn, butternut, orange and ginger.

RAYMONDCHANWINEREVIEWS.CO.NZ
Raymond Chan, May 2016
5 Stars, 19.0- / 20 Points
Brilliant pale straw-yellow colour with slight green hues, lighter edged. The nose is very fine in
presentation with a tightly bound and concentrated aromatic core of lime fruit, wet-stone minerals,
subtle flinty detail and pure white florals. The aromatics grow in depth and intensity, whilst
retaining finesse and clarity. Dry to taste and light-medium bodied, the palate features a tightly
bound heart of white stonefruits, limes and apples along with white florals and mouthwatering
mineral detail. The flavours blossom ethereally, but are driven by a linear and driven core that
follows a very fine phenolic line that carries the wine to a thirst-quenching, pristine finish of limes
and minerals. This is a tightly bound, crisp, mouthwateringly dry Riesling with ethereally rich lime,
floral and mineral flavours. Serve as an aperitif, with seafood and Asian cuisine over the next 5-6+
years. Fruit from ‘Rosie’s Block’, Moutere, hand-picked, WBP and indigenous yeast fermented, 93%
in stainless-steel and 7% in old puncheon on gross lees, to 12.0% alc. and 7.7 g/L RS, TA 7.9 g/L and
pH 2.82.

MICHAEL COOPER'S NZ WINE BUYER'S GUIDE 2017
Michael Cooper, November 2016
4.5 Stars
The 2015 vintage was estate-grown in Rosie's Block, hand-harvested and fermented with
indigenous yeasts in tanks (93 per cent) and old oak puncheons (7 per cent). Pale lemon/lime, it is
an elegant, tightly structured wine, medium to full-bodied, with strong, citrusy, limey, vaguely
biscuity flavours, a gentle splash of sweetness (7.7 grams/litre of residual sugar) and fresh,
balanced acidity. Already enjoyable, it should be at its best 2018+.

