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number elght

NZ's finest wines make way into Asian region

By OH ING YEEN
ingyeen @i hestar.cam.my
Phaotas by S1A HONG KlAl

IGHT 15 mot onby considersd a lucky
Enumher far the Chinese but also for

Misha's Vineyard a2 Mews Zealand wine
producer,

According fo its director Misha Wilkinsan,
they have Chinese histary on their vineyard and
evenything on the vineyand seems 10 be in
Bzl

Zwhen wee found the land. it was just 2 big
sheep farm and we theught we wene the ficst
people there,

“Howeenes, wos fiuned out that in 1860s-1980s
the Cantaness wers here: they fiest weist o
Australia for the gobd rush in 19605 and Eter
came tir Mews Zealand,” she said,

O the vinevarel, ewglit clones of Frnat Moar
hawe heen planted In two row ditections: 288
degrees an the slopes and lakefront terrace and
341 deprees (which adeds wp to eight ] on higlher
TETrCe,

*Thee land whas originally known as Sheep Run
238, Wi found aut that we wene Sl from the
nearest rownof Cramwell, with a high popula-
tman of Chiness;

“We thought we had  better respect our
Chinese history-and put the firs eight grape-
vines and elght Chinese gold coins into the
ground; it is to return ald gold toothe land to
bong new geld,” she sxid adding that Pinot
Hoir 5 alin called ness gald {n Central Otagn,

On - mare lucky eight coincidences, she said
the first vintage {which refers bo hapvest) from
thesr winevard was in 2008,

*There are Ekm of rows on the vineyard, nnt
Iy design but by acddent.

“Thie first Pinot Moir we did recenved & score
af B by the most calebrated foammalise in Mew
Zealand; it now has a rating of 53," she said.

She was adso bold that the laned & very auspi-
CHIS &5 10 B i A great Feng shai postion,

Tasteful: Savauring gaod Sood 1t gos well with
Thae i

“The Lanst i in 3 horseshoe or armchair pesi-
tiem, with the mounstain-at the back, ridges ag
the sicles aned a kg skinny Jake infront.

“ihenwe tald the story fo Marina Bay sands
in Singapere, they thought the wine must be
teally hucloy and we did a special label Tor them
ared it 15 called Lucky Eizght Finot Medr and they
wanted it for their high-roflers club as they
think it will bring good [Lck o the people who
wenil 1o the casing,” she sakl,

The symbsol of gold and the number eight {5
alszincluded in the design of the wine bottles,

The gold top s a symbedic of the gald coins
they burled in the grotmd dising the gratid-
breaking ceremany,

Om the label, there are eight roows of wines and
sight bunches of gokl, which symbolises the
eight clanes (subspaces) of Finat Nair.

This attention to detail attests o their prom-
158l eatablish the wineyard with me compro-
mise,

“We g0 everything by hand. Even for the
brochures and packaging, we don't cut comers
[ecauze we are (rying Lo make the mast pre-
i prodict of Mew Zealand that we can”
she said, adding that they are one of Mew
Zealands mostspectacular vineyands,

1 Cne of the Pined Maolr 45 pamed High

| Mote’ given by Misha due to her hackgraund in

Ill'r{.-ﬂtl‘i: and ber mather who was an opera
i.u'lqu

Misha wianted o baa ballering bt Was con-

Wirses in Makinsin,

sidered too tall, She later joined the corporats
wiarlel, i particialarky imar ket

“Landed up in technalogy, which was gpood
training but it was not where my passion lics

“You come to Lhis peink an the coopenice
warlel that v sny, B that all there is? 1sdt ful-
filling enough for me=?" she =aid.

Hence, 10 years ago, Misha and her lshang
Ancly Wilkenson ventored inte the wins sl
NESE,

Both were in the corporate world and some
were curions e thiey got o the wine busl-
ness despite nob being wine makers them-
selves.

“It is okay, you canmot da everyThing yoursak
We hired the best viteulmrist and the best
winemaker Oliver “0llv® Masters, who is the
most Eamous Pingt Noir winemaker,” she saic,

Drspite besing one of the newer plaers in the
industry, the brand has gained quite a recogni-
tion: such at being named at ane of: New
Zvaland’s most exdting up-and-coming wine
|:u;>clum=|¢.

