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Reviews of the latest editions


‘Michael Cooper delivers the most authoritative, comprehensive and sought-after guide to New Zealand wines, year after year after year . . .’ – Newstalk ZB


‘Michael is certainly an advocate for the consumer and has a Ralph Nader-like approach to wines and the industry . . .’ – Raymond Chan Wine Reviews


‘A thoroughly enjoyable, informative and essential guide . . .’ – New Zealand Booklovers


‘With a regularly updated online version, as well as a print version, the Buyer’s Guide is consulted by sommeliers, wine retailers and wine lovers around the world, as well as in New Zealand.’ – Otago Daily Times


‘With independent, unbiased ratings and the most comprehensive collection of tasting notes on practically every New Zealand wine in the marketplace, it’s seriously heavy.’ – Wanganui Chronicle


‘With totally independent, unbiased ratings and tasting notes on over 3000 New Zealand wines, the book is my “bible” . . .’– Beattie’s Book Blog









 


About the Author


Michael Cooper is New Zealand’s most acclaimed wine writer, with 40 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 New Zealand Wines: Michael Cooper’s Buyer’s Guide, now in its 24th 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 2011.
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Preface


Sauvignon Blanc dominates New Zealand wine, accounting for more than two-thirds of the harvest and over 85 per cent of exports. After a favourably warm, sunny and dry summer – combined with a huge drop in the size of the crop, due to a cool, frosty spring – everyone predicted that this year’s wines would exhibit strong personality. The good news is that the 2015 Sauvignon Blancs from Marlborough are impressive – deliciously aromatic, vibrant and flavour-crammed.


Overseas wine lovers are certainly lapping up our Sauvignon Blancs, fast-multiplying array of Pinot Noirs, Pinot Gris and Chardonnays. New Zealand produces just 1 per cent of the world’s wine, but the country’s exports now stand at $1.4 billion, up $1 billion in the past decade. New Zealand emerged recently as the second largest supplier to the UK of wines in the over ₤7 per bottle category. In this premium price segment, New Zealand has overtaken Australia and now sits directly behind France.


There is more good news. After a decade of delay, New Zealand is finally implementing a law to protect its regional and sub-regional wine names. Under the Geographic Indications (Wines and Spirits) Registration Act, passed in 2006, New Zealand created a system to define and register the names and boundaries of its wine regions (the last major wine country to do so). Due to various international trade issues, the Act’s regulations were not finalised, but the Government announced recently that the Act should be fully implemented by early 2016.


A geographic indication (GI) will denote that a New Zealand wine comes from a specific area ‘and possesses a particular quality, reputation or other characteristic that arises from that place of origin’. GIs are viewed essentially as a way to protect label integrity, in terms of a wine’s geographic origin, but do not guarantee anything about the quality of the wine itself.


In such a bustling, fast-expanding industry, constantly enlivened by the emergence of new labels, new varieties, new vintages, it’s worth noting that one of New Zealand’s largest family-owned wine producers, Babich, recently processed its 100th vintage. In 1910, as a boy of 14, Josip (Joe) Babich left Dalmatia, in Croatia, to join his brothers toiling in the gumfields of the Far North. His first wine flowed in 1916. On terraces above a swampy gumfield at Kaikino, he grew grapes, trod them with his feet, and opened a wine shop. During 2016, the Babich company plans to stage events around the globe to celebrate a century of winemaking.


— Michael Cooper
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2015 Vintage Report


New Zealand wine will be scarcer following the 2015 grape harvest of 326,000 tonnes – 27 per cent down on the huge 2014 crop of 445,000 tonnes. Philip Gregan, chief executive of New Zealand Winegrowers, predicted a shortage of 2015 wines, especially Marlborough Sauvignon Blanc, while others forecast rising prices.


Amid all the talk of the heavy production drop, it was very easy to forget that 2014 was a mammoth harvest, nearly 30 per cent bigger than the previous record, set in 2013. In fact, the size of the 2015 harvest was about average for the period 2010 to 2015. But the decline in this year’s grape crop of 119,000 tonnes was greater than the country’s total harvests in 2002 or 2003.


Spring frosts and cool conditions during the vines’ flowering ensured a lighter year. So did drought in Marlborough, Canterbury and Otago, together with outbreaks of a warm-weather fungal disease, powdery mildew. Waipara (down 53 per cent) and Auckland (down 41 per cent) were the worst-hit regions; in Marlborough, the harvest was 29 per cent smaller than in 2014. Around the country, volumes of the two key export varieties, Sauvignon Blanc and Pinot Noir, dropped by about 30 per cent.


Sauvignon Blanc still dominated the country’s production from 2015, accounting for 69 per cent of the total harvest. The top five list of grape varieties also featured Chardonnay (9 per cent), Pinot Noir (8 per cent), Pinot Gris (6 per cent) and Merlot (3 per cent).


In Hawke’s Bay, a top small producer described 2015 as a ‘difficult’ vintage, with low yields, powdery mildew creating extra vineyard work, and a rainy harvest period. ‘But the flavours are still good.’ Esk Valley reported ‘fragrant, lower alcohol wines with real charm’.


In Marlborough – the industry’s engine room – summer was warmer, sunnier and drier than 2014. Mount Riley was concerned that the heat might reduce the grapes’ appetising acidity, ‘but the wines are looking very good. Quantities are well down on 2014. No rain, clean fruit … all good from our viewpoint.’


Many growers expressed relief that 2015 produced a far smaller crop, because they still had unsold stocks from 2014. On the domestic market, New Zealand Winegrowers anticipates imports will surge, with overseas labels increasingly replacing local wines in lower price brackets. The country’s burgeoning wine exports – worth $1.37 billion in 2014 – are also likely to be constrained.


Auckland


The 2015 year was a ‘good, average’ one, according to a top Waiheke Island winery, which singled out Chardonnay and Syrah as the best performers.


New Zealand Winegrower reported a wet start to the season, encouraging a lot of vegetative growth. Kumeu River was hit by frost, and at Cable Bay a windy spring laid the basis for reduced yields.


Summer kicked in after New Year, according to Te Whau, on Waiheke Island, ‘with lovely, warm, sunny days’. January was notably dry. ‘Picking commenced on 20 March, around usual, but was all over by 1 April – our shortest picking window on record and over before it rained heavily.’


Cable Bay reported that its smaller crop resulted in concentrated flavours. Another winery on Waiheke Island harvested ‘a medium-sized crop of bright, fruit-forward wines for mid-term drinking’.


Gisborne


Gisborne produced 6 per cent of the national grape harvest – a significant increase from just 3.8 per cent in 2014.


At the end of a cool but dry spring, the vines’ flowering in November was ‘short and sharp, due to ideal temperatures’, according to New Zealand Winegrower. At the start of summer, ‘the canopy started to take off. … The powdery mildew pressure through this period and into January was considered high, with humidity raising the potential risk of botrytis infection.’


January, with average rainfall, was followed by a very dry February. Matawhero enthused that summer had brought ‘ideal growing conditions’, with ‘particularly good weather in January and early February’.


After a dry April, Matawhero reported ‘nicely balanced’ wines from 2015 with a ‘beautiful concentration of fruit flavours’. Wrights, the organic producer, described 2015 as an ‘epic vintage. … Cyclone Pam added extra chaos, taking some crop and pushing vintage back by 10 days.’ However, the company harvested Chardonnay for its top label at a very ripe 25 brix.


Hawke’s Bay


Hawke’s Bay produced 12 per cent of the national grape harvest in 2015 – up from 10.4 per cent in 2014. Esk Valley summed up the vintage as producing ‘fragrant, lower-alcohol wines with real charm’.


A cool and dry, although not frosty, spring got the season off to a slow start. Flowering was a ‘mixed bag’, according to Mission. ‘The cool spring meant that the fruit set was small and the crops lighter than usual.’


At the start of summer, in December, temperatures climbed. Te Mata was at first ‘puzzled’ by the normal timing of the vines’ flowering, despite the cool spring, but then realised that ‘bunch numbers were down, on average, in most blocks, which tends to speed up growth and ripening’.


January was warm, according to Te Mata, ‘with most days over 25°C. … Rainfall was one-third of normal.’ As the soil’s moisture levels dropped, the hills turned brown. February was very dry, with clear, cool nights and below-average heat. ‘The key to the success of the vintage was the dry summer,’ noted Mission.


Overall, the ‘growing degree days’ (heat summation) figures for the 2015 growing season in Hawke’s Bay were slightly below 2014, but above 2013, according to Villa Maria. In autumn, March was wet and ‘rain events in early April caused some vineyards to harvest earlier than anticipated,’ noted the regional body, Hawke’s Bay Winegrowers.


When Cyclone Pam threatened in mid-March, many companies moved swiftly to pick their early-ripening varieties, ahead of the storm. Paritua says 2015 will ‘probably go down as a fairly “typical” or above-average year. … But you’d have to have been on your game to make it so.’


Mission reported that the moderate crops and dry summer meant its grapes ripened ‘very well, perhaps as well as in 2013 and 2014’. Te Mata attributed the vintage’s ‘success’ to ‘lower than normal crops … well-timed weather when we wanted it outweighed any concerns from a cool start to the spring or a few late-season autumn showers’.


Chardonnay was singled out for high praise. Sacred Hill reported its Riflemans fruit was ‘very special indeed’, and Craggy Range described its Chardonnay as ‘really good. It was later than usual and clean. Slightly leaner than 2014.’ Trinity Hill also stated that ‘Chardonnay looks excellent across the board’.


Of the reds, Syrah will be the star, according to Paritua. ‘Syrah is very forgiving. In a year when the intensity isn’t quite there, Syrah is looking beautifully aromatic and pretty.’


However, Hawke’s Bay Winegrowers selected Merlot as the red-wine ‘standout’. Craggy Range agreed, viewing 2015 as less suited to Syrah than 2014, but better for Merlot and Cabernet Franc, due to a ‘really good’ period of heat in January.


Wairarapa


Martinborough and other Pinot Noirs from the Wairarapa will be in short supply from the 2015 vintage – down more than 50 per cent from 2014.


In spring, a dry, sunny, windy October was followed by a dry, extremely windy November.


Brodie Estate, in Martinborough, was buffeted by ‘gales over three weeks in November, when the vines were flowering’. Further north, at Gladstone Vineyard, spring was ‘cool, dry, windy’.


In summer, things looked up. By January, drought was ‘at a tipping point’, according to the New Zealand Herald, right on the verge of becoming a major problem for farmers. ‘From Christmas, it was a scorching summer,’ reported Gladstone Vineyard, ‘but despite major water deficits through to March … the vines remained happy and healthy.’


Dry River, in Martinborough, declared ‘low yields’ and ‘ripening times in line with the long term average’. At Gladstone Vineyard, ‘vintage started with Sauvignon Blanc on 28 March and finished on 15 April – our quickest to date. High quality fruit across all varieties at harvest has translated to wines with exceptional potential.’ Escarpment Vineyard, at Martinborough, reported ‘a great vintage’.


Nelson


After a notably warm, dry spring and summer, Nelson’s drought ended at the beginning of March, triggering an early harvest of wines described by Neudorf as displaying ‘elegance, vibrancy and purity’.


In spring, October and November were both sunnier than usual, and rainfall in November was the third lowest on record. However, a cold snap during the vines’ flowering in late November and early December caused significant frost damage.


In summer, the weather stayed sunny, warm and dry. ‘December brought much-needed rain to help with canopy growth, before we settled into a warm, dry Christmas and January,’ reported Neudorf. Disease pressure from powdery mildew reduced the vines’ yields further, according to New Zealand Winegrower.


In late summer, ‘the great growing conditions continued … albeit with an autumnal feel,’ says Neudorf. ‘The moderately warm February slowed sugar accumulation, but allowed for continued flavour development.’


In early autumn, the rains arrived. ‘Nelson’s drought broke with a vengeance today,’ The Nelson Mail reported on 6 March, ‘with waves of heavy rain . . .’.


After a warm first half of the month, temperatures declined markedly in the last two weeks of March. Overall, although March proved slightly sunnier and drier than usual, it still ranked as the wettest month in Nelson since June 2014.


Neudorf, the region’s most prestigious producer, picked its last grapes on 8 April – earlier than any other of its 34 vintages. It praised 2015 as ‘an uncomplicated vintage with the juice … displaying elegance, vibrancy and purity. We are seeing lower alcohols and are quietly predicting a classic vintage.’


Marlborough


Marlborough produced 75 per cent of the country’s grape crop in 2015, despite the fact that only 233,000 tonnes of grapes were picked – a steep drop of 30 per cent from the 329,500 tonnes harvested in 2014. The Marlborough Research Centre attributed the drop to lower temperatures during the vines’ flowering, which meant ‘poorer fruit set (fewer berries per bunch) and consequently lower bunch weights at harvest . . .’.


Spring was warm, although with frequent frosts. After a warm, dry September, October was sunny and dry, with average temperatures. Following a windy, warm, dry and very sunny November, flowering started at Pernod Ricard’s Squires vineyard at Rapaura on 1 December – earlier than in most of the past 10 years.


That day, temperatures plummeted, affecting many of the region’s Sauvignon Blanc blocks, just starting to flower. December proved to be a month of two halves, beginning with two weeks of cool, cloudy weather. However, from the middle of the month, temperatures soared and hot conditions prevailed.


Summer was warmer, sunnier and drier than 2014. January was the hottest since 2008 and notably dry, with less than 10 per cent of the average monthly rainfall. In late January, a grass fire swept across 50 hectares in the Awatere Valley.


In early February, Marlborough was declared a drought zone (total rainfall from July 2014 to February 2015 was the lowest for 86 years). The rest of the month was dry and sunny, with warm days, cool nights and slightly below-average mean temperatures. Irrigation schemes were sometimes turned off, leading growers to use water tankers.


At the start of autumn, early March rains eased the irrigation problem. March proved to be slightly warmer and sunnier than average, although it cooled significantly as the month wore on. Rainfall, although slightly below average for the month, was the highest since June 2014.


April was average, in terms of rainfall, but also cloudy and warm, due to high night-time temperatures. May was slightly warmer, a lot sunnier and much drier than usual.


Overall, reports about wine quality have been upbeat. ‘The signs are that vintage 2015 will be one out of the box . . .’ enthused Winepress. ‘Winemakers throughout the province are lauding the ferments and promising some iconic wines.’


Nautilus reported ‘exceptionally clean’ fruit with no botrytis pressures. ‘The crops were down,’ noted The Darling, ‘but the intensity was up.’


Spy Valley reported ‘remarkable’ Pinot Noir, ‘in that the acids were the highest and best balanced of any vintage so far, and with low crops, some real intensity of flavour and structure.’ A ‘cautiously optimistic’ Mahi predicted 2015 ‘will go down as one of the classics’.


Canterbury


Canterbury winegrowers, mostly clustered in the north at Waipara, were the hardest hit of all the country’s producers, in terms of yields, with a grape tonnage drop of over 50 per cent, compared to 2014.


In spring, an October frost affected up to 80 per cent of all vineyard blocks in Waipara, says New Zealand Winegrower. The district was also buffeted by high winds. Sauvignon Blanc, Chardonnay and Pinot Noir were all hard hit.


‘Strong nor-west winds, direct from the Main Divide, was the theme of spring,’ declared Black Estate. ‘In the spring of 2014, Mother Nature was not playing cricket by the rules and she bowled the Waipara Valley an underhand ball,’ reported Pegasus Bay. ‘Many vineyards sustained some frost damage.’


In summer, ‘beautiful weather from mid-December promoted really good ripening,’ stated Black Estate. Towards the end of a dry, warm January, “the big dry” hit much earlier than usual’, according to the New Zealand Herald, ‘and irrigation schemes were struggling’.


Top wines are expected. ‘Crops were well down,’ reported Torlesse, ‘but the fruit was of excellent quality.’ Sherwood enthused: ‘This year’s Pinot Gris is the best we have ever seen.’


Black Estate experienced ‘a wonderfully dry, hot growing season’ with ‘glorious autumn weather’. Tongue in Groove agreed: ‘The fruit looks beautiful, with plenty of small berries.’


Otago


Otago’s growers – mostly in Central Otago, but also in the Waitaki Valley of North Otago – grappled with a challenging season, from an unusually cold spring to early snowfalls in mid-April.


