
Complexity & texture with the classic aromatics of ginger, rose & lychee 
 
“This is an elegant and taut medium-dry Gewurztraminer with intense flavours 
of root ginger and savoury Turkish Delight on a gently rich palate.”  

- Raymond Chan reviewing the 2017 vintage 
 
 

ACCOLADES 
 
GOLD MEDAL - Hawke’s Bay 
A&P Wine Awards 2018 

 
 
 
 
 

 
 
FOOD SUGGESTION  
Asian & Middle Eastern fare 
along with desserts. 
 

CELLARING 
Over the next 3 years. 

TECHNICAL NOTES 
 
Vintage   2018   Alc/vol 13.5%  
Region  Hawke’s Bay  
Sub-region  Te Awanga    
       

COASTAL GEWÜRZTRAMINER 

WINEMAKING NOTES 
 

The grapes were gently whole 
bunch pressed.  The juice was 
chilled and settled until bright. 
Ambiant yeast took control of the 
fermentation. The ferment was 
kept cool at 10-12°C to maintain 
varietal characters, then stopped 
with further chilling to retain  
natural residual sugar.  Bottled 
early to capture the natural  
vibrancy of Gewürztraminer. 
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