
 

 

Misha’s Vineyard ‘The Cadenza’                                                            
Late Harvest Gewürztraminer 2015 

 

18.5/20  5 stars “Bright straw-yellow with light 

golden hues to the colour. This has an elegant and tightly bound nose with gentle 
grapey, muscat-like fruit aromas along with delicate herb and fresh minerally 
detail. The aromatics grow in intensity, unveiling nuances of rose-petal florals, 
honey and suggestions of caramel. Sweet to taste and light-bodied, gently rich 
and luscious flavours of rose-petal florals, musk, honey and caramel form a softly 
concentrated core with an unctuously textured mouthfeel balanced by fresh, 
underlying acidity. The palate is poised and flows with good energy and tension, 
carrying to a long, rich and rounded finish of honey, exotic florals and musk. This 
is an elegant and gently luscious, unctuous, Late Harvest Gewurztraminer with 
honey, musk and exotic floral notes and excellent freshness. Match with baked 
and fruit desserts over the next 4-5 years. Hand-picked fruit with approx. 25% 
botrytis infection, foot-stomped and fermented in tank to 10.0% alc. and 135 g/L 
RS. 97 dozen made. (375 ml) 18.5/20. Jan 2016” (Raymond Chan, 
raymondchanwinereviews.co.nz) 
 

94/100  5 stars “This is a charmingly sweet wine 

filled with tropical fruit, clover honey, ripe apple and spice characters. On the 
palate, it is delectably sweet and creamy with mouthfilling flavours and texture, 
beautifully structured by bright acidity. Wonderfully expressive and harmonious. 
At its best: now to 2019. Feb 2016.” (Sam Kim, Wine Orbit) 
 

4.5 stars  “The 2015 vintage (4.5*) was hand-

harvested at Bendigo, in Central Otago, at 29.3 brix, with a 25 per cent botrytis 
infection, and handled without oak. A very pale gold, weighty wine (although only 
10 per cent alcohol), it has excellent depth of ripe, peachy, gingery, spicy flavours, 
sweet (135 grams/litre residual sugar) and smooth. Showing lovely delicacy and 
balance, it's delicious young.” (Michael Cooper, Buyer’s Guide to New Zealand 
Wines)  
 

“I am a huge gewürztraminer hound.  I love the stuff, especially when it has a 
splash of sweetness.  So you can imagine my joy when a top-notch wine producer 
pulls out a rare, dessert-style example.  Olly Masters has created a sweet treat 
that smells like musky, crème caramel and shows fresh, honeysuckle and lychee 
flavours on the palate.  It’s super-long, lingering finish leaves poached stone fruit 
and spice in its wake. (Yvonne Lorkin, NZME Regional Newspapers, Mar 2016) 
 
 

“…This is an elegant and gently luscious, unctuous, Late Harvest Gewurztraminer                  

with honey, musk and exotic floral notes and excellent freshness.”   
 

                                                                                                    Raymond Chan 