Spring was ‘one of the coolest we have experienced,’ reported Grasshopper Rock, at Alexandra, but dry in November. ‘December warmed up and provided a small but perfect window for the critical flowering period.’ In the Waitaki Valley, Ostler had ‘warm, dry weather over flowering and an above-average fruit set’. In the Cromwell Basin, Lowburn Ferry reported ‘a very good fruit set’.


Towards the end of a notably dry, warm January, soil moisture had fallen to levels normally not seen until February or March. ‘Lack of water is turning parts of the region into dust bowls,’ reported the New Zealand Herald. However, in late summer, February brought above-average rainfall and a cold snap saw frost machines swing into action.


After snowfalls in mid-April, the Otago Daily Times found many growers were ‘in a race against time to finish harvesting’. Frost was the big worry. ‘It is the most compressed harvest I’ve ever done,’ declared James Dicey, of Mt Difficulty.


On 17 April, a winemaker for a big company based outside the region was ‘looking forward to receiving the last of the fruit from Central Otago this weekend. The cold snap hurried my decision in terms of when to harvest. Quality is quite good.’


Others were more upbeat. Misha’s Vineyard reported that 2015 was ‘one of our warmer seasons. … Harvesting the fruit, it looked to be in the best condition we’ve ever seen, with the acids slightly lower than usual and sugars slightly less than average.’ Burn Cottage enthused: ‘After a really fantastic summer we are really happy with this vintage.’












 


MichaelCooper.co.nz


Since the 20th anniversary edition of the Buyer’s Guide was published four years ago, the contents of the book have been available globally via the website www.michaelcooper.co.nz


Those who have since signed up to the website, from New Zealand and around the world, include wine lovers and professionals – producers, distributors, retailers and sommeliers. Membership of the website provides access to nearly 3000 recent reviews of New Zealand wine, together with all the reviews from the four previous editions, topped up by reviews added in most months (including those based on the finest-quality and best-value wines tasted).


Wineries sending samples for review in the book and on the website do not pay entry fees, although there is a charge for a guaranteed quick review on the website. 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 ‘treat yourself’ (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.









 


Cellar Sense


Moana Park, a Hawke’s Bay producer, last year launched a Sauvignon Blanc on 1 April that had been picked in early March. When sent a press release about this, some wine writers suspected an April Fool’s Day prank.


Sauvignon Blanc, which accounts for about two-thirds of New Zealand wine, is not usually seen as a variety that needs time to develop. Only a decade ago, Marlborough winemakers often stated that the region’s Sauvignon Blanc ‘should be picked, pressed and pissed by Christmas’.


Today, most Sauvignon Blancs develop soundly for a couple of years, but the popularity of New Zealand Pinot Noir has done far more to persuade consumers around the world that this country’s wine can mature gracefully – as it must, if New Zealand is to be accepted as a serious wine producer.


‘To gain true international recognition, an industry has to be capable of making wines that improve with age – that’s the ultimate quality factor,’ stresses John Buck, co-founder of Te Mata Estate, acclaimed for its long-lived Hawke’s Bay Cabernet/Merlots. ‘People need to be able to put wine into their cellars with confidence and know that when they pull them out they will be a damn sight better than when they put them in.’


But do all winemakers share that view? Geoff Kelly, a Wellington-based critic, believes too much emphasis is placed on young wines in New Zealand, partly because many wine judges are winemakers. ‘Generalising, winemakers ... speak most highly of fresh and fruity smells and flavours in wine. How else can they sell their young wines? Consequently, it is quite rare to find New Zealand winemakers who really enjoy old wines or attend tastings of them.’


To celebrate a 20th anniversary, last year I opened Te Mata Coleraine 1994. From a good but not great year for reds in Hawke’s Bay, I was taken aback by how well it had matured and how much pleasure it offered.


Today, most wine in New Zealand is consumed on the day it is bought and just 1 per cent is cellared for more than a year. Fortunately, some wine producers are doing the job for us. At Mazuran’s Vineyards, in Henderson, West Auckland, you can still purchase their 1942 Vintage Madeira Port, 1943 Royal Vintage Port and vintage ‘ports’ from every year since – a great gift for special birthdays.


But if you are keen to build up a cellar of distinguished Chardonnays, Rieslings, Pinot Noirs or Cabernet/Merlots, how do you decide what to buy? Confidence comes from ‘vertical’ tastings, where several vintages of a wine are tasted side by side. Vertical tastings, staged more and more frequently in New Zealand, let you assess the overall quality of a wine, the evolution of its style, the impact of vintage variation and its maturation potential.


To sum up, I suggest drinking most New Zealand Sauvignon Blancs at six months to two years old. Screwcaps preserve the wines’ freshness markedly better than corks did. Most fine-quality Chardonnays are at their best at two to five years old; top Rieslings at three to seven years old.


Pinot Noirs, Merlots and Syrahs typically drink well for up to five years; outstanding examples can flourish for much longer. New Zealand’s top Cabernet/Merlot blends from Hawke’s Bay and Waiheke Island are still the safest bet for long-term cellaring over decades.









 




















	

Cellaring Guidelines









	

	

Grape variety




	

Best age to open









	

	






	

	

White




	






	

	

Sauvignon Blanc




	






	

	

        (non-wooded)




	

6–24 months









	

	

        (wooded)




	

1–3 years









	

	

Gewürztraminer




	

1–4 years









	

	

Viognier




	

1–4 years









	

	

Pinot Gris




	

1–4 years









	

	

Sémillon




	

1–4 years









	

	

Chenin Blanc




	

2–5 years









	

	

Chardonnay




	

2–5 years









	

	

Riesling




	

2–7+ years









	

	






	

	






	

	

Red









	

	

Pinotage




	

1–3 years









	

	

Malbec




	

1–5 years









	

	

Cabernet Franc




	

2–5 years









	

	

Merlot




	

2–5+ years









	

	

Pinot Noir




	

2–5+ years









	

	

Syrah




	

2–5+ years









	

	

Cabernet Sauvignon




	

3–7+ years









	

	

Cabernet/Merlot




	

3–7+ years









	

	






	

	






	

	

Other









	

	

Sweet whites




	

2–5 years









	

	

Bottle-fermented sparklings




	






	

	

        (vintage-dated)




	

3–5+ years



















 


How to Use this 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, can be found in the Branded and Other Wines sections for white and red wines.


Most entries are firstly identified by their producer’s name. Wines not usually called by their producer’s name, such as Kim Crawford 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:


 


★★★★★


Outstanding quality (gold medal standard)


 


★★★★✩


Excellent quality, verging on outstanding


 


★★★★


Excellent quality (silver medal standard)


 


★★★✩


Very good quality


 


★★★


Good quality (bronze medal standard)


 


★★✩


Average quality


 


★★


Plain


 


★


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 (★★★), 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 ★–★★★).


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 residual sugar


 


MED/DRY


5–14 grams/litre of residual sugar


 


MED


15–49 grams/litre of residual sugar


 


SW


50 and over grams/litre of residual sugar


Less than 5 grams of residual 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 residual 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, most wines are unabashedly sweet, although high levels of acidity can still disguise the degree of sweetness. Most wines that harbour more than 50 grams per litre of sugar are packaged in half bottles, made to be served with dessert, and can be located in the Sweet White Wines section. However, a growing number of low-alcohol, sweet but not super-sweet, mouth-wateringly crisp Rieslings, not designed as dessert wines and usually packaged in 750-ml bottles, can also be found in the Riesling section.
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Albariño


A – C – H – L – M – N – R – S – V – W


 


Coopers Creek’s 2011 bottling was the first true example of Albariño from New Zealand or Australia. 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. New Zealand’s 27 hectares of bearing Albariño vines in 2016 are mostly in Gisborne (9 hectares), Hawke’s Bay (7 hectares)and Marlborough (7 hectares), but there are also pockets in Nelson and Auckland.


A





Aronui Single Vineyard Nelson Albariño


(★★★)


Slightly austere in its youth, the debut 2014 vintage (★★★) was estate-grown and hand-harvested at Upper Moutere. Pale, with lemony, slightly spicy aromas, it has fresh, citrusy, appley flavours, threaded with lively acidity, and a persistent, dry (4 grams/litre of residual sugar), steely finish. It should be at its best 2016+.


DRY





Astrolabe Vineyards Sleepers Vineyard Marlborough Albariño


(★★★✩)


Grown at Kekerengu, the refreshing 2014 vintage (★★★✩) was hand-picked and mostly handled in tanks, with a small percentage of barrel aging. Made in a bone-dry style, it is a freshly scented, medium-bodied wine with lively, citrusy, peachy, slightly limey flavours, showing a touch of complexity, and good balance and depth. Enjoyable young.


DRY


C





Coopers Creek SV Bell-Ringer Gisborne Albariño


★★★★✩


The 2014 vintage (★★★★✩) was hand-harvested in the Bell Vineyard and tank-fermented. Fragrant and full-bodied, it has rich, ripe, peachy, slightly limey and spicy flavours, dryish (6 grams/litre of residual sugar), appetisingly crisp and long. Well worth trying. The 2015 vintage (★★★★) is fragrant and mouthfilling, with good concentration of fresh, vibrant, peachy, limey flavours, and a dry (4 grams/litre of residual sugar), finely balanced finish.


DRY


H





Hihi Gisborne Albariño


★★★


The 2014 vintage (★★★✩) was hand-harvested at Ormond and made in a dry (4 grams/litre of residual sugar) style. A youthful, tightly structured, mouthfilling wine, it is vibrant, citrusy and appley, with good freshness and depth, and an appetisingly crisp finish. Very refreshing ‘summer’ wine.


DRY


L





Left Field Gisborne Albariño


(★★★★)


From Te Awa, based in Hawke’s Bay, the 2015 vintage (★★★★) was made from grapes hand-picked in Gisborne. It has strong, citrusy flavours, dryish (5 grams/litre of residual sugar), crisp and lively, showing very good delicacy, drive and depth.


MED/DRY


M





Mahurangi River Winery Matakana Albariño


★★★★


The 2014 vintage (★★★★✩) was handled entirely in tanks and made in a dry style (4 grams/litre of residual sugar). Invitingly scented, it is an immaculate wine, mouthfilling and vibrantly fruity, with well-ripened melon, lime, pear and lychee flavours, very delicate and persistent. Quietly classy, it should mature gracefully. The 2015 vintage (★★★★) was partly barrel-fermented. Pale lemon/green, it is mouthfilling, with generous, citrusy, slightly spicy flavours, a touch of complexity, and a fresh, finely textured finish. Open mid-2016+.


DRY





Matawhero Church House Gisborne Albariño


★★★★


The 2014 vintage (★★★★) is from young, second-crop vines in the Tietjen Vineyard. Pale yellow, it is fresh, full-bodied and fleshy, with strong, ripe, peachy flavours, a sliver of sweetness (6 grams/litre of residual sugar), and lively, well-balanced acidity. It’s a finely poised wine, with lots of drink-young appeal.


MED/DRY





Matua Single Vineyard Hawke’s Bay Albariño


★★★★✩


The 2013 vintage (★★★★★) is highly impressive – and so is the 2014 (★★★★✩). A tightly structured, elegant wine, it is mouthfilling, crisp and lively, with generous, lemony, peachy, spicy flavours and a finely balanced, dryish (5 grams/litre of residual sugar) finish. Drink now or cellar.


MED/DRY


N





Nautilus Marlborough Albariño


(★★★)


The 2014 vintage (★★★) is a single-vineyard wine with fresh, moderately spicy aromas. Medium-bodied, it is crisp, lively and tangy, with citrusy, peachy, slightly limey flavours, showing good depth.


DRY


R





Ransom Matakana Albariño


★★★★


Showing good intensity, the 2014 (★★★★) has fresh, strong, citrusy aromas. Appetisingly crisp, it has strong, lemony, slightly spicy flavours, dry, lively and sustained. The 2015 (★★★✩) is mouthfilling, crisp and dry, with fresh, citrusy, slightly spicy flavours that linger well. A very refreshing summer wine.


DRY





Rod McDonald One Off Gisborne Albariño


(★★★✩)


Maturing gracefully, the 2014 vintage (★★★✩) was hand-harvested at 23 brix in the Bell Vineyard and handled entirely in tanks. A mouthfilling wine (13.5 per cent alcohol), it is freshly scented, ripe and peachy, with a spicy, slightly creamy finish.


DRY


S





Spade Oak Vineyard Heart of Gold Gisborne Albariño


★★★


The 2014 (★★✩) is a single-vineyard wine, hand-picked at 22 brix and made in an off-dry style (7 grams/litre of residual sugar). It’s a medium-bodied, tangy, ripely flavoured wine, but lacks the delicacy and fragrance of past vintages.


MED/DRY





Stanley Estates Marlborough Albariño


★★★✩


The 2013 vintage (★★★✩), estate-grown in the Awatere Valley, was 50 per cent fermented in tanks; the rest was fermented with indigenous yeasts in old barriques. Full-bodied (13.5 per cent alcohol), it is a dry style (3.7 grams/litre of residual sugar), mouthfilling and fleshy, with ripe, peachy, limey flavours, lively acidity, and good freshness and vigour.


DRY


V





Villa Maria Cellar Selection Gisborne Albariño


(★★★★✩)


The debut 2014 vintage (★★★★✩) is a delicious wine, hand-picked and mostly handled in tanks; 10 per cent was barrel-fermented. Weighty and concentrated, it has good drive through the palate, with strong, ripe, citrus fruit and pear flavours, very fresh and lively, and a tight, dry (4 grams/litre of residual sugar), lasting finish. Best drinking 2016+.


DRY


W





Waimea Nelson Albariño


(★★★)


Grown on the Waimea Plains, the 2014 vintage (★★★) is very crisp, with slightly gingery and spicy flavours, showing good freshness and depth, firm acid spine, and a dry (4.7 grams/litre of residual sugar), steely finish. Worth cellaring.


DRY





Wairau River Marlborough Albariño


★★★★


Great for summer sipping, the debut 2014 vintage (★★★★) is a single-vineyard wine, estate-grown on the north side of the Wairau Valley. It is mouthfilling and dryish (6.7 grams/litre of residual sugar), with vibrant, citrusy, slightly appley and spicy flavours, deliciously strong and tangy. The 2015 vintage (★★★✩) is a full-bodied, vibrantly fruity wine, with very good depth of peachy, lemony, slightly limey flavours and an off-dry (5.5 grams/litre of residual sugar), crisp finish.


MED/DRY









 


Arneis


C - H - M - V


 


Still fairly rare here, with 40 hectares of bearing vines in 2016, 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. Most of the bearing vines in 2016 are in Gisborne (22 hectares), Hawke’s Bay (13 hectares) and Marlborough (5 hectares).


C





Clevedon Hills Arneis


★★★★★


Estate-grown in South Auckland, the 2013 vintage (★★★★★) is the best since the similarly outstanding 2010 (★★★★★). Highly scented, it is mouthfilling, fleshy and dry, with lovely mouthfeel (14 per cent alcohol) and depth of citrus-fruit, peach, lychee and spice flavours, deliciously poised and long. What else can you ask from Arneis?


DRY





Coopers Creek SV Gisborne Arneis The Little Rascal


★★★★✩


Top vintages are richly scented, with substantial alcohol and strong, slightly spicy and herbal flavours. The 2013 (★★★★✩) is a powerful, full-bodied wine (14.5 per cent alcohol), hand-picked in the Bell Vineyard and tank-fermented. Vibrantly fruity, it has rich, ripe flavours of pears, spices and herbs and a dry (3.8 grams/litre of residual sugar), long finish. The 2014 vintage (★★★★✩) is scented, full-bodied and dry, with concentrated, ripe tropical-fruit flavours, finely balanced and lingering.


DRY


H





Hans Herzog Marlborough Arneis


★★★★


Still developing, the organically certified 2014 vintage (★★★★) was matured on its yeast lees for 10 months in French oak puncheons. It’s a mouthfilling, ‘serious’ wine, with strong, ripe citrus-fruit and pineapple flavours, balanced acidity, a gentle oak influence and a dry finish. Best drinking mid-2016+.


