
 

 

Misha’s Vineyard ‘The Starlet’ Sauvignon Blanc 2017 
 

94/100 “Distinctive bouquet with aromas of wild flowers and minerality just 

before the scents of peach, some gooseberry and grapefruit take over. A layer of fruit 
spice and steely raw energy completes the bouquet. Crisp and dry with a coarse silk 
texture, salivating acidity and light weight fruit palate of flavours - focusing more on 
citrus and red apple then some classic sweet herb and mineral layers. Balanced, 
youthful, fresh and lively. Drink now and through 2022.” (Cameron Douglas MS, 
www.camdouglasms.com) 
 

93/100 “Appealing sauvignon blanc with purity and power in a typically taut, 

restrained Central Otago style. A mix of pineapple, lime and grapefruit, with a 
suggestion of green mango. A lovely wine that's rippling with energy.” Jan 2019 (Bob 
Campbell MW, www.therealreview.com) 
 

92/100  4.5 stars “Pristine, bright and elegantly lifted, 

the bouquet shows grapefruit, fresh apple, lemon/lime peel and green tea aromas, 
followed by a vibrant palate that is finely textured and lively. The wine offers lovely 
fruit purity and delightful intensity, backed by crisp acidity, leading to a lengthy 
mouth-watering finish. At its best: now to 2022.  Nov 2018.” (Sam Kim, Wine Orbit, 
www.wineorbit.com)  
 

17.5/20 “Bright, very pale straw-yellow colour, pale on the rim.  The nose is 

fresh and firm with taut aromas of gooseberry fruit entwined with subtle notes of 
fresh herbs and nettles, and a delicate layer of green stone fruit detail unfolding 
suggestions of nuts and minerals.  Dry to taste and medium-full bodied, the palate 
has a well-concentrated core with tightly bound flavours of gooseberries and green 
stone fruits along with subtle cool-spectrum nettle elements.  The palate is refreshing 
with lacy acidity and the wine flows along a fine-textured line, leading to an elegant, 
herb-nuanced finish.  This is a finely concentrated oak-influenced Sauvignon Blanc 
with gooseberry, stone fruit and nettle flavours with fresh acidity and an elegant, 
flowing palate.  Serve with salads and vegetables, and herb-marinated white meat 
dishes over the next 3 years.  MS clone fruit, hand-picked and WBP, 70% cool-

fermented in stainless-steel, and 30% indigenous yeast fermented in seasoned French oak to 13.5% alc.  Dec 2018 
(Raymond Chan, Raymond Chan Wine Reviews)  
 

4.5 stars  “The 2017 vintage was estate-grown at Bendigo, in the Cromwell Basin. 

Hand-harvested, it was mostly handled in tanks, but 30 per cent of the blend was fermented with indigenous 
yeasts in seasoned French oak casks. Light lemon/green, it is full-bodied, fresh and lively, with good intensity of 
passionfruit, lime and green capsicum flavours, showing a distinct touch of complexity, and a crisp, balanced 
finish. Drink now or cellar. (In a vertical tasting of the 2010 to 2015 vintages, held in August 2018, the wine 
proved its ability to mature gracefully. The 2014 vintage (5*) is a star, but even the 2010 vintage (4.5*) still has a 
real sense of drive and vigour, with bottle-aged complexity and a resounding finish.)  (Michael Cooper, Buyer’s 
Guide to New Zealand Wines) 
 

“...A lovely wine that’s rippling with energy…” 
                                                                                                                                                      Bob Campbell MW 
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