different strokes

New Zealand has earned
international acclaim for its
sauvignon blancs but what
of its aromatic riesling and

pinot gris, world-class pinot
noir and earthy shiraz? We
lift the lid on the five most
versatile kiwi producers.
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Established in 1985, Cloudy Bay has been
one of the flag bearers for New Zealand
sauvignon blanc with both its benchmark
standard release and the caked Te Koko.
The winery and vineyards are in the
Wairau Valley in Marlborough, at the north
of the South Island, where the maritime
climate is ideal for producing quality wines
from a range of grape varieties. The iconic
winery takes its name from the bay at the
east of the Wairau Valley, named Cloudy

Bay by Captain Cook on his voyage to New
Zealand in 1770,

Cloudy Bay 2007 Chardonnay ($45)
This is an intense, full-flavoured chardonnay
that combines power with elegance and
focus, Varietal fruit flavours, with citrus and
paach to the fore, are enhanced by smaoky
oak characters which add complexity and
backbone without overpowering the fruit.
This is a complex, textural wine that is
drinking well now and can confidently be
cellared for five years,

Drink with whitebait fritters and garlic aiali.

Cloudy Bay 2007 Pinot Noir ($52)
Marlberough pinots are not always
successful, with some weedy examples
made fram grapes grown in inappropriate
sites, This, however, is a lovely wine made
from fruit from an elevated vineyard. ht has
some appealing dark cherry and red fruit
flavours, hints of savoury mushrooms, spice,
prominant oak and some nice silky tannins.
Drink with roast duck pancakes.
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PEGASUS BAY

Leading neurologist Ivan Donaldson
founded this winery in the Waipara Valley,
45 minutes north of Christchurch, in 1986.
The first vintage was in 1991. Donaldson
macle the first wines in his Christchurch
garage but today Pegasus Bay is the flagship
winery for the region with a beautiful cellar
door and restaurant. This family owned and
operated company is particularly known
for its world-class rieslings, made in several
styles, and high-quality pinot noir. It also
releases wines under the Main Divide label.

Pegasus Bay 2008 Riesling ($38)
Made in a Mosel style, this is a superb
off-dry New Zealand riesling with zestiness,
baotrytis character adding a hint of sweetness
(253 of residual sugar) and some spice

on the finish. A warm year meant it is
uncharacteristically high in alcohol at 13 per
cent but has a richer, more viscous finish
than previous years. It remains fragrant and
intense with nice acid and balance.

Drink with Vietnamese spring rolls,

Pegasus Bay 2007 Encore Noble
Riesling ($58 for 375ml)

This wine, one of four rieslings made by
Pegasus Bay, is made from fruit left to hang
an the vines until winter. Botrytis, known as
noble rot, developed on the berries adding
concentration and intensity. The end result
is a haneyed wine with tropical fruit salad
flavours. It is meuthfilling and lusciously
sweet but with zingy acid on the finish.
Drink with tarte tatin.
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