DRY


M





Matawhero Church House Gisborne Arneis


★★★✩


The 2013 vintage (★★★✩), grown in the Bell Vineyard, is a sturdy wine (14 per cent alcohol) with rich, ripe, peachy, gingery flavours and a dry (4 grams/litre of residual sugar) finish. Strongly spicy, it could almost be mistaken for Gewürztraminer in a blind tasting.


DRY


V





Villa Maria Cellar Selection Hawke’s Bay Arneis


★★★✩


The 2014 vintage (★★★✩) was handled entirely in tanks. Crisp and dry, it’s a medium to full-bodied wine, with good depth of citrusy, slightly spicy flavours, very lively and refreshing.


DRY





Villa Maria Private Bin Gisborne Arneis


★★★✩


The 2013 (★★★★), labelled ‘East Coast’, is mouthfilling and dry, with ripe pear, lychee and spice flavours, fresh and strong. The 2014 vintage (tasted prior to bottling, and so not rated) looked promising – weighty and dry, with fresh, crisp citrus-fruit and pear flavours.


DRY





Villa Maria Single Vineyard Ohiti Gravels Hawke’s Bay Arneis


★★★★


The impressive 2013 (★★★★✩) was hand-picked in the Kokaho Vineyard, west of Roys Hill, and fermented in tanks (73 per cent) and seasoned oak puncheons (27 per cent). Weighty and dry (2.7 grams/litre of residual sugar), it is fleshy, with strong, ripe tropical-fruit and spice flavours, showing good complexity, and a rich, rounded finish. The 2014 vintage (★★★★) was fermented in tanks (85 per cent) and seasoned oak puncheons (15 per cent). Pale and scented, it’s a medium-bodied, strongly varietal wine with fresh, vibrant pear and slight lime flavours, crisp, finely balanced and lingering.


DRY









 


Branded and Other White Wines


A – B – C – D – E – F – G – H – J – K – M – P – Q – R – S – T – W – Y


 


Cloudy Bay Te Koko, Dog Point Vineyard Section 94, John Forrest Collection The White – 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.


A





Alluviale Blanc


★★★★


The 2012 vintage (★★★★) was grown in the Bridge Pa Triangle and at an elevated, cooler site at Mangatahi, in Hawke’s Bay. A blend of Sauvignon Blanc (98 per cent) and Sémillon (2 per cent), partly French oak-fermented, it’s a distinctive wine. Pale yellow, with fragrant, ripe-fruit aromas, it is mouthfilling and dry, with peachy, pineappley, slightly biscuity flavours, showing good complexity, and fresh acidity keeping things lively. A good food wine.


DRY


B





Bellbird Spring Home Block White


★★★★✩


Delicious now and showing greater complexity than most aromatic whites, the 2013 vintage (★★★★✩) is a single-vineyard, Waipara blend of Pinot Gris, Riesling, Muscat and Gewürztraminer, hand-picked and fermented and lees-aged for five months in old oak barrels. Pale straw, it is full-bodied, with a strong surge of peachy, slightly spicy and gingery flavours, a splash of sweetness (20 grams/litre of residual sugar), and excellent complexity and richness. A medium style in the traditional Alsace mould, it’s full of personality.


MED





Bellbird Spring Sous Voile


(★★★★★)


The non-vintage wine (★★★★★) released in 2015 is unique for New Zealand, but echoes wines from Jura, France, and amontillado sherry. Made in a deliberately ‘oxidative’ style from Waipara Pinot Gris, it was fermented dry and matured for two years in old oak barriques under a layer of yeast (‘sous voile’ means ‘under veil’). Light gold, it is an unfortified wine (although harbouring 15.5 per cent alcohol), with substantial body and strong, dry, peachy, yeasty, nutty flavours. Well worth discovering.


DRY (500 ML)





Brennan Trio


(★★★)


The 2014 vintage (★★★), grown at Gibbston, in Central Otago, is a medium style, based on Riesling (67 per cent), blended with Muscat (28 per cent) and Gewürztraminer (5 per cent). Pale, with a slightly spicy perfume, it has fresh, lemony, appley, slightly spicy flavours and a crisp, gently sweet (22 grams/litre of residual sugar) finish.


MED


C





Cloudy Bay Te Koko


★★★★★


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 2011 vintage (★★★★★) was grown in the Wairau Valley, at sites at Rapaura, Renwick and Brancott. Fermented with indigenous yeasts in French oak barrels (only 8 per cent new, to ensure a subtle oak influence), it was matured in wood on its yeast lees until December 2012, and part of the blend went through a softening malolactic fermentation. A very non-herbaceous style, it has a fragrant, rich and inviting bouquet. Mouthfilling, with tropical-fruit flavours, slightly mealy and buttery, oak complexity, and excellent weight and drive through the palate, it is a ‘serious’ but delicious, age-worthy wine, with a finely textured, long finish. Te Koko lies well outside the mainstream regional style of Sauvignon Blanc, but it is well worth discovering.


DRY





Craggy Range Les Beaux Cailloux


★★★★★


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 (42 per cent new in 2011), with a full, softening malolactic fermentation. The 2011 vintage (★★★★★) will be the last for a while – the vines have been removed, due to leafroll virus – but it’s a lovely wine. Mouthfilling and creamy-textured, with concentrated, citrusy, peachy flavours, hints of biscuits and butterscotch, and a soft, rich finish, it has delicious depth and harmony. Drink now or cellar.


DRY





Craggy Range Te Muna Four


★★★★


The 2014 vintage (★★★★) is a Martinborough ‘field blend’ (hand-harvested together) of a quartet of Alsatian varieties – Riesling, Pinot Gris, Gewürztraminer and Pinot Blanc. Fermented with indigenous yeasts and matured for six months in seasoned French oak barriques, it’s a medium-bodied, tightly structured wine, scented and vibrantly fruity, with concentrated, youthful, citrusy, peachy, spicy flavours, a real sense of drive through the palate, and a long, dry (2.4 grams/litre of residual sugar) finish. Best drinking 2017+.


DRY


D





Dada O


★★★★✩


The non-vintage wine (★★★★) on sale in 2015 is a mouthfilling blend of Sauvignon Blanc from several years. Light yellow/green, it’s a powerful wine with a suggestion of oak and rich, ripe tropical-fruit flavours, showing excellent complexity and depth. Drink now to 2016.


DRY





Dog Point Vineyard Section 94


★★★★★


Looking for ‘texture, rather than rich aromatics’, winemaker James Healy and viticulturist Ivan Sutherland fermented and lees-aged their 2013 vintage (★★★★★) Sauvignon Blanc for 18 months in seasoned French oak casks. Hand-harvested in the Dog Point Vineyard (for which ‘Section 94’ was the original survey title), at the confluence of the Brancott and Omaka valleys, and fermented with indigenous yeasts, it is light lemon/green, with a complex bouquet. Mouthfilling and sweet-fruited, it is poised and youthful, with lively acidity and concentrated, multi-faceted flavours, showing lovely depth and harmony. It’s still developing, but already delicious. Arguably the best yet.


DRY


E





Elephant Hill Hawke’s Bay Le Phant Blanc


(★★★★)


Delicious young, the 2013 vintage (★★★★) is a single-vineyard, Te Awanga blend of Pinot Gris, Viognier and Gewürztraminer. The bouquet is slightly spicy; the palate is mouthfilling, with strong, ripe, peachy, spicy flavours and an off-dry finish. Very user-friendly.


MED/DRY





Expatrius Waiheke Island Advenus


(★★★★★)


The 2013 vintage (★★★★★) is a powerful, sturdy, Sauvignon Blanc-based wine (with some Viognier), fermented in a 3:1 mix of tanks and new oak barrels. Light lemon/green, it is fragrant, in a weighty, non-herbaceous style, showing lovely ripeness, richness and complexity. Sweet-fruited, with a subtle oak seasoning, it’s a distinctly northern style, reminiscent of Hawke’s Bay (or Bordeaux) equivalents, and delicious now.


DRY


F





Foxes Island Belsham Awatere Estate Lapine


(★★★★★)


The debut 2010 vintage (★★★★★), released in 2014, is Foxes Island’s ‘icon white’. A deliciously weighty, rich and complex wine, it was made entirely from estate-grown, hand-picked Sauvignon Blanc. Fermented with indigenous yeasts in seasoned French oak puncheons, it is full-bodied, with deep, very ripe stone-fruit flavours – not at all herbaceous – a hint of nutty oak, and a finely textured, dry, lasting finish. A distinctive wine, designed to ‘express terroir, rather than varietal character’, it’s maturing very gracefully; drink now or cellar.


DRY


G





Greylands Ridge Central Otago Blanc de Noir


★★★


The 2014 vintage (★★★✩) is a single-vineyard white wine, made from Pinot Noir and partly French oak-aged. Mouthfilling, it has good depth of citrusy, slightly spicy and nutty flavours, a touch of complexity and a slightly creamy finish. Enjoyable young.


MED/DRY


H





Hans Herzog Marlborough Mistral


★★★★★


The delicious 2013 vintage (★★★★★) is a blend of traditional Rhône Valley grape varieties – Viognier (mostly), Marsanne and Roussanne. Fermented with indigenous yeasts and matured for 18 months in French oak puncheons, it is powerful, fleshy and dry, with highly concentrated, ripe stone-fruit flavours to the fore, finely integrated oak, and a very harmonious, slightly buttery, lasting finish. Drink now or cellar. Certified organic.


DRY





Hunky Dory The Tangle


★★★


From Huia, the 2014 vintage (★★★✩) is an attractive Marlborough blend of Pinot Gris (55 per cent), Gewürztraminer (35 per cent) and Riesling (10 per cent). Freshly scented, it is mouthfilling, with good depth of peach, pear, lychee and spice flavours and a dry (3.5 grams/litre of residual sugar) finish. Enjoyable from the start, it’s an ideal ‘all-purpose’ wine. Certified organic.


DRY


J





John Forrest Collection The White


★★★★


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. Still on sale, the 2009 vintage (★★★★) is a mouthfilling, vibrantly fruity wine with a strong, gently spicy bouquet. Weighty, with peach, pear and spice flavours, showing excellent drive and depth, and an off-dry finish (6 grams/litre of residual sugar), it’s a good wine to ponder over – and is still drinking well.


MED/DRY


K





Kaipara Estate Nine Lakes


★★★✩


Estate-grown on the South Head peninsula of the Kaipara Harbour, this is a barrel-aged, Chardonnay-based wine, with smaller portions of such varieties as Pinot Gris, Arneis and Viognier. The 2014 vintage (★★★✩) is a light gold, mouthfilling, slightly toasty wine with strong, peachy, slightly honeyed flavours, a touch of sweetness (5 grams/litre of residual sugar) and lots of drink-young appeal. The 2013 vintage (★★★★) is relatively youthful, in a weighty, full-bodied style with fresh, ripe stone-fruit flavours to the fore, good complexity, gentle acidity and a well-rounded finish. Drink now or cellar.


MED/DRY


M





Man O’ War Gravestone


★★★★


The 2013 vintage (★★★★✩) is a youthful, very age-worthy blend of Sauvignon Blanc (70 per cent) and Sémillon (30 per cent), grown at the eastern end of Waiheke Island and partly barrel-fermented. Mouthfilling, with fresh, ripely herbaceous flavours, a hint of toasty oak, and excellent concentration, drive and complexity, it should be at its best mid-2016+.


DRY


P





Pasquale The White Rose


★★★


The 2012 vintage (★★★✩) of this Waitaki Valley wine is a pale, distinctive blend of Pinot Noir (90 per cent) and Dolcetto (10 per cent). Drinking well now, it is full-bodied, with peachy flavours, hints of spices and apricots, lively acidity and very good depth.


DRY





Peter Yealands Marlborough PGR


(★★★)


The 2015 vintage (★★★) is an ‘aromatic blend’, from Pinot Gris, Gewürztraminer and Riesling. Lemon-scented, it is medium-bodied, with fresh, vibrant, citrusy, slightly peachy and spicy flavours, a sliver of sweetness (7 grams/litre of residual sugar), balanced acidity, and an easy-drinking appeal.


MED/DRY


Q





Quest Farm Alpino Central Otago Vin Gris


★★★✩


Made entirely from Pinot Noir, the 2014 vintage (★★★✩) is a pale pink, fully dry wine with vibrant strawberry, peach and spice flavours, mouthfilling, crisp and lively. It’s ready to roll.


DRY


R





Richmond Plains Nelson Blanc de Noir


★★★✩


Certified organic, the 2014 vintage (★★★) is a very pale pink wine, made from hand-picked Pinot Noir. Fresh and smooth, with a slightly earthy streak, strawberry/spice flavours and a hint of apricot, it’s enjoyable young.


MED/DRY


S





Seresin Chiaroscuro


★★★★★


This certified-organic wine is a full-bodied blend of Chardonnay (for ‘structure’), Pinot Gris (for ‘texture’), and Riesling (for ‘fruity acidity’). Estate-grown in Marlborough, hand-picked and fermented with indigenous yeasts in old oak puncheons, the 2012 vintage (★★★★✩) is mouthfilling and vibrantly fruity, with strong, peachy, citrusy, slightly spicy and buttery flavours, woven with fresh acidity, good complexity and a long, tight finish. A wine of strong personality, still developing, it should be at its best 2016+.


DRY





Supernatural, The


(★★★★)


The 2014 vintage (★★★★), promoted as an ‘old style wine from the New World’, is an estate-grown, Hawke’s Bay Sauvignon Blanc, closed with a crown seal, rather than a screwcap or cork. Bright, light lemon/green, it is a powerful, mouthfilling, dry wine with lively, ripe flavours. Fleshy, with concentrated melon, lime, peach and herb flavours, showing good complexity, it’s a distinctive wine, drinking well now. (From Millar Road.)


DRY


T





Te Whare Ra Toru


★★★★


This is a Marlborough blend of three (‘toru’) varieties – Gewürztraminer, for its ‘aromatic spice and weight’, Riesling, for ‘structure and length’, and Pinot Gris, for ‘great texture’. Estate-grown at Renwick, hand-picked and co-fermented in tanks and old French oak barrels, the 2012 vintage (★★★★✩) is full-bodied, with a splash of sweetness (13 grams/litre of residual sugar), balanced acidity and concentrated flavours of citrus fruits, peaches, pears and spices. The three varieties merge seamlessly, creating a thought-provoking wine with impressive vigour, complexity and richness.


MED/DRY





Terra Sancta Mysterious Diggings Mysterious White


★★★✩


The 2014 vintage (★★★✩) is a blend of Muscat, Gewürztraminer, Pinot Gris and Riesling, estate-grown and co-harvested at Bannockburn, in Central Otago, and partly (10 per cent) fermented in old oak puncheons. Pale lemon/green, it is mouthfilling, vibrantly fruity and dry (4.7 grams/litre of residual sugar), with very youthful citrus-fruit, pear, lychee and spice flavours, showing a touch of complexity. Open mid-2016+.


DRY





Terravin Te Ahu


★★★★★


This thought-provoking, unusually complex Marlborough Sauvignon Blanc is barrel-matured (45 per cent new in 2012). The 2012 vintage (★★★★✩) is attractively scented and fleshy, with rich, vibrant tropical-fruit flavours, a slightly buttery note, fresh acidity, good complexity and strong personality.


DRY


W





Wooing Tree Blondie


★★★✩


This ‘blanc de noir’ – a white (or rather faintly pink) Central Otago wine – is estate-grown at Cromwell. It is made from hand-picked Pinot Noir grapes; the juice is held briefly in contact with the skins and then fermented in tanks. The 2014 (★★★✩) is fresh and slightly sweet, with vibrant strawberry and spice flavours, offering very good depth and charm. The 2015 vintage (★★★✩) is a pale pink, mouthfilling, smooth wine with lively peach, strawberry and spice flavours, vague sweetness (4.5 grams/litre of residual sugar), balanced acidity, and lots of drink-young appeal.


DRY


Y





Yealands Estate Single Vineyard Awatere Valley Marlborough PGR


★★★★


The 2014 (★★★✩) is a blend of Pinot Gris (49 per cent), Gewürztraminer (19 per cent) and Riesling (32 per cent), estate-grown at Seaview, in the lower Awatere Valley. Full-bodied, it has strong flavours of citrus fruits, pears and peaches and a dryish, spicy finish. The 2015 vintage (★★★★) is scented and mouthfilling, in a vibrantly fruity style with generous, citrusy, peachy flavours, spicy notes, and excellent delicacy and length. Open mid-2016+.


