
 

 

Misha’s Vineyard ‘The Gallery’ Gewürztraminer 2016 
 

95/100  5 stars “This is a terrific rendition of the 

variety showing power as well as poise; the gorgeously perfumed bouquet shows 
ripe peach, mango, lychee and ginger spice characters with an elegant floral lift. 
The palate is wonderfully weighted and fleshy, delivering excellent fruit purity 
backed by silky mouthfeel and refreshing acidity, leading to an impressively long 
velvety finish. At its best: now to 2024.” (Sam Kim, www.wineorbit.com) 
 

18.5/20  “Bright, pale golden-hued straw-yellow 

colour, lighter on the rim.  The nose is softly full and voluminous with a 
harmonious amalgam of ripe, exotic yellow stone fruits and tropical fruits, 
savoury Turkish Delight and rose-petal notes, intermixed with some root ginger, 
stone fruit kernels and nutty elements.  This has breadth and depth which 
intensifies with aeration.  Off-dry to taste and fullish bodied, the palate has bold 
and powerful, and deeply concentrated flavours of ripe tropical fruit and yellow 
stone fruits, exotic florals and savoury Turkish Delight, and subtle notes of root 
ginger, forming a firm core with good palate weight and presence.  The mouthfeel 
is fine-textured and underlined by some alcohol power and drive, with soft acidity 
enhancing the palate richness.  The wine carries to dry-textured, lingering finish.  
This is a full-bodied and powerful off-dry Gewurztraminer with savoury tropical 
fruit and exotic florals along with subtle root-ginger detail on a palate with 
weight, power and drive.  Serve with Middle Eastern cuisine over the next 3-4 
years.  Clone 456 fruit fully fermented in seasoned French oak, 25% by indigenous 
yeasts to 14.0% alc. and 9 g/L RS.  Dec 2018. (Raymond Chan, 
www.raymondchanwinereviews.co.nz) 
 

94/100 “Fragrant, delicate, floral and gently spicy bouquet of Gewurz’. 

Aromas and flavours of fresh lychee, crisp red apple, jasmine and wild flowers 
then a cool bite of acidity. Silky texture, white pepper and spices then back to fruit 
flavours. Overall a lovely wine with a dry finish, delicate, fragrant and lengthy. 

Drink now and through 2022.” (Cameron Douglas, MS,  
www.camdouglasms.com) 
 

 4.5 Stars  “Delicious now, the 2016 vintage (4.5*) was 

estate-grown at Bendigo and fermented in seasoned French oak barrels, partly 
(25 per cent) with indigenous yeasts. Bright, light lemon/green, it is floral, full-
bodied and smooth, with generous, peachy, spicy, slightly citrusy and appley 
flavours, showing good complexity, gentle acidity and a well-spiced, off-dry (9 
grams/litre residual sugar), very harmonious finish.” Dec 2018 (Michael Cooper, 
The Guide to New Zealand Wines).” 

 

91/100 “Pure, restrained gewürztraminer in a typically taut and appealing Central Otago style. A delicately 

floral wine, with subtle spice influence and an ethereal texture. Moderately dry.” (Bob Campbell MW, 
www.therealreview.com)         
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