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Misha’s Vineyard “ The Gallery” Gewurztraminer 2008

Gold Medal winner -
2008 Air New Zealand Wine Awards
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=L D 92 points. “Concentrated Gewurztraminer with exotic

fruit and floral flavours that build in the mouth. The wine has lovely purity
and weight with classic rose petal and anise characters that linger long
after the wine has been swallowed.” (Bob Campbell)

Top 100 New Releases - Gourmet Traveller WINE magaz ine

“This gewurz is one of an impressive inaugural line up from Misha's Vineyard. It's fresh, has

a subtle sweetness and is infused with delicate rose florals, lychee and exotic spices.” (3o
Burzynska, New Zealand Herald)

“Very delicate aromas of lychee and tropical fruit lead to a tangy, spicy tastebud-tingling
wine that's just superb with Thai or Indonesian food. A snazzy Central Otago aromatic that'’s
available from www.mishasvineyard.com. (Yvonne Lorkin - NZ House & Garden)

“Winemaker Olly Masters has allowed this wine’s aromatic purity (think rose petals and
Turkish Delight) to express itself clearly in this luscious new gewlrztraminer from New
Zealand’s deep south. I loved its aromatic marshmallow flavours and soft mouthfeel the first
time I tried it. The second time it was an even better experience. While gewlirztraminer
remains under the radar for most wine drinkers (perhaps because really good versions are
elusive), it shouldn't be ignored when as good as this. Misha’s Vineyard is a newcomer in

Central, owned by Misha Wilkinson. Watch this space for more. www.mishasvineyard.com”.
(Joelle Thomson-Mindfood “"Wines of the Week")

“Gewurztraminer - gorgeous delicacy and spice with beautiful florals and lovely residual
sweetness adding to the richness...the presentation is superb!”(Raymond Chan)

“Misha's Vineyard 'The Gallery' Gewurztraminer 2008 is a richly flavoured wine,
delicate yet full. It's one of those wines that expands beautifully in the mouth and stays.
Aromatic spices, Asian fruit, a touch of damask and delicate zest, then later exotic tropical
fruit and a hint of anise. To me this was a star match to confit of duck leg and spicy, crispy
skin duck breast with poached pear, verjuice and a red wine purée”. (Sue Courtney)

“Misha’s Vineyard ‘The Gallery’ Gewurztraminer 2008. Rose petals and nutmeg
bouquet, again the balance of ripe fruit and acid is impeccable, already a gold medal winner
at this years Air NZ Wine Awards” (Glenda Neil -Vinoté)

2008 Misha’s Vineyard ‘The Gallery’ Gewurztraminer.

Another limited release, in terms of bottles made (just 184 cases), this stunning new
Gewurztraminer is the star of the new Misha’s Vineyard wine launch this year. Intensely
aromatic, spicy and medium bodied, it tastes gorgeous with Indian food or anything where
there is a hint of cumin. This wine is a star. (Joelle Thomson - MiNDFOOD)

“...Still white wines can play a dual role too, serving as either a refreshing summer aperitif
or as an accompaniment to food, which makes them especially useful at this time of the
year... The debut 2008 "The Gallery” Gewurztraminer from Misha's Vineyard (and
another gold medal winner at the Air New Zealand Wine Awards) will also work a treat with
spicy foods”. (Warren Barton, “12 Favourite Wines,” Southland Times)

“Gewurztraminer '08. Intensly floral with white flowers that are both delicate yet
distinctive. Moderate complexity on the palate, but somewhat closed as well (youth). The
palate is explosive! Dramatic structure and palate appeal. Firm presence of spices especially
clove and ginger, a touch of warmth from the alcohol. A long, spiced yet subtle fruit finish”.
(Cameron J. Douglas, Master Sommelier)