MED/DRY









 


Breidecker


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 0.6 hectares in 2016 (in Otago and Marlborough). 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


★★★


A drink-young charmer, ‘for those who are new to wine’. Grown in the Wairau Valley, this wine is typically floral, light and lively, with a splash of sweetness, fresh acidity and ripe, citrusy, slightly peachy and spicy flavours. The 2014 vintage (★★✩), harvested in February, is light, with fresh, lemony flavours, balanced for easy drinking.


MED/DRY









 


Chardonnay


# – A – B – C – D – E – F – G – H – I – J – K – L – M – N – O – P – Q – R – S – T – U – V – W


 


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; many New Zealand Chardonnays are on the shelves at $50 or more. And although it has lost ground to Sauvignon Blanc and Pinot Gris, Chardonnay is still a big seller. Winegrowers are currently reporting a surge in sales, suggesting that Chardonnay is coming back into fashion. 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-2014, Chardonnay accounted for 2.5 per cent by volume of New Zealand’s wine exports (far behind Sauvignon Blanc, with 85 per cent, and even slightly behind Pinot Gris with 2.5 per cent.)


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 over $100. 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. Chardonnays labelled as ‘unoaked’ were briefly popular a few years ago, as winemakers with an eye on overseas markets strive to showcase New Zealand’s fresh, vibrant fruit characters. But 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 handled entirely in tanks, with oak chips or staves suspended in the wine). The top labels are fully fermented and matured in oak barrels (normally French barriques, 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 2016 will constitute 9.4 per cent of the bearing vineyard. The variety is spread throughout the wine regions, particularly Marlborough (where 31 per cent of the vines are concentrated), Hawke’s Bay (30 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, 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 unrewarding – the finest of the 2013s will offer excellent drinking during 2016–17. 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.


#





36 Bottles Central Otago Chardonnay


(★★★★)


The fragrant, full-bodied, generous 2013 vintage (★★★★) was grown at Wanaka and fermented and matured for nine months in French oak casks (15 per cent new). It has strong, ripe, peachy flavours, with balanced acidity, a subtle seasoning of oak adding complexity, and a finely textured, slightly creamy finish. Delicious drinking now to 2016.


DRY


A





Abbey Cellars Barrel Fermented Hawke’s Bay Chardonnay


(★★★★)


The 2013 vintage (★★★★) was hand-picked and fully fermented and matured for nine months in French oak barrels (one-third new). Enjoyable from the start, it’s a full-bodied, sweet-fruited and savoury wine, with generous, citrusy flavours, finely integrated oak, and good complexity.


DRY





Akarua Central Otago Chardonnay


★★★✩


The stylish 2013 vintage (★★★★) was estate-grown at Bannockburn and fermented and matured in French oak barrels (10 per cent new). Mouthfilling, it is fresh and youthful, with strong, citrusy, slightly mealy flavours, showing good delicacy and complexity, a slightly creamy texture, and good cellaring potential.


DRY





Ake Ake Northland Chardonnay


(★★★✩)


The 2014 vintage (★★★✩) was fermented and matured for eight months, with weekly lees-stirring, in French and American oak casks (new and seasoned). Still very youthful, it has a nutty bouquet, leading into a mouthfilling dry wine with strong, ripe, peachy, toasty flavours, balanced acidity, and a slightly buttery finish. It needs time; open mid-2016+.


DRY





Alchemy Hawke’s Bay Chardonnay


★★★★


Grown in the Dartmoor Valley, the 2013 vintage (★★★★✩) is the first since 2010 (★★★★). A single-vineyard wine, fermented in French oak barrels (25 per cent new), it is a classic regional style, weighty and fleshy, with concentrated, ripe stone-fruit flavours, slightly spicy and buttery, good complexity, and a rich, rounded finish. An upfront style, enjoyable young, it is also age-worthy, with plenty of personality.


DRY





Alexandra Wine Company Feraud’s Central Otago Chardonnay


★★★✩


The 2014 vintage (★★★✩) was hand-picked and matured in French oak casks (35 per cent new). A mouthfilling, ripe wine with good depth of citrusy, peachy, toasty flavours, it shows considerable complexity, with a smooth, slightly buttery finish.


DRY





Alpha Domus AD Hawke’s Bay Chardonnay


(★★★★)


The 2012 vintage (★★★★) was hand-picked and fermented and matured for 10 months in French oak casks (55 per cent new). Richly fragrant, it is concentrated, with strong, peachy, mealy, toasty flavours, showing a strong oak influence, and good potential.


DRY





Alpha Domus First Solo Hawke’s Bay Chardonnay


★★★✩


The 2013 vintage (★★★★) is a single-vineyard wine, fermented and lees-stirred in a mix of French (90 per cent) and European (10 per cent) oak casks (25 per cent new). Mouthfilling, it has concentrated, grapefruit-like flavours, with subtle, mealy, biscuity notes adding complexity, good vigour and obvious potential. Best drinking 2017+.


DRY





Anchorage Family Estate Nelson Chardonnay


★★✩


The 2014 vintage (★★✩) is a pale straw, medium-bodied wine, made in a vibrant, ‘fruit-driven’ style with crisp, lemony, slightly buttery flavours.


DRY





Angela Stone Nelson Chardonnay


(★★★★)


The 2013 vintage (★★★★) is a weighty, single-vineyard wine, grown at Hope and fermented and matured for 11 months in French and American oak barriques. A powerful, full-bodied style (14.5 per cent alcohol), with generous, ripe, peachy, citrusy flavours, and buttery and toasty notes adding complexity, it has balanced acidity and obvious cellaring potential.


DRY





Archangel Central Otago Chardonnay


★★★✩


The 2014 vintage (★★★✩) is still very youthful. The bouquet is creamy and biscuity; the palate shows good depth of peachy, citrusy, slightly spicy flavours, with creamy, nutty notes and considerable complexity. Best drinking 2017+.


DRY





Aronui Single Vineyard Nelson Chardonnay


★★★★


Delicious young, the 2013 vintage (★★★★) is the best yet. Hand-harvested mostly from 15-year-old vines at Brightwater, it was fermented and lees-stirred in French oak barriques, and given a full, softening malolactic fermentation. Lemon-scented, it’s a tightly structured, fruit-driven style with strong citrusy flavours to the fore, a subtle oak influence, slightly buttery notes, fresh, balanced acidity, and excellent drive and depth through the palate. (From Kono, also owner of the Tohu brand.)


DRY





Ascension The Druid Matakana Chardonnay


★★★


Still on sale in 2015, the 2011 vintage (★★★) is a mouthfilling, peachy, ripely flavoured wine with balanced acidity, a touch of complexity and good depth. Ready, but no rush.


DRY





Ash Ridge Estate Hawke’s Bay Chardonnay


★★★★


Priced sharply, the 2014 vintage (★★★★) was estate-grown in the Bridge Pa Triangle and barrel-fermented. A fresh, elegant wine, it is weighty and sweet-fruited, with peachy, citrusy flavours to the fore, showing good ripeness and concentration, and a gentle seasoning of biscuity oak. Already drinking well, it should be at its best during 2016–17.


DRY





Ash Ridge Vintners Reserve Chardonnay


(★★★★✩)


Estate-grown in the Bridge Pa Triangle, the 2014 vintage (★★★★✩) has a stronger seasoning of new oak than its lower-priced stablemate under the ‘Estate’ label. A mouthfilling, rich wine with the power to age, it is youthful, with generous, ripe stone-fruit flavours, good complexity and a finely textured finish. Open 2017+.


DRY





Ashwood Estate Gisborne Chardonnay


★★★★


The impressive 2013 vintage (★★★★✩) is a single-vineyard wine, hand-picked at Hexton and fermented in French oak casks (30 per cent new). The bouquet is fragrant and complex; the palate is mouthfilling, with youthful, ripe stone-fruit flavours and buttery, toasty notes adding complexity. Powerful, weighty and concentrated, it’s already drinking well, but should also reward cellaring.


DRY





Askerne Hawke’s Bay Chardonnay


★★★✩


Fleshy and high-flavoured, the 2014 vintage (★★★★) was estate-grown, hand-picked and matured for nine months in seasoned French and Hungarian oak barrels. Mouthfilling and sweet-fruited, it has generous stone-fruit flavours, oak complexity and a well-rounded finish. Drink now or cellar.


DRY





Askerne Reserve Hawke’s Bay Chardonnay


★★★★✩


The 2014 vintage (★★★★) is a classic regional style. Hand-picked and barrel-aged for a year, it is fleshy and sweet-fruited, with generous, peachy flavours, finely integrated oak adding complexity, and a well-rounded finish.


DRY





Astrolabe Province Marlborough Chardonnay


★★★✩


The 2014 vintage (★★★★) was hand-harvested in the Wairau Valley and Southern Valleys, and fermented and matured for 10 months in French oak barriques and puncheons. Already drinking well, it is mouthfilling, fresh and creamy-textured, with strong, peachy, slightly buttery and nutty flavours, gentle acidity, and good complexity and harmony.


DRY





Ata Rangi Craighall Martinborough Chardonnay


★★★★★


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). The outstanding 2013 (★★★★★) is richly scented, fleshy and sweet-fruited, with a lovely spread of peach, grapefruit and nectarine flavours, buttery, toasty notes adding complexity and a finely textured, lasting finish. The 2014 vintage (★★★★★) is still extremely youthful. Mouthfilling, with fresh, strong, citrusy, biscuity flavours, it is vibrant, vigorous, minerally and complex, with a tightly structured, lasting finish. Best drinking 2017+.


DRY





Ata Rangi Petrie Chardonnay


★★★★✩


This single-vineyard wine is grown at East Taratahi, south of Masterton, in the Wairarapa. Based on mature vines (over 20 years old), it is hand-picked and fermented and lees-aged in French oak casks. The 2014 vintage (★★★★) is an elegant, youthful, mouthfilling wine with a slightly smoky bouquet, ripe grapefruit-like flavours, gently seasoned with oak, good complexity, and a slightly creamy finish. Best drinking mid-2016+.


DRY





Ataahua Waipara Chardonnay


★★★★


The 2013 vintage (★★★★) is a mouthfilling, sweet-fruited wine, barrel-fermented and lees-aged for 11 months. Not estate-grown, it is fleshy and rich, with citrusy, peachy flavours, gently seasoned with oak, good complexity and a well-rounded finish. Best drinking 2016+.


DRY





Auntsfield Cob Cottage Southern Valleys Marlborough Chardonnay


★★★★★


This single ‘block’ – rather than just single ‘vineyard’ – wine is estate-grown on the south side of the Wairau Valley. Light lemon/green, the 2013 vintage (★★★★★) is a powerful young wine, weighty (14 per cent alcohol) and sweet-fruited, with highly concentrated, vibrant stone-fruit flavours, mealy and toasty oak notes adding complexity, and obvious potential. It should be long-lived; open 2017+.


DRY





Auntsfield Single Vineyard Southern Valleys Marlborough Chardonnay


★★★★✩


This is a consistently rewarding wine, estate-grown on the south side of the Wairau Valley, hand-picked and fermented in French oak barrels. Light lemon/green, the 2013 vintage (★★★★✩) is ripely scented and youthful, with mouthfilling body, fresh acidity and vibrant, citrusy, mealy, biscuity flavours, showing excellent depth, complexity and potential.


DRY





Awatere River by Louis Vavasour Marlborough Chardonnay


(★★★★)


The 2014 vintage (★★★★) is a mouthfilling, high-flavoured wine, fermented and matured in French oak casks (25 per cent new). Already drinking well but worth cellaring, it has good concentration of fresh, peachy, toasty flavours, a hint of butterscotch, and firm acid spine. Best drinking mid-2016+.


DRY





Awhitu Peninsula Chardonnay


(★★★✩)


Drinking well now, the 2013 vintage (★★★✩) was estate-grown and hand-picked on the Awhitu Peninsula, on the south-west shores of Auckland’s Manukau Harbour. Fermented and lees-aged in barrels, it is fleshy and slightly creamy, with ripe grapefruit flavours, showing good complexity and harmony, and a very smooth finish.


DRY


B





Babich Family Estates Gimblett Gravels Chardonnay


★★★✩


Fermented in tanks and casks, this is designed as an elegant, fruit-driven style with some complexity. The 2013 vintage (★★★★) is a stylish, full-bodied wine with a citrusy, savoury bouquet. Weighty, with vibrant, grapefruit-like flavours, gently seasoned with toasty oak, it shows excellent vigour, intensity and complexity.


DRY





Babich Family Estates Headwaters Organic Marlborough Chardonnay


(★★★★)


The 2014 vintage (★★★★) is a mouthfilling, youthful wine, vibrant, citrusy and faintly buttery, with a subtle, biscuity oak influence, good concentration and complexity, and a lingering finish. An elegant wine, certified organic, it should be at its best 2016+.


DRY





Babich Hawke’s Bay Chardonnay


★★★


The 2013 vintage (★★★) is an unoaked style, mouthfilling and dry, with vibrant, peachy, citrusy, spicy flavours, finely balanced for early drinking.


DRY





Babich Irongate Chardonnay


★★★★★


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 very rare up to the 2002, but has since exerted a growing influence. Fleshy, sweet-fruited and rich, the 2013 (★★★★★) is a top vintage. Weighty and finely poised, it is youthful, with concentrated, ripe stone-fruit flavours, a subtle seasoning of French oak, fresh acidity and a slightly creamy texture. The 2014 (★★★★✩) is still very youthful. Fleshy and rounded, it has strong, ripe, peachy, slightly mealy and toasty flavours, subtle, finely textured and very harmonious, with a long finish. Open 2017+.


DRY





Beach House Hawke’s Bay Chardonnay


★★★★


The 2013 vintage (★★★★) is a regional blend. Barrel-fermented, it is highly attractive in its youth, with strong, fresh, crisp, grapefruit-like flavours to the fore and a subtle oak seasoning. An elegant, vibrantly fruity wine, it’s a drink-now or cellaring proposition.


DRY





Beach House Levels Hawke’s Bay Chardonnay


(★★★★✩)


The tightly structured 2013 vintage (★★★★✩) is a single-vineyard wine, grown at Te Awanga and barrel-fermented. Still youthful, it has fresh, rich grapefruit and stone-fruit flavours, showing excellent depth, delicacy and complexity. Best drinking 2016+.


DRY





Beach House Track Gimblett Gravels Chardonnay


(★★★★★)


The 2013 vintage (★★★★★) was estate-grown and hand-picked in Mere Road, and matured for 10 months in two French oak puncheons and a new French oak barrique. A classy, vibrantly fruity and finely poised wine, likely to be long-lived, it has concentrated, peachy, citrusy flavours, balanced toasty oak, and excellent structure and length. Open mid-2016+.


DRY





Bent Duck Bay of Islands Chardonnay


★★★✩


The 2013 vintage (★★★★) of this Northland wine will appeal to fans of the ‘big, buttery’ style. Barrel-fermented and oak-aged for nine months, it has a buttery, toasty bouquet, leading into a deliciously plump, soft style with concentrated, citrusy, peachy, toasty flavours. The 2014 (★★★✩) is similar – weighty and fleshy, with generous, ripe stone-fruit flavours, a toasty oak influence and a slightly creamy finish. (From Byrne Wines.)


DRY





Bilancia Hawke’s Bay Chardonnay


★★★★★


The 2013 (★★★★★) is a top vintage. Fermented and matured in seasoned French oak barrels, it is weighty, rich and youthful. A powerful, sweet-fruited wine with a slightly smoky bouquet, it has deep, ripe stone-fruit flavours, slightly buttery and toasty, good complexity, and a well-rounded finish. The 2014 vintage (★★★★★) was fermented and matured in French oak puncheons. Highly fragrant, it is mouthfilling and creamy-textured, with concentrated, ripe stone-fruit flavours, gently enriched with biscuity oak, excellent complexity, balanced acidity and a well-rounded, persistent finish. Best drinking 2017+.


DRY





Black Barn Barrel Fermented Chardonnay


★★★★✩


Grown on the Havelock North hills, hand-picked and barrel-fermented, this is typically a classy wine, in a classic regional style. The refined 2013 vintage (★★★★✩) is weighty and rich, with concentrated, ripe stone-fruit flavours, buttery, mealy and toasty notes adding complexity, and a rounded finish.


