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VINEYARD

Misha’s Vineyard ‘The Gallery’ Gewiirztraminer 2024

96/100 W W W W W “A stunning rendition of the

variety, showing pineapple, mango, lychee, and rose petal aromas
with a hint of spicy overtone. The delectably expressed palate offers
succulent fruit flavours with fleshy texture and beautifully pitched
acidity, making it wonderfully harmonious and fabulously drinkable.
At its best: now to 2032.” May 2025. (Sam Kim, wineorbit.co.nz)

94/ 100 “Immediately enticing bouquet with a spicy fragrance
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and core of ripe fruits led by fleshy pear, apple and lychee nut. Very
EXCELLENT floral too with white rose and spring flowers bouquet, then a direct
T (5\0’ spice and dried herb quality classic with the variety. Just dry on the
] ou 9\3 . . . . . . .
palate with core white fleshed fruits speaking first, contrasting spice
and acidity the flowers follow. Delicious, ripe, fresh and ready to drink from day of
purchase through 2030.” June 2025 Cameron Douglas MS, camdouglasms.com)

94/ 100 W ﬁ W-\" )} )} “Bright, even, pale straw yellow. The nose is lifted

with aromas of lychee, rose petals, jasmine and fresh ginger. Full-bodied, off-dry to
taste, aromas of lychee melded with rambutan, rose petal, jasmine, ginger and
cardamom. The wine is mouth-filling and packed with flavour; fresh acidity lifts and
lightens, counterbalancing the sweetness. This Gewurztraminer has an ethereal
presence, elegantly presented and very moreish. Match with Dong Po Rou and ginger
soy grouper over the next 5 years. 100% whole bunch pressed, fermented in older
French oak barrels, 50% wild yeasts and 50% commercial yeasts. 14% alc, 11g/| RS.
18.5+/20 pts (94 pts)” May 2025 (Candice Chow, www.winesearcher,
www.raymondchanwinereviews.com

POINTS

5 stars “the refined and delicious 2024 vintage is a single-vineyard, estate-grown
Bendigo wine, hand-harvested and fermented in seasoned French oak
A, barrels. A subtle, rather than pungent, style of Gewurztraminer, it is
COOPER'S mouthfilling and fleshy, with peach, pear, lychee and spice flavours,
Buyers Guide showing excellent delicacy and complexity, gentle acidity and an off-
' " dry (11 grams/litre of residual sugar), very harmonious finish. Still
unfolding, it should be at its best 2027+.” July 2025 (Michael Cooper)

93 / 100 “Delicately pungent, off-dry wine with liquid Turkish delight, pomegranate

and subtle lychee flavours. Nicely restrained flavours with balanced sweet/sour
contrast introducing a pleasing tension to the wine.” May 2025 (Bob Campbell MW)

93/ 100 W W W W W “Aromas of Turkish delight, lavender, anise and spiced poached quince. The

creamy, medium-bodied palate has a phenolic grip that is nicely balanced with bright acidity. Classic gewurz. A
hint of residual sweetness. Drink now.” May 2025 (James Suckling, www.JamesSuckling.com)

EXCELLENT “Attractively fragrant, fruit pastille joined by lychee, stony mineral and rose petal elements

add extra layers as the wine opens up. Quite simply a feeling of elegance, those fruit pastille and honeyed notes

(dry_haney), continue onto the palate, all matched with a bright, long close. It just works. Never overstated or
7 bombastic, super balance and just so drinkable.” June 2025 (Mark