"W have only completed five vintages (har-

& toast: Winemaker Masters (left) and Misha were in town recantly for the launch of Misha's Wineyard

sl are skl quite e Dot we are going
very welk

“Oinee of the most grestigious wine magazine
in the warld is Decenter, a UK wine- magazing,
picked s as the top 20 preducers from 700
winerias in Maw Zeakamd andwe are the young-
st in the list” she said.

Nizsha shared, “Here's an inferesting fact:
There are 33 million sheep but there are 100
millien grape vines, henoe we shald be remen-
bered for aur wines: nat sheep.”

Misha's Vineyard have exported their wines
to Singapore, Hong Kenf Japan; and have just
gane into the Ching maricel

“Whike many Mew Zealand wineries are
exporting to Lendon and the Morthern hema-
sphere, we think that it makes more sénss Tor
s 1o feeus on the Asian regeon,

“The wines we make in Central Otago, which
are cood climate wines, are fresh, oisp and deki-
cientes aned wiorks wedl with the exodic Adan fla-
wours such -as Chinese,” Malaysian and Thai

* TURN TO PAGE 138
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- "Recbg'nised in its brni

food,” Misha said.

Finlux Sdn Bhd was appointed as the exclu-
sive distributor in Malaysia. According to Finlux
executive director CK Chew, frozen food is their
primary product and Misha's Vineyard is the
first wine they are distributing.

“The reputation and growth of New Zealand
wines has been rapidly increasing and Central
Otago is an up and coming area in New Zealand
in terms of quality of wines. The Misha's
Vineyard range of wines for our small but grow-

ing portfolio, is recognition of the quality of the -

wines and their premium branding,” he said.

The premium wines will be available in fine
dining restaurants and hotels. Whites are priced
at RM88++ and the Pinot Noir is RM128++.,

At the launch, guests enjoyed Misha's
Vineyard wines with dinner prepared by Chef
Max Chin at Millesime, Solaris Dutamas.

Prior to dinner, diners sampled canapes and
sipped on 2009 Dress Circle Pinot Gris.

Compliments to the chef on the Sumac
Rubbed Tuna Loin Seared Rare with Caramelised
Endive Salad Pacific Crab Meat “en Tartare”,
Horseradish — Saffron Aioli and Parmesan
Cracker, which was paired with the 2009 Starlet
Sauvignon Blanc. The strong flavours of Poélé of
Goose Foie Gras on Pedro Ximenez Sherried
Apple Soubise Cider — Honey Vinaigrette tossed
Portabello Mushroom, Beetroot Mimosa was
complemented  with The  Gallery
Gewurztraminer 2010.

Next we had Hokkaido Sea Scallop with
Emincé of Gulf Sea Prawn in Saffron Beurre
Blanc Duck Fat Sauteed Russet Potato Brunoise,
Celery Garnish and Keta Caviar.

For main course, diners were given the choice

of Loin of Venison with Savoy Cabbage with
Braised Oxtail and Spiced Poached Packham
Pear, Cepe Mushroom Ravioli and Chocolate
0il; or Golden Snapper Fillet Cassoulette, Sweet
Turnip, Shallot and Humboldt Asparagus in
Mirepoix and Pinot Noir Reduction.

Both the scallop and main course was paired
with the 2008 High Note Pinot Noir.

For dessert, we were served Crisp Kataify
Pastry Wrapped Cherve Goat Cheese with
Macaroon, Silver Rum, Raspberry Coulis with
Pumpkin, and Honey Ice Cream.

The 2010 Limelight Riesling, which has aro-
mas of crushed lime, flint and five-spice, was
my personal favourite. It went well with the

_dessert but could also be enjoyed on its own.

For more info, visit www.mishasvineyard.com
or contact Finlux at finlux@pd jaring.my or 03-
7729 4733.

W This is the writer’s personal observation and is
not an endorsement by StarMetro.
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