DRY





Black Barn Reserve Hawke’s Bay Chardonnay


★★★★✩


Estate-grown at Havelock North, hand-picked, and fermented and matured in French oak puncheons, with no use of a softening malolactic fermentation, the 2012 vintage (★★★★✩) has smoky, ‘gunflint’ aromas, leading into a tightly structured wine with rich grapefruit and nut flavours. Weighty, with impressive delicacy and complexity, it’s a classy wine, worth cellaring. The 2013 (★★★★) was fermented with indigenous yeasts and barrel-aged for nine months. Still youthful, it’s a fresh, citrusy, oak-influenced wine with good concentration and complexity, and a rich, rounded finish.


DRY





Black Cottage Marlborough Chardonnay


(★★✩)


From Two Rivers, the 2013 vintage (★★✩) is a single-vineyard, Wairau Valley wine. Full-bodied, it is vibrantly fruity, with fresh, uncomplicated, peachy flavours.


DRY





Black Cottage Reserve Marlborough Chardonnay


(★★★✩)


Offfering good value, the 2014 vintage (★★★✩) is a single-vineyard wine, hand-picked and fermented and matured for 11 months in French oak barrels. Full-bodied, it has very good depth of peachy, citrusy, slightly mealy and buttery flavours, showing considerable complexity, and a rounded finish.


DRY





Black Estate Home Chardonnay


(★★★★)


Bright, light yellow/green, the 2014 vintage (★★★★) was grown in the Home Vineyard at Omihi, in Waipara, planted in 1994. A tight, elegant, distinctly cool-climate style, it was hand-picked and fermented with indigenous yeasts in barrels (9 per cent new). Still very youthful, it has crisp, citrusy, slightly biscuity flavours, showing good vigour and complexity; open 2017+.


DRY





Black Estate Netherwood Waipara Valley Chardonnay


(★★★★✩)


The debut 2013 vintage (★★★★✩) was grown on a south-facing block in the Netherwood Vineyard at Omihi, planted in 1986 and now leased by Black Estate. A rare wine (53 cases only), it was hand-picked at 23.6 brix, fermented in French oak casks and given a full, softening malolactic fermentation. Pale straw, it is weighty and fleshy, with youthful, ripe stone-fruit-like flavours, a hint of spice, excellent depth and obvious potential.


DRY





Black Estate Waipara Valley Chardonnay


★★★★✩


The 2013 vintage (★★★★★) was estate-grown, hand-picked at 23.7 brix from 18-year-old vines, and fermented with indigenous yeasts in French oak barriques and puncheons (15 per cent new). Bright, light yellow, with a slightly smoky bouquet, it is rich and youthful, with fresh acidity threaded through its concentrated, vibrant, peachy flavours, which show excellent drive, complexity and length. Full of potential, it should be at its best mid-2016+.


DRY





Blackenbrook Family Reserve Nelson Chardonnay


(★★★★)


The youthful 2013 vintage (★★★★) was matured for a year in French oak puncheons (50 per cent new). The bouquet is creamy and nutty; the palate is mouthfilling, with ripe, citrusy, mealy flavours, and toasty, buttery notes adding complexity. A strongly wood-influenced style, it shows good concentration and potential.


DRY





Boundary Vineyards Tuki Tuki Road Hawke’s Bay Chardonnay


★★★✩


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 2013 vintage (★★★✩) is mouthfilling, with very good depth of fresh, citrusy flavours, creamy, biscuity notes adding complexity, and a rounded finish. Drink now or cellar.


DRY





Brancott Estate Hawke’s Bay Chardonnay


★★★


The 2013 vintage (★★★) is full-bodied, with very satisfying depth of vibrant, citrusy, slightly buttery flavours. It’s enjoyable young.


DRY





Brancott Estate Letter Series ‘O’ Marlborough Chardonnay


★★★★★


The highly refined 2014 vintage (★★★★★) is an age-worthy, mouthfilling wine, fleshy and sweet-fruited, with youthful stone-fruit flavours, mealy, biscuity notes adding complexity, a slightly creamy texture and excellent depth, delicacy and harmony. Open mid-2016+.


DRY





Brancott Estate Living Land Series Marlborough Chardonnay


★★★✩


Certified organic since the 2013 vintage (★★★✩), this wine is grown in the central Wairau Valley and fully fermented in French oak barrels. Fresh, crisp and lively, with strong, citrusy flavours, slightly buttery notes, and a touch of complexity, it’s enjoyable young.


DRY





Brancott Estate Terroir Series Southern Valleys Marlborough Chardonnay


(★★★★)


Delicious young, the debut 2014 vintage (★★★★) was grown in the Southern Valleys sub-region and fermented and matured for seven months in large new French oak cuves. Full-bodied, dry and sweet-fruited, it has strong, citrusy, peachy flavours, slightly buttery and smooth, a subtle seasoning of oak, and excellent depth and harmony.


DRY





Brightside Nelson Chardonnay


★★★


From Kaimira, the 2013 vintage (★★★) was fully fermented in French oak casks (10 per cent). It is fresh and lively, with good depth of ripe, peachy flavour, crisp acidity and a dry finish. Enjoyable young, it’s certified organic.


DRY





Brightwater Vineyards Lord Rutherford Barrique Chardonnay


★★★★✩


The 2013 vintage (★★★★✩) is a single-vineyard wine, hand-picked and fermented in French oak barriques (25 per cent new). Light lemon/green, it is fragrant and mouthfilling, with concentrated, youthful, citrusy, peachy flavours, integrated oak, and a tightly structured finish. Well worth cellaring.


DRY





Brightwater Vineyards Nelson Chardonnay


★★★★


The 2014 vintage (★★★★) was estate-grown, hand-picked, and fermented and matured for 11 months in French oak barriques (20 per cent new). Light lemon/green, it is mouthfilling and vibrantly fruity, with peach and grapefruit flavours, showing good concentration, a gentle seasoning of toasty oak, and a slightly buttery finish. Best drinking 2016+.


DRY





Brodie Estate Martinborough Chardonnay


(★★★★)


The 2014 vintage (★★★★) was fermented and lees-aged for eight months in oak barrels (50 per cent new). Pale lemon/green, it is mouthfilling and sweet-fruited, in an elegant, moderately complex style, with vibrant melon, grapefruit and peach flavours that linger well. Well worth cellaring.


DRY





Brookfields Bergman Chardonnay


★★★✩


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. Bright, light lemon/green, the 2013 vintage (★★★★) is fresh, full-bodied and fleshy, with ripe stone-fruit flavours, showing considerable complexity, good richness and harmony, and a slightly buttery, well-rounded finish.


DRY





Brookfields Marshall Bank Chardonnay


★★★★✩


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 2013), it is a powerful, classy, concentrated Hawke’s Bay wine. The 2013 vintage (★★★★★), oak-matured for eight months, with weekly lees-stirring, is impressively weighty and sweet-fruited, with deep, peachy, slightly spicy and nutty flavours, showing excellent complexity. Already delicious, with a long finish, it’s a classic regional style, likely to be at its best 2016+.


DRY





Byrne Northland Chardonnay


(★★★★)


The attractive 2014 vintage (★★★★) was grown in the Fat Pig Vineyard and fermented with indigenous yeasts in French and American oak barriques (two-thirds new). It has a sweetly oaked bouquet, leading into a full-bodied wine with concentrated, ripe stone-fruit flavours, seasoned with toasty oak. Showing good weight, depth and texture, it’s an age-worthy wine with balanced acidity and good complexity, but needs more time; open mid-2016+.


DRY


C





C.J. Pask Chardonnay – see Pask





Cable Bay Reserve Waiheke Island Chardonnay


★★★★✩


The classy 2013 vintage (★★★★★) was hand-harvested, fermented with indigenous yeasts in French oak barriques and matured in barrel for a year on its yeast lees. Showing real power through the palate, it is weighty, with generous, ripe, peachy, mealy flavours, hints of butter and nuts, impressive complexity and a finely textured, long finish. ‘Meursault-style’, I jotted down.


DRY





Cable Bay Waiheke Chardonnay


★★★★


Blended from sites at the western end of the island, the 2013 vintage (★★★★✩) was fermented and matured in French oak puncheons and barriques. It is full-bodied, with rich, ripe stone-fruit flavours, slightly mealy, buttery and toasty, and good complexity. Delicious in its youth, it should also reward cellaring.


DRY





Carrick Bannockburn Central Otago Chardonnay


★★★★✩


This consistently impressive wine is estate-grown, fermented with indigenous yeasts, matured for almost a year in French oak barriques (15 per cent new in 2014), and bottled unfined and unfiltered. The 2014 (★★★★★) is a top vintage. Light lemon/green, it is a classy wine, mouthfilling, with concentrated, peachy, citrusy flavours that linger well. Showing excellent vibrancy, complexity and harmony, it should be at its best 2017+. Certified organic.


DRY





Carrick Cairnmuir Terraces EBM Chardonnay


★★★★★


From a region producing increasingly fine, often underrated Chardonnays, this is one of the best. EBM means ‘extended barrel maturation’. The generous 2013 vintage (★★★★✩), estate-grown at Bannockburn, was fermented and matured for 18 months in French oak barrels (15 per cent new). Light lemon/green, it has deep, peachy, slightly toasty flavours, with yeasty notes adding complexity, and excellent harmony and potential. Drink now or cellar.


DRY





Chard Farm Closeburn Central Otago Chardonnay


(★★★)


The 2014 vintage (★★★), a regional blend, was fermented and lees-aged in tanks, with no oak handling. Enjoyable young, it is full-bodied and smooth, with a slightly creamy texture and good depth of fresh, ripe, citrusy, peachy flavours.


DRY





Charles Wiffen Marlborough Chardonnay


★★★★


Charles and Sandy Wiffen own a vineyard in the Wairau Valley. Their delicious 2013 vintage (★★★★), matured for 10 months in French oak, is mouthfilling, sweet-fruited and concentrated, with crisp, vibrant melon and peach flavours, lots of youthful impact, and a slightly buttery, toasty finish.


DRY





Church Road Grand Reserve Hawke’s Bay Chardonnay


★★★★★


This wine replaced the former Reserve label and sits above the McDonald Series (although below Tom) in the Church Road hierarchy. Hand-picked and fermented with indigenous yeasts in French oak barrels, the light yellow 2013 vintage (★★★★✩) is a very powerful wine with accentuated smoke and ‘gunflint’ notes in the bouquet. Weighty, with bold, ripe stone-fruit and toast flavours, impressive complexity, buttery notes and excellent harmony, it should be at its best 2017+.


DRY





Church Road Hawke’s Bay Chardonnay


★★★★


This mouthfilling, rich wine is made by Pernod Ricard NZ at Church Road winery in Hawke’s Bay. The juice is mostly fermented in French and Hungarian oak barrels; 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. The 2014 vintage (★★★★) has a fragrant, citrusy, biscuity, slightly smoky bouquet. Full-bodied, with youthful, citrusy, peachy, slightly buttery flavours, it shows good weight, depth and complexity. Best drinking 2016. As usual, a top buy.


DRY





Church Road McDonald Series Hawke’s Bay Chardonnay


★★★★


Hand-picked and barrel-fermented with indigenous yeasts, the 2013 vintage (★★★★✩) has a smoky bouquet, leading into a mouthfilling wine with deep, vibrant, grapefruit-like flavours, a subtle seasoning of oak, and a long, harmonious finish. Rich, elegant and sweet-fruited, with excellent freshness, delicacy and depth, it’s a drink-now or cellaring proposition.


DRY





Church Road Tom Chardonnay


★★★★★


The 2010 vintage (★★★★★), released in 2013, is a great wine. Grown in the company’s Tuki Tuki and Omarunui vineyards, it was barrel-fermented with indigenous yeasts, matured for 11 months on its full yeast lees, with fortnightly stirring, in French oak casks (38 per cent new), and then matured for a further eight months in tank before bottling. It has a highly complex bouquet – peachy, mealy and smoky – leading into a weighty, very rich and rounded palate, offering lush, ripe stone-fruit flavours, faintly buttery and toasty. Showing lovely depth, harmony and complexity, it’s a very ‘complete’ wine.


DRY





Clearview Beachhead Hawke’s Bay Chardonnay


★★★★


This Hawke’s Bay winery has a reputation for powerful Chardonnays, and top vintages of this label are no exception. Hand-picked on the coast at Te Awanga and fermented and matured for eight months in seasoned French oak barrels, the 2014 vintage (★★★★) is a fragrant, fleshy, finely balanced wine. Mouthfilling and well-rounded, with generous, ripe, peachy, slightly toasty and smoky flavours, it shows impressive complexity and length. It’s already drinking well.


DRY





Clearview Endeavour Hawke’s Bay Chardonnay


★★★★✩


New Zealand’s highest-priced dry white wine is estate-grown at Te Awanga, Hawke’s Bay, and in the past was bottled in 1.5-litre magnums, but the 2009 vintage (★★★★✩) is available in standard 750-ml bottles. Hand-harvested from Mendoza-clone Chardonnay vines planted in 1989, fermented with indigenous yeasts and matured for almost three years in new French oak barriques, it makes a bold style statement. Pale yellow, it is robust (14.5 per cent alcohol), concentrated and complex, with deep peach, grapefruit and toasty oak flavours, good acid spine and a slightly buttery finish. Showing excellent vigour and personality, it would have benefited from more restrained wood handling, but is likely to be long-lived.


DRY





Clearview Reserve Hawke’s Bay Chardonnay


★★★★★


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. Hand-harvested at Te Awanga and barrel-fermented (mostly in new French oak), the 2014 vintage (★★★★★) is a powerful, complex wine with a fragrant, mealy, slightly smoky bouquet. Classy and tight-knit, it has youthful, vibrant, grapefruit-like flavours, biscuity oak, and excellent complexity and concentration. Finely poised, it’s very age-worthy.


DRY





Clearview Te Awanga Hawke’s Bay Chardonnay


★★★✩


The 2014 vintage (★★★✩) was grown on the coast and fermented in tanks (mostly) and barrels. A full-bodied, citrusy, slightly buttery wine, with a touch of complexity and very good depth, it’s already enjoyable; drink now or cellar.


DRY





Clearview Vineyard Selection Hawke’s Bay Chardonnay


★★★★✩


A tightly structured, elegant, barrel-fermented style from Te Awanga, the 2012 vintage (★★★★✩) was made using relatively early picking and ‘a restrained hand in the winemaking’. A distinctive, medium to full-bodied wine with citrusy, slightly mealy flavours and a minerally streak, it is a subtle, gently oaked wine, with impressive delicacy, harmony and length. ‘Chablis-style’, I jotted down.


DRY





Clearview White Caps Hawke’s Bay Chardonnay


(★★★✩)


The 2014 vintage (★★★✩) was designed as a return ‘to the excesses of the 1980s’, with loads of oak’. Estate-grown and hand-picked at Te Awanga, and fermented with new French oak’, it is full-bodied and vibrantly fruity. It lacks the complexity of its Beachhead stablemate from the same vintage (above), but offers strong, youthful, citrusy, peachy flavours. Best drinking 2016+.


DRY





Clos de Ste Anne Chardonnay Naboth’s Vineyard


★★★★★


Millton’s exceptional Chardonnay is based on 25-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 barriques, 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 2013 vintage (★★★★★), the first since 2010 (★★★★★), is exceptionally rich, with lovely depth of vibrant, ripe stone-fruit flavours, a real sense of drive through the palate, and a finely balanced, lasting finish. A wine with layers of flavour and great personality, it’s a drink-now or cellaring proposition.


DRY





Cloudy Bay Chardonnay


★★★★★


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, hand-picked, are sourced from numerous company-owned and growers’ vineyards at Brancott, Fairhall, Benmorven and in the Central Wairau Valley. 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 2012 vintage (★★★★✩) is richly fragrant, with a hint of butterscotch. Mouthfilling and savoury, it has citrusy, mealy, slightly toasty flavours, showing cool-climate vigour, firm acid spine, and a long finish. Drink now or cellar.


