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Misha’s Vineyard 2009 Limelight Riesling (about $25): A gorgeous, juicy Central Otago wine that is 
well worth the extra few bucks. (Warren Barton, Southland Times,  Feb 2010) 
 
 

**  Selected to represent New Zealand in the 2010 Tri Nations Wine Challenge ** 
 

*   *   *   *   * 