DRY





Collaboration Aurulent Hawke’s Bay Chardonnay


★★★★✩


Hand-harvested at ‘select vineyard sites’, the bright light lemon/green 2013 vintage (★★★★★) is the finest yet. Fermented and lees-aged for a year in French oak casks (25 per cent new) and given a full, softening malolactic fermentation, it has a fragrant, ripe, citrusy bouquet, gently seasoned with oak. Mouthfilling, it is very crisp and vibrant, with slightly smoky and buttery notes, firm acid spine, and excellent complexity, structure and depth. An elegant, youthful wine, it should be at its best mid-2016+.


DRY





Coniglio Hawke’s Bay Chardonnay


★★★★★


Launched by Morton Estate in 1998, Coniglio has been 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 (★★★★★), 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, delicious from the start. Ready.


DRY





Coopers Creek Gisborne Chardonnay


★★★✩


Enjoyable young, the 2014 vintage (★★★✩) was tank-fermented and matured for eight months in seasoned oak. Full-bodied, it is sweet-fruited and vibrantly fruity, with good depth of ripe peach/ melon flavours and a slightly creamy texture.


DRY





Coopers Creek SV The Limeworks Hawke’s Bay Chardonnay


★★★✩


Estate-grown at Havelock North, this is crafted in a ‘full-on’ style. The 2013 vintage (★★★), matured in American and French oak barrels (25 per cent new), was given a full, softening malolactic fermentation. Mouthfilling, it has ripe, peachy, sweetly oaked flavours in an easy-drinking, slightly creamy style, weighty and generous.


DRY





Coopers Creek Swamp Reserve Chardonnay


★★★★✩


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 in French oak barriques (30 per cent new in 2014). The 2014 vintage (★★★★★) is bright, light yellow/green, deliciously weighty and rich. A powerfuI, youthful wine, it has deep, ripe stone-fruit flavours, slightly buttery and toasty, impressive complexity and a harmonious, lasting finish. Clearly a top vintage, it should be at its best mid-2016+.


DRY





Crab Farm Hawke’s Bay Chardonnay


★★★


Priced right, the easy-drinking 2013 vintage (★★★) is a ‘fruit-driven’ style (not oak-aged). Mouthfilling, it is lively, with ripe peach and grapefruit flavours, fresh and dry, and plenty of drink-young appeal.


DRY





Crab Farm Reserve Hawke’s Bay Chardonnay


(★★★★✩)


The bargain-priced 2013 vintage (★★★★✩) was fermented in French oak barriques (100 per cent new). Youthful in colour, it is a very elegant and fragrant wine, with fresh acidity and vibrant grapefruit/peach flavours, showing excellent delicacy and richness. It should be long-lived; open 2016+.


DRY





Craggy Range Block 19 Gimblett Gravels Chardonnay


(★★★★★)


The very refined debut 2014 vintage (★★★★★) was hand-picked from seven-year-old vines and fermented with indigenous yeasts in French oak barriques (40 per cent new). Barrel-aged for 11 months, it’s a full-bodied, finely textured wine, powerful yet subtle, with ripe stone-fruit flavours, a hint of toasty oak, and lovely mouthfeel, delicacy and depth. Best drinking 2017+.


DRY





Craggy Range Gimblett Gravels Vineyard Chardonnay


★★★★✩


This stylish Hawke’s Bay wine is typically mouthfilling and savoury, with complexity from fermentation and maturation in French oak barriques (28 per cent new in 2014). The 2014 vintage (★★★★) was hand-harvested, fermented with indigenous yeasts and barrel-aged for 10 months. An elegant wine with a fragrant, mealy, slightly biscuity bouquet, it is full-bodied and fresh, with vibrant, ripe fruit flavours, a subtle oak influence and good length.


DRY





Craggy Range Kidnappers Vineyard Hawke’s Bay Chardonnay


★★★★


The 2013 vintage (★★★★) was grown near the coast, at Te Awanga. A highly attractive, fruit-driven wine, handled in tanks and barrels, it is fresh and vibrant, with subtle oak/lees-aging notes adding complexity and a lemony, long finish.


DRY





Craggy Range Les Beaux Cailloux – see the Branded and Other White Wines section





Crazy by Nature Gisborne Shotberry Chardonnay


(★★★✩)


From Millton and certified organic, the 2013 vintage (★★★✩) includes splashes of Viognier (10 per cent) and Marsanne (4 per cent), and was fermented in large oak barrels. Soft, peachy and slightly buttery, it’s a fruit-driven style with good weight, ripeness, roundness (5.5 grams/litre of residual sugar) and depth. Delicious young.


DRY





Crossings,The, Awatere Valley Marlborough Chardonnay


★★★✩


The 2013 vintage (★★★✩) has fresh, lemony scents. Mouthfilling, with lively, citrusy, peachy, slightly biscuity and buttery flavours and balanced acidity, it’s a moderately complex style, for drinking now or moderate cellaring.


DRY





Crossroads Milestone Series Hawke’s Bay Chardonnay


★★★★


A consistently good buy, this is a classic regional style, weighty, ripe and rounded. The 2014 vintage (★★★★) was mostly grown inland, at Mangatahi, and predominantly (66 per cent) fermented in French oak barriques. Mouthfilling, it’s a very harmonious wine, with strong, ripe stone-fruit flavours, finely integrated nutty oak, and good complexity. Drink now or cellar.


DRY





Crossroads Winemakers Collection Hawke’s Bay Chardonnay


★★★★✩


The 2013 vintage (★★★★★) was grown in the Kereru Vineyard, inland at Mangatahi, hand-picked and fermented and lees-aged for 11 months in French oak barriques (25 per cent new). A powerful, youthful wine, still very fresh and vibrant, it has a fragrant, complex bouquet, concentrated stone-fruit flavours, enriched with toasty oak, good delicacy and a long finish. Best drinking 2017+.


DRY





Crush Pad by Moana Park Hawke’s Bay Chardonnay


(★★★)


The 2014 vintage (★★★) offers good value. Grown at Puketapu and handled in tanks, with some use of French oak staves, it is lemon-scented, with mouthfilling body, fresh, citrusy flavours, lively acidity and good flavour depth. A ‘fruit-driven’ style, it’s enjoyable young.


DRY





Cypress Hawke’s Bay Chardonnay


★★★✩


The 2013 (★★★✩) was fermented in tanks (80 per cent) and seasoned oak barrels (20 per cent). Weighty and fleshy, it offers very good depth of ripe, peachy flavours, with a hint of toasty oak and a well-rounded finish. The 2014 vintage (★★★✩) is similar. Estate-grown and gently oak-influenced (20 per cent of the blend was barrel-fermented), it is full-bodied and buoyantly fruity, with fresh, ripe, peachy flavours, showing a touch of complexity, and plenty of drink-young appeal.


DRY





Cypress Terraces Hawke’s Bay Chardonnay


★★★★✩


From a sloping, 2-hectare vineyard at Roys Hill, the 2013 (★★★★★) is a very tight, elegant style, hand-picked and barrel-fermented (80 per cent new oak). A powerful, generous wine, well worth cellaring, it is fragrant and complex, with ‘struck match’ aromas, well-integrated oak and excellent intensity, spine and length. The 2014 vintage (★★★★✩) is powerful and very sweet-fruited, with fresh, ripe stone-fruit flavours, showing excellent complexity and richness. Well worth cellaring.


DRY


D





Dashwood Marlborough Chardonnay


★★★✩


The youthful, bright, light lemon/green 2014 vintage (★★★✩) is mouthfilling, with fresh, peachy, slightly buttery and toasty flavours, showing very good vigour and depth. Best drinking mid-2016+.


DRY





De La Terre Hawke’s Bay Chardonnay


(★★★★)


Handled without oak, the 2014 vintage (★★★★) was hand-picked on limestone terraces at Havelock North. Pale lemon/green, it is freshly scented and very youthful, with ripe, citrusy, peachy flavours in an elegant, slightly minerally style with obvious cellaring potential. Open 2017+.


DRY





De La Terre Reserve Hawke’s Bay Chardonnay


(★★★★★)


The classy, finely structured 2014 vintage (★★★★★) was hand-picked at 23 brix at Havelock North and fermented, partly with indigenous yeasts, in French oak barriques (50 per cent new). Full-bodied, with a minerally streak, it has intense, citrusy, peachy, spicy flavours, fresh acidity, well-integrated oak, and excellent complexity, vigour and length. Best drinking 2017+.


DRY





De Vine Gisborne Chardonnay


(★★★✩)


Enjoyable from the start, the 2013 vintage (★★★✩) is a full-bodied, vibrantly fruity wine with good depth of fresh, ripe, slightly buttery flavours, showing a touch of complexity. Priced right.


DRY





Delegat Crownthorpe Terraces Chardonnay


★★★★


Offering fine value, the 2014 vintage (★★★★) was grown at the company’s elevated, inland site at Crownthorpe and fermented in French oak barrels (26 per cent new). Mouthfilling, it has strong, vibrant, grapefruit-like flavours, finely integrated oak adding complexity and a slightly creamy, finely textured finish. Delicious now, the 2013 vintage (★★★★) is equally good, revealing a slightly toasty, bottle-aged complexity. Both are bargain-priced.


DRY





Dog Point Vineyard Marlborough Chardonnay


★★★★★


This classy, single-vineyard wine is grown on the south side of the Wairau Valley, hand-picked, 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. Bright, light lemon/green, the 2013 vintage (★★★★★) is mouthfilling and vibrantly fruity, with appetising acidity and deep, peachy, citrusy, slightly spicy and nutty flavours, youthful and finely poised. A very elegant wine with obvious potential, it should be at its best 2017+.


DRY





Domaine Rewa Central Otago Chardonnay


★★★★


The stylish 2013 vintage (★★★★) is a single-vineyard wine, grown and hand-picked at Pisa, in the Cromwell Basin, and fermented and matured for eight months in French oak barriques (25 per cent new). Full-bodied, it has strong, citrusy, mealy flavours, showing excellent depth and complexity. It’s still youthful; open 2016+.


DRY





Dry River Martinborough Chardonnay


★★★★★


Elegance, restraint and subtle power are the key qualities of this classic 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 low-cropping, Mendoza-clone vines in the Craighall and Dry River Estate vineyards, it is hand-harvested, whole-bunch pressed and fermented in French oak barrels (with a low percentage of new casks). The proportion of the blend that has gone through a softening malolactic fermentation has never exceeded 15 per cent. The 2013 vintage (★★★★★) is fragrant and concentrated, with peachy, citrusy, slightly biscuity flavours, threaded with fresh acidity, a gentle seasoning of oak, and a finely poised, very long finish. Full of potential, it should be at its best 2017+. Already quite expressive, the 2014 vintage (★★★★★) is medium to full-bodied, with concentrated, ripe stone-fruit flavours, gently seasoned with toasty oak, good complexity, balanced acidity, and a deliciously rich, rounded finish. Offering lots of pleasure already, it’s a drink-now or cellaring proposition.


DRY





Dunnolly Single Vineyard Family Estate Waipara Valley Chardonnay


★★★✩


The 2013 vintage (★★★✩) is a mouthfilling, creamy-textured wine, tank and barrel-fermented. Moderately complex, with very good depth of grapefruit and peach flavours, a hint of biscuity oak and a rounded finish, it’s enjoyable young.


DRY


E





Easthope Skeetfield Hawke’s Bay Chardonnay


★★★★


Grown at Ohiti and fermented in French oak barrels (25 per cent new), the 2013 (★★★★) is an elegant, tightly structured wine, with a long finish. Still very youthful, it’s well worth cellaring. The 2014 vintage (★★★★) is more open and expressive in its youth, showing good complexity and richness.


DRY





Elephant Hill Hawke’s Bay Chardonnay


★★★★


Estate-grown near the coast at Te Awanga, the 2014 vintage (★★★★✩) is an elegant, age-worthy style. Hand-picked, fermented with indigenous yeasts in French oak barriques (25 per cent new) and lees-aged for 11 months, with no softening malolactic fermentation, it is mouthfilling and subtle, with good concentration of fresh, ripe grapefruit-like flavours, gently seasoned with biscuity oak. Tightly structured, with excellent delicacy and depth, it’s already approachable, but well worth cellaring.


DRY





Elephant Hill Reserve Hawke’s Bay Chardonnay


★★★★★


Estate-grown at Te Awanga, the weighty, generous 2013 vintage (★★★★★) was hand-harvested, fermented with indigenous yeasts, and matured for a year in French oak barrels (30 per cent new). A very classy wine, with a fragrant, complex, slightly smoky bouquet, it is mouthfilling and intense, with pure, vibrant, searching fruit flavours, well-integrated oak, and a long , creamy-smooth finish. Best drinking 2017+.


DRY





Escarpment Kupe by Escarpment Chardonnay


★★★✩


The 2010 (★★) and 2011 (★★★) vintages were disappointing, with citrusy, peachy, yeasty flavours that lacked any real delights. (Winemaker Larry McKenna, in the search for greater complexity, seemed to be pushing the boundaries a bit too far.) The 2012 vintage (★★★★✩) is clearly superior. Grown on the Martinborough Terrace, it was fermented with indigenous yeasts and lees-aged for 10 months in French oak casks (20 per cent new). The bouquet is citrusy and gently toasty; the palate is fresh and full-bodied, with strong grapefruit/nut flavours, showing excellent delicacy and vibrancy, that build well across the palate to a lengthy, finely poised finish. A refined, tightly structured wine, it should mature very gracefully.


DRY





Esk Valley Hawke’s Bay Chardonnay


★★★★


Top vintages can offer irresistible value. The 2014 vintage (★★★★★) was mostly (70 per cent) fermented and matured for 10 months in French oak barriques (15 per cent new), and half the blend went through a softening malolactic fermentation. A classic regional style, it is mouthfilling, with strong peach, grapefruit and nut flavours, showing excellent complexity and harmony. Weighty, rich and rounded, it’s one of the best-value Chardonnays on the market.


DRY





Esk Valley Winemakers Reserve Hawke’s Bay Chardonnay


★★★★★


Often one of the region’s most distinguished Chardonnays. The 2013 (★★★★★) is elegant and tightly structured, in a rich, age-worthy style with a smoky bouquet and deep, grapefruit-like flavours, showing excellent concentration and harmony. The notably classy 2014 vintage (★★★★★) was fermented and lees-aged for a year in French oak casks. A generous, full-bodied wine, with a fragrant, slightly flinty bouquet, it has rich stone-fruit flavours, seasoned with nutty oak, and excellent complexity. In a ‘Winestate’ tasting, it shot straight to a five-star rating from all judges.


DRY


F





Falconhead Hawke’s Bay Chardonnay


(★★✩)


From The Wine Portfolio (formerly owner of Morton Estate), the 2013 vintage (★★✩) was grown in the Riverview, Kinross and Tantallon vineyards and fermented in tanks (65 per cent) and barrels (35 per cent). A mouthfilling, easy-drinking, vibrantly fruity wine, it’s a straightforward style with fresh, dry, peachy, citrusy flavours, slightly spicy and gingery.


DRY





Felton Road Bannockburn Central Otago Chardonnay


★★★★✩


Forging ahead in quality, this wine is grown in three vineyards at Bannockburn (Calvert, Cornish Point and The Elms) and matured in French oak barriques (with limited use of new oak – 14 per cent in 2013). The 2013 vintage (★★★★★), biodynamic-certified, was fermented with indigenous yeasts, given a full, softening malolactic fermentation, and matured for a year on its full yeast lees. It’s a very ‘complete’, sweet-fruited wine, weighty, rich, mealy and rounded, with citrusy, peachy, spicy flavours, complex, finely textured and long. The 2014 vintage (★★★★✩) is light lemon/green, with a fresh, fragrant, slightly biscuity bouquet. It’s an elegant wine, mouthfilling, with concentrated peach and grapefruit flavours, gently seasoned with oak, and a tightly structured, long finish. A classy young wine with obvious potential, it should be at its best 2017+.


DRY





Felton Road Block 2 Central Otago Chardonnay


★★★★★


This outstanding wine is grown in a ‘special part of the Elms Vineyard in front of the winery’, which has the oldest vines. The 2013 vintage (★★★★★) was barrel-matured, with minimal new oak influence, and bottled unfined and unfiltered. Bright, light lemon/green, it is tightly structured, elegant and sweet-fruited, with intense, citrusy, slightly biscuity flavours and a very long finish. A classy wine with obvious potential, it should be at its best 2016+. The 2014 vintage (★★★★★) is still very youthful. A powerful, mouthfilling wine, it has concentrated, ripe peach, melon and grapefruit flavours, with a subtle seasoning of oak (17 months in barrels, all seasoned), impressive complexity and harmony, and a finely textured, rich finish. Best drinking 2017+.


DRY





Felton Road Elms Central Otago Chardonnay


(★★★★)


Reminiscent of Chablis, the 2013 vintage (★★★★) was estate-grown at Bannockburn, fermented in tanks and matured in old oak barrels. An elegant, youthful wine, it is citrusy, with hints of apples and peaches, slightly mealy, biscuity notes adding complexity, and excellent intensity, structure and length. Open 2016+.


DRY





Forrest Marlborough Chardonnay


★★★★


John Forrest favours a gently oaked style, looking to ripe grapes and extended lees-aging to give his wine character. It typically matures well and offers fine value. About half of the blend is fermented and lees-aged in tanks, while the rest is fermented and matured in French oak barrels, with a softening malolactic fermentation. The 2012 vintage (★★★★) is mouthfilling and sweet-fruited, with good concentration of youthful, peachy, citrusy, biscuity flavours, showing good complexity and harmony. It’s drinking well now.


DRY





Foxes Island Marlborough Chardonnay


★★★★✩


Released in 2014, the 2010 vintage (★★★★✩) is maturing very gracefully. Estate-grown in the Awatere Valley and fermented with indigenous yeasts in large oak barrels, it is weighty and lush, with generous, citrusy, slightly buttery flavours, showing excellent ripeness, complexity and richness.


DRY





Framingham Marlborough Chardonnay


★★★★


The 2014 vintage (★★★★) was fermented and matured for eight months in tanks (40 per cent) and barrels (60 per cent). An elegant wine, it is slightly creamy, with ripe grapefruit and peach flavours, a subtle seasoning of oak, and very good weight, texture and vibrancy. Well worth cellaring.


DRY





Frenchman’s Hill Estate Waiheke Island Ted’s Chardonnay


(★★★★)


Light gold, with a toasty bouquet, the 2014 vintage (★★★★) was grown at Te Rere Cove Vineyard and fermented and matured for a year in all-new French oak barriques. A powerful, full-bodied wine, it is sweet-fruited, with rich, ripe stone-fruit flavours, strongly seasoned with toasty oak. It needs time; open mid-2016+.


DRY





Fromm Clayvin Vineyard Marlborough Chardonnay


★★★★★


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’. 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. It is a rare wine – only three barrels were produced in 2013 – and top vintages mature well for a decade. The 2013 vintage (★★★★★) is pale lemon/green, with a highly fragrant, complex bouquet. Already delicious, it is very refined and harmonious, with concentrated, ripe grapefruit-like flavours, a subtle seasoning of oak, a slightly creamy texture, and lovely delicacy, poise and persistence. Best drinking 2017+.


DRY





Fromm La Strada Marlborough Chardonnay


★★★★✩


The refined 2013 vintage (★★★★★) was grown in the Brancott Valley and matured for 16 months in French oak casks (10 per cent new). Weighty and fleshy, with strong, citrusy, peachy flavours and a subtle seasoning of oak, it has excellent freshness, delicacy, complexity and richness, in a very harmonious style, offering delicious drinking from now onwards.


DRY





Fuder, The, Single Vineyard Selection Clayvin Marlborough Chardonnay


★★★★✩


This wine is grown in the Clayvin Vineyard, in the Brancott Valley, leased by Giesen, and fermented and matured in new 1000-litre German oak casks (fuders), which the Giesen brothers say ‘develops greater complexity and refinement, but the oak doesn’t dominate’. The 2012 (★★★★★) is a powerful, complex wine with substantial body, rich, citrusy, slightly nutty flavours and a beautifully harmonious, lasting finish. The 2013 vintage (★★★★) has a smoky, slightly ‘funky’ bouquet, mouthfilling body, and strong, vibrant fruit flavours, tight and youthful.


DRY


G





Georges Michel La Reserve Marlborough Chardonnay


★★★


The 2011 vintage (★★✩), tasted in August 2015, was matured for a year in new French oak. A mouthfilling wine with bright, light yellow/green colour, it is oaky and yeasty, with plenty of flavour, but lacks freshness, vibrancy and fruit richness. The 2009 (★★★★) was far more attractive.


DRY





Gibbston Highgate Estate Heartbreaker Central Otago Chardonnay


★★★


The 2013 vintage (★★★✩) was hand-picked at Gibbston and barrel-fermented (mostly in older oak). Light yellow, it’s a weighty, fleshy wine with citrusy flavours, a hint of oak adding complexity, and a smooth finish.


DRY





Gibbston Valley China Terrace Bendigo Single Vineyard Chardonnay


★★★★★


Here’s more evidence that Central Otago has great Chardonnay potential. The 2014 vintage (★★★★★) was estate-grown, at 320 metres above sea level, and fermented and matured for 11 months in French oak casks (20 per cent new). Pale lemon/green, it is fleshy, with deep, vibrant, peachy, biscuity, mealy flavours and a long, slightly buttery finish. Still very youthful, it is a fresh, concentrated, tightly structured, finely poised wine, likely to be at its best 2017+.


DRY





Gibbston Valley Gold River Central Otago Chardonnay


(★★★)


The debut 2014 vintage (★★★) is a medium-bodied, vibrantly fruity wine with some ‘funky’ notes on the nose, and good depth of peachy, citrusy, slightly spicy and buttery flavour. Drink young.


DRY





Giesen The Brothers Marlborough Chardonnay


★★★★


The 2013 vintage (★★★★) is a fragrant, powerful, fleshy wine, fermented in puncheons and fuders (big, 1000-litre barrels). It has ripe, concentrated stone-fruit flavours, slightly nutty and buttery, showing good complexity and length.


DRY





Glazebrook Regional Reserve Hawke’s Bay Chardonnay


★★★✩


Ngatarawa’s second-tier Chardonnay is named after the Glazebrook family, once partners in the Hawke’s Bay venture. A fruit-focused style, the 2012 vintage (★★★✩) is mouthfilling and dry, with vibrant, citrusy, peachy flavours, balanced acidity and slightly biscuity notes adding a touch of complexity.


DRY





Goldie Chardonnay


★★★★✩


Grown on Waiheke Island by Goldie Wines, owned by the University of Auckland, the 2013 vintage (★★★★★) was hand-picked and fermented with indigenous yeasts in French oak barriques (20 per cent new). A notably weighty, ripe, flavour-packed wine, it is sturdy (14.8 per cent alcohol) and very sweet-fruited, with highly concentrated stone-fruit flavours, barrel-ferment complexity, gentle acidity and a deliciously rich, well-rounded finish. Drink now or cellar.


DRY





Goldwater Wairau Valley Marlborough Chardonnay


★★★★


This is a consistently attractive, generous, sweet-fruited wine. The 2014 vintage (★★★★) is light lemon/green, with mouthfilling body and strong, fresh stone-fruit flavours, gently seasoned with toasty oak. It’s a well-rounded, harmonious wine, offering delicious drinking now onwards.


DRY





Greenhough Hope Vineyard Chardonnay


★★★★★


This impressive wine is estate-grown at Hope, in Nelson, hand-picked and fermented and matured for well over a year in French oak barriques (25 per cent new in 2013). Certified organic, the 2013 vintage (★★★★✩) is still very youthful. A classic cellaring style, it is mouthfilling and restrained, with vibrant, grapefruit-like flavours, mealy, nutty notes adding complexity, fresh acidity, and a tight, finely poised finish. Open 2017+.


DRY





Greenhough Nelson Chardonnay


★★★✩


This consistently enjoyable wine is designed to express a ‘fresh, taut’ style, with background oak providing ‘some subtle, savoury complexities’. Certified organic, the 2014 vintage (★★★✩), grown at Hope, was barrel-fermented and oak-aged for eight months. Mouthfilling, it is crisp and dry, with good body and depth of ripe, citrusy, peachy, slightly toasty flavours. Best drinking mid-2016+.


DRY





Greystone Erin’s Reserve Waipara Valley Chardonnay


★★★★★


Greystone views Chardonnay as ‘the finest white wine variety’. The third 2013 vintage (★★★★★) is exceptionally rare – just 73 cases were produced. Grown on steep, north-facing limestone slopes, it was hand-picked at 24.6 brix, fermented with indigenous yeasts, and matured for 15 months in French oak casks (65 per cent new). Bright, light lemon/green, it is very rich and harmonious, with highly concentrated, citrusy, peachy flavours, mealy and biscuity notes adding complexity, and a well-rounded, lasting finish. A very generous wine, it has lapped up the new oak effortlessly, offering top-flight drinking from now onwards.


DRY





Greystone Waipara Valley Chardonnay


★★★★✩


The 2014 vintage (★★★★✩) was estate-grown, hand-harvested, barrel-fermented with indigenous yeasts and matured for 11 months in French oak casks (20 per cent new). Pale straw, it is a youthful wine, mouthfilling and finely balanced, with rich, peachy flavours, slightly toasty and buttery, good acid spine, finely integrated oak, and a very persistent finish. Best drinking mid-2016+.


DRY





Greywacke Marlborough Chardonnay


★★★★★


The 2012 vintage (★★★★★) has an invitingly rich, mealy and complex bouquet, with a smoky note; the palate is sturdy (14.5 per cent alcohol), with concentrated, citrusy, peachy, slightly nutty flavours, revealing excellent depth and harmony. A finely textured, savoury wine, it’s a drink-now or cellaring proposition. The 2013 vintage (★★★★★) was hand-picked in ‘low-yielding, mature vineyards’, and barrel-fermented with indigenous yeasts. The fragrant, complex bouquet leads into a mouthfilling, sweet-fruited wine with rich, ripe, vibrant, peachy, citrusy flavours and finely integrated oak. A powerful young wine, it’s already delicious, but likely to be at its best mid-2016+.


DRY





Grove Mill Marlborough Chardonnay


★★★✩


The 2013 vintage (★★★✩) was grown in the Wairau Valley. It has a slightly biscuity bouquet, leading into a mouthfilling wine with strong, peachy, slightly buttery and toasty flavours, showing considerable complexity. The 2014 vintage (★★★) is a fruit-driven style, mouthfilling, with fresh, ripe, peachy flavours to the fore, a gentle seasoning of toasty oak, lively acidity and good depth.


DRY





Gunn Estate Reserve Hawke’s Bay Chardonnay


★★★


The easy-drinking 2014 vintage (★★★) was ‘fermented in stainless steel with French oak’, and given a full, softening malolactic fermentation. Mouthfilling and vibrantly fruity, it has plenty of fresh, ripe, peachy flavour, a bare hint of oak, and a well-balanced, dry finish. Drink now.


DRY


H





Haha Marlborough Chardonnay


★★★


An attractive drink-young style, the 2014 vintage (★★★) was grown in the Wairau and upper Waihopai valleys, fermented with indigeneous yeasts, and given a full, softening malolactic fermentation. Lightly oaked, it is fleshy and creamy-textured, with gentle acidity and good depth of peachy, citrusy, slightly toasty flavour.


DRY





Hans Herzog Marlborough Chardonnay


★★★★✩


At its best, this is a notably powerful wine with layers of peach, butterscotch, grapefruit and nut flavours. The pale straw 2013 vintage (★★★★✩) was hand-picked, fermented with indigenous yeasts in French oak puncheons, barrel-aged for 18 months and given a full, softening malolactic fermentation. A mouthfilling, youthful wine, it has rich, ripe grapefruit and peach flavours, seasoned with biscuity oak, and a tight, slightly creamy finish. Best drinking 2017+. Certified organic.


DRY





Harakeke Farm Nelson Chardonnay


★★★★✩


This is a single-vineyard, Upper Moutere wine. The 2013 vintage (★★★★✩) was hand-harvested, fermented with indigenous yeasts in French oak puncheons and given a full, softening malolactic fermentation. A sophisticated, weighty wine with lovely ripe grapefruit and spice flavours, it is finely textured and harmonious, with a hint of butterscotch and a slightly minerally finish. Great value.


DRY





Harwood Hall Hawke’s Bay Chardonnay


(★★★✩)


The 2013 vintage (★★★✩) is an elegant, peachy wine in an easy-drinking, fruity style with a subtle oak influence, a creamy texture, and very good vibrancy and depth.


DRY





Hawk’s Nest Matakana Chardonnay


(★★★★)


The 2013 vintage (★★★★) was grown at Matakana and fermented and matured in French oak casks (over 50 per cent new). It’s a rare wine – only 33 cases were produced. Light yellow, it is powerful, weighty and well-rounded, with a slightly oily texture and very good ripeness and depth of peachy, biscuity flavour. Best drinking 2016+.


DRY





Highfield Marlborough Chardonnay


★★★★


Typically a classy wine. The 2013 vintage (★★★★), barrel-fermented and lees-aged for 11 months, is youthful and mouthfilling, with strong, citrusy, peachy flavours, slightly mealy, buttery and toasty, in a complex style, worth cellaring.


DRY





Hitchen Road Chardonnay


★★★✩


The 2014 vintage (★★★★) is a bargain. Estate-grown and hand-picked at 23.5 brix at Pokeno, in North Waikato, it was barrel-aged, with lees-stirring, for seven months. Mouthfilling, sweet-fruited and generous, it has strong, citrusy, peachy, slightly buttery flavours, integrated oak, considerable complexity and a well-rounded finish. Delicious young.


DRY





Hopesgrove Estate Single Vineyard Hawke’s Bay Chardonnay


★★★★


The elegant 2013 vintage (★★★★✩) was hand-picked and fermented and matured in French oak casks (35 per cent new). Light lemon/green, it is mouthfilling and rich, with youthful, concentrated peach and grapefruit flavours, finely integrated oak, good complexity and a slightly buttery, sustained finish. Very age-worthy. Maturing gracefully, the 2011 (★★★★) is probably at its peak, with ripe, peachy, slightly spicy and biscuity flavours, showing very good complexity and depth.


DRY





Huia Marlborough Chardonnay


★★★★


Certified organic, the 2014 vintage (★★★★✩) is a single-vineyard wine, mouthfilling and sweet-fruited, fleshy and youthful. It has deep, peachy, slightly biscuity flavours, showing excellent concentration and complexity. Best drinking 2017+.


DRY





Hunter’s Marlborough Chardonnay


★★★✩


This wine has traditionally placed its accent on vibrant fruit flavours, overlaid with very subtle wood-aging characters. The 2014 vintage (★★★★), estate-grown at Rapaura and Omaka, was fermented – with indigenous yeasts – and matured for 10 months in French oak casks (25 per cent new). Light lemon/green, it is an elegant, youthful wine with ripe grapefruit and peach flavours, showing good complexity, slightly smoky notes, and excellent vigour and harmony. Best drinking 2017.


DRY





Hunter’s Succession Marlborough Chardonnay


(★★★★✩)


The debut 2013 vintage (★★★★✩) is a tightly structured, very elegant wine, likely to be long-lived. Matured in all-new French oak casks, it has youthful colour, with strong, grapefruit-like flavours that have lapped up the new oak influence. Smoky and complex, with a long finish, it’s still a baby; open 2017+.


DRY





Hyperion Helios Matakana Chardonnay


★★★✩


The 2013 vintage (★★★✩), fermented in seasoned oak barrels, is a mouthfilling wine with ripe grapefruit-like flavours, showing very good ripeness and depth, and a gentle seasoning of biscuity oak. It’s still youthful; best drinking mid-2016+.


DRY


I





Invivo Michelle’s Central Otago Chardonnay


(★★★★✩)


The impressive debut 2013 vintage (★★★★✩) was fermented in a 50:50 split of new French oak puncheons and seasoned French oak barriques. The bouquet is biscuity, with good complexity; the palate is mouthfilling and vibrant, with concentrated, peachy flavours, slightly spicy and yeasty notes, a hint of butterscotch, balanced oak and a long finish. A classy wine, it shows good cellaring potential.


DRY


J





Jackson Estate Shelter Belt Single Vineyard Marlborough Chardonnay


★★★★


The 2013 vintage (★★★★) was estate-grown in the Homestead Vineyard, in the heart of the Wairau Valley, fermented with indigenous yeasts, and fermented and lees-aged for 10 months in French oak barriques (25 per cent new). Light straw, it is mouthfilling, with fresh, concentrated, peachy flavours, finely balanced acidity, and subtle, mealy, toasty characters adding complexity. Drink now or cellar.


DRY





John Forrest Collection Wairau Valley Marlborough Chardonnay


★★★★★


Released when several years old, the 2010 vintage (★★★★★) has a scented, slightly smoky bouquet. An elegant, age-worthy wine, it has highly concentrated, peachy, citrusy, slightly buttery flavours, gently seasoned with oak, balanced acidity, excellent delicacy and vigour, and a long, harmonious finish. Maturing very gracefully, it should be at its best during 2016.


DRY





John Forrest Collection Waitaki Valley North Otago Chardonnay


★★★★


The 2011 vintage (★★★★✩) is fragrant and mouthfilling, with rich, citrusy, mealy, distinctly buttery flavours and finely integrated oak. Showing excellent concentration and good acid spine, it’s very open and expressive, with a long finish. Ready.


DRY





Johner Martinborough Chardonnay


(★★★✩)


The 2014 vintage (★★★✩), originally tasted in September 2014, is mouthfilling and vibrantly fruity, with fresh, citrusy, peachy flavours, slightly creamy and biscuity notes adding complexity, and a smooth, lingering finish. Best drinking 2015–16. (Note: a second bottling, lees-aged for longer, was released in early to mid-2015. Fermented with indigenous yeasts and matured for nine months in barrels, 25 per cent new, it is full-bodied and vibrantly fruity, with moderately concentrated flavours, gentle oak and lees-aging notes adding complexity, and a rounded finish.)


DRY





Johner Wairarapa Chardonnay


★★★✩


Grown at Gladstone, in the northern Wairarapa, the 2013 vintage (★★★✩) was mostly (80 per cent) handled in seasoned oak barrels. It’s an elegant, fruit-driven style, with vibrant, citrusy, slightly mealy flavours, enjoyable young.


DRY





Jules Taylor Gisborne Chardonnay


★★★✩


The attractive 2014 vintage (★★★★) was partly barrel-fermented and made with some use of indigenous yeasts and malolactic fermentation. Mouthfilling and slightly creamy, it is a refined wine with strong grapefruit-like flavours, a hint of spice, fresh, balanced acidity, a subtle oak influence, and good weight, vibrancy, texture and harmony. Drink now or cellar.


DRY





Jules Taylor Marlborough Chardonnay


(★★★★✩)


Offering great value, the 2012 vintage (★★★★✩) was grown at three sites in the Wairau and Awatere valleys and handled with ‘subtle French oak’. Rich and creamy, it is citrusy and slightly nutty, with a hint of butterscotch and excellent depth and harmony.


DRY





Julicher Martinborough Chardonnay


★★★✩


The 2011 vintage (★★★★) was hand-harvested, fermented in French oak casks (15 per cent new), and lees-stirred in barrels for 10 months. An elegant, distinctly cool-climate style, it is vibrant, with citrusy, peachy fruit flavours shining through, finely integrated oak, slightly buttery and toasty notes adding complexity, and an appetisingly crisp, dry finish.


DRY


K





Kaimira Estate Brightwater Chardonnay


★★★✩


Estate-grown in Nelson and fermented and matured for a year in French oak casks (15 per cent new), the 2012 vintage (★★★✩) has a citrusy bouquet. Full-bodied, with lemony, slightly toasty and buttery flavours, it’s a moderately complex style, drinking well now.


DRY





Kalex Waipara Valley Chardonnay


(★★★★)


The 2013 vintage (★★★★) is a high-flavoured wine, hand-picked, fermented with indigenous yeasts and barrel-aged for a year. Pale yellow, it is mouthfilling, with ripe, peachy, mealy flavours, hints of toast and butterscotch, and impressive complexity, harmony and length. Drink now or cellar.


DRY





Kidnapper Cliffs Hawke’s Bay Chardonnay


★★★★★


From Te Awa (owned by Villa Maria), the outstanding 2013 vintage (★★★★★) was estate-grown in the Gimblett Gravels, hand-picked in multiple passes through the vineyard, fermented in French oak casks (30 per cent new), and given a full, softening malolactic fermentation. Full-bodied and fleshy, it has lovely concentration of fresh, ripe citrus and stone-fruit flavours, mealy, biscuity notes adding complexity and a rich, well-rounded finish. Already delicious, it should mature well.


DRY





Kumeu River Coddington Chardonnay


★★★★★


Launched from the 2006 vintage, this powerful, rich wine is grown in the Coddington Vineyard, between Huapai and Waimauku. The grapes, cultivated on a clay hillside, achieve an advanced level of ripeness (described by Kumeu River as ‘flamboyant, unctuous, peachy’). Mouthfilling, complex and slightly nutty, it’s typically a lusher, softer wine than its Hunting Hill stablemate (below). The 2013 (★★★★★) is a top vintage. Pale lemon/green, it is mouthfilling and tightly structured, with strong, ripe, peachy, mealy, slightly spicy flavours, showing excellent complexity and length. Best drinking 2017+.


DRY





Kumeu River Estate Chardonnay


★★★★★


This wine ranks fourth in the company’s hierarchy of five Chardonnays, after three single-vineyard labels, but is still outstanding. Grown at Kumeu, in West Auckland, it is powerful, with rich, beautifully interwoven flavours and a seductively creamy texture, but also has good acid spine. The key to its quality lies in the vineyards, says winemaker Michael Brajkovich: ‘We manage to get the grapes very ripe.’ Grown in several blocks around Kumeu, hand-picked, fermented with indigenous yeasts and lees-aged (with weekly or twice-weekly lees-stirring) in Burgundy oak barriques (typically 25 per cent new), the wine normally undergoes a full, softening malolactic fermentation. The 2013 vintage (★★★★★) has a fragrant, rich, mealy bouquet. Light lemon/green, it is mouthfilling and still very youthful, with rich, vibrant, grapefruit-like flavours, good acid spine, a gentle seasoning of nutty oak adding complexity, and obvious potential. Best drinking 2017+. Fine value.


DRY





Kumeu River Hunting Hill Chardonnay


★★★★★


This outstanding, single-vineyard wine is grown on slopes above Mate’s Vineyard, directly over the road from the winery at Kumeu (originally planted in 1982, the site was replanted in 2000). A notably elegant wine, in its youth it is generally less lush than its Coddington stablemate (above), but with good acidity and citrusy, complex flavours that build well across the palate. The 2013 vintage (★★★★★) is tightly structured, with very youthful, ripe, citrusy, peachy flavours, mealy and nutty notes adding complexity, good acid spine, and a strong sense of vigour and potential. It should be long-lived; open 2017+.


DRY





Kumeu River Mate’s Vineyard Kumeu Chardonnay


★★★★★


This extremely classy single-vineyard wine is Kumeu River’s flagship. It is made entirely from the best of the fruit harvested from Mate’s Vineyard, planted in 1990 on the site of the original Kumeu River vineyard purchased by Mate Brajkovich in 1944. Strikingly similar to Kumeu River Estate Chardonnay, but slightly more opulent and concentrated, it offers the same rich and harmonious flavours of grapefruit, peach and butterscotch, typically with a stronger seasoning of new French oak. For winemaker Michael Brajkovich, the hallmark of Mate’s Vineyard is ‘a pear-like character on the nose, with richness and length on the palate after two to three years’. The 2013 (★★★★★) is a top vintage. Light lemon/green, it is powerful and finely poised, with a lovely harmony of concentrated, ripe stone-fruit flavours and subtle oak and lees-aging notes adding complexity. Full of potential, it should be at its best 2017+.


DRY





Kumeu Village Chardonnay


★★★✩


Kumeu River’s lower-tier, drink-young wine is hand-picked from heavier-bearing Chardonnay clones than the Mendoza commonly used for the top wines, and is fermented with indigenous yeasts in a mix of tanks (principally) and seasoned French oak casks. The 2014 vintage (★★★✩) is fresh, lively, crisp and dry, with mouthfilling body and youthful, ripe, citrusy, peachy flavours, showing a touch of complexity and good depth. Best drinking mid-2016+. Fine value.


DRY


L





Lake Chalice The Raptor Marlborough Chardonnay


★★★★✩


The 2012 vintage (★★★★✩) is a blend of Wairau Valley (83 per cent) and Awatere Valley (17 per cent) grapes, fermented – partly with indigenous yeasts – in French oak barrels (new and one year old) and given a full, softening malolactic fermentation. The bouquet is oaky, slightly mealy and buttery; the palate is powerful, with substantial body, concentrated, peachy, mealy, toasty flavours, and a hint of butterscotch. A ‘full-on’ style, it has obvious cellaring potential.


DRY





Landing, The, Bay of Islands Chardonnay


★★★★✩


From a coastal site in the northern Bay of Islands, the 2013 vintage (★★★★★), fermented and matured in French oak casks (40 per cent new), is outstanding. Showing real richness and class, it’s a powerful wine with a fragrant, toasty, smoky bouquet and delicious stone-fruit flavours, concentrated, ripe and rounded.


DRY





Lawson’s Dry Hills Marlborough Chardonnay


★★★✩


The 2014 vintage (★★★✩) is a very good example of the unoaked Chardonnay style. A single-vineyard wine, it was given a full, softening malolactic fermentation and lees-stirred weekly for four months. Freshly scented, it is mouthfilling, with strong, vibrant, citrusy, appley, slightly spicy flavours and lots of drink-young charm.


DRY





Lawson’s Dry Hills Reserve Marlborough Chardonnay


(★★★★✩)


Estate-grown in the Chaytors Road Vineyard, in the Wairau Valley, the 2013 vintage (★★★★✩) was fermented in French oak barriques (25 per cent new), and given a full, softening malolactic fermentation. It is an elegant, youthful wine, with strong, ripe, citrusy, peachy flavours, gentle toasty and nutty notes adding complexity, a slightly creamy texture and excellent vigour, depth and harmony. Best drinking 2016+.


DRY





Lawson’s Dry Hills The Pioneer Marlborough Chardonnay


(★★★★★)


The 2011 vintage (★★★★★) has an enticing, highly fragrant, slightly smoky bouquet. A classy, still youthful wine, it has impressively concentrated grapefruit-like flavours, biscuity, mealy notes adding complexity, fresh acidity, and a finely structured, lasting finish. Best drinking 2016+. Fine value.


DRY





Left Field Hawke’s Bay Chardonnay


(★★★✩)


From Te Awa, the 2014 vintage (★★★✩) was fermented in a mix of tanks and old French oak barrels, and given a full, softening malolactic fermentation. Mouthfilling, it has generous, ripe grapefruit and peach flavours, with a hint of butterscotch, a touch of complexity, good harmony and a creamy-smooth finish. Drink now to 2016.


DRY





Leveret Estate Hawke’s Bay Chardonnay


★★★


The 2014 vintage (★★★✩) is a very good, ‘fruit-driven’ style. Pale lemon/green, it is mouthfilling and slightly creamy, with vibrant, ripe, citrusy, peachy flavours, showing excellent freshness and texture. Enjoyable now.


DRY





Leveret Reserve Hawke’s Bay Chardonnay


★★★★


The debut 2013 (★★★★) was 50 per cent hand-picked, fully barrel-fermented with indigenous yeasts and lees-stirred for eight months. A mouthfilling, elegant wine, it has strong, citrusy, slightly peachy flavours, finely integrated oak, and very good delicacy, vigour and depth. The youthful 2014 vintage (★★★★) is full-bodied, with fresh, ripe, peachy, citrusy flavours, smoky, toasty notes adding complexity and a slightly creamy finish. Best drinking mid-2016+.


DRY





Linden Estate Esk Valley Hawke’s Bay Chardonnay


★★★✩


The 2012 vintage (★★★) was estate-grown, hand-picked, and fermented and matured for 10 months in French oak barrels. Light yellow/green, it is medium to full-bodied, with strong, citrusy flavours, firm acid spine, and toasty, buttery notes adding complexity. It’s probably at its peak now. The 2013 (★★★✩) was American oak-aged for 10 months. Citrusy and peachy, with a slightly buttery oak influence, it has very good flavour depth, a touch of complexity, and some elegance. Drink now or cellar.


DRY





Locharburn Central Otago Chardonnay


★★★★


The attractive 2012 vintage (★★★★) was barrel-fermented and oak-matured. Bright, light yellow/green, with a fragrant, slightly buttery bouquet, it is mouthfilling and concentrated, with rich, vibrant, peachy, citrusy flavours, toasty oak adding complexity, and fresh, lively acidity. Drink now or cellar.


DRY





Lochiel Estate Chardonnay


(★★★★✩)


Estate-grown at Mangawhai, north of Auckland, the classy 2013 vintage (★★★★✩) was fermented and matured for 11 months in French oak barrels. The bouquet is slightly smoky; the palate is layered and complex, with sweet-fruit delights and concentrated stone-fruit flavours, enriched but not dominated by oak. Great value.


DRY


M





Mad Dog Vineyard Bay of Islands Chardonnay


(★★★★)


The 2014 vintage (★★★★), French oak-aged for 10 months, is a weighty, generous Northland style. Fleshy and creamy, it has fresh, strong grapefruit and peach flavours and a well-rounded finish. It’s already drinking well.


DRY





Mahi Alchemy Marlborough Chardonnay


★★★★✩


The 2013 vintage (★★★★✩) is a stylish, single-vineyard wine, grown at a warm site at Rapaura, hand-picked, and fermented and matured for 15 months in French oak barriques. Light lemon/green, it’s a mouthfilling, youthful wine with concentrated, ripe fruit flavours, gentle acidity, a slightly creamy texture, and excellent complexity and harmony. Well worth cellaring.


DRY





Mahi Marlborough Chardonnay


★★★★


The 2014 vintage (★★★★) was hand-harvested and fermented with indigenous yeasts in French oak barrels. Bright, light lemon/green, it is mouthfilling and finely textured, with strong, citrusy, peachy flavours, showing excellent complexity and harmony. Offering good value, it’s a drink-now or cellaring proposition.


DRY





Mahi Twin Valleys Vineyard Marlborough Chardonnay


★★★★★


Grown and hand-harvested in the Twin Valleys Vineyard, at the junction of the Wairau and Waihopai valleys, the outstanding 2013 vintage (★★★★★) was fermented with indigenous yeasts and matured for 15 months in French oak barrels. Pale lemon/green, with a fragrant, smoky bouquet, it’s a very powerful, weighty wine, still youthful, with highly concentrated, peachy, citrusy, slightly spicy and biscuity flavours, showing excellent complexity, richness and harmony. Best drinking 2016+.


DRY





Mahurangi River Winery Field of Grace Chardonnay


★★★★✩


Estate-grown at Matakana, this consistently impressive wine is grown in the Field of Grace Block, hand-harvested and matured in French oak barriques (24 per cent new in 2013). The 2013 vintage (★★★★✩) is full-bodied and creamy-textured, with deep, ripe grapefruit and peach flavours, hints of spices and biscuits, and a dry, lingering finish. A sophisticated, elegant wine, it’s well worth cellaring. The 2014 vintage (★★★★✩) is also excellent. A wine of subtle power, it is sweet-fruited, with deep, vibrant, grapefruit and peach flavours, very subtle oak, good mouthfeel and complexity, and a slightly mealy, rounded finish. Open 2017+.


DRY





Mahurangi River Winery Field of Grace Reserve Chardonnay
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The Winemaking Regions of New Zealand
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TRY OUR FREE FULL-ACCESS 7-DAY TRIAL

BECOME A MEMBER and have access to over 14,500 of Mi-
chael’s tasting notes from his annually updated, best-selling
New Zealand Wines, plus new reviews throughout the year
(based on the finest quality and best-value wines tasted). Get
detailed, region-by-region vintage reports, vintage charts, and
regional maps from the prize-winning Wine Atlas of New Zea-
land. Enjoy the use of the My Wines function, where you can

save, organize and make notes about your favourite wines.

GET FREE ACCESS to news about forthcoming wine events; a
monthly ‘Best Buy’ and ‘Treat Yourself’; notes on grape varieties
and wine regions; cellaring guidelines; a list of Classic Wines of
New Zealand; Best Buys of the Year; and vintage reports.
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Michael Cooper’s Buyer’s Guide

Nearly 3000 New Zealand wines tasted and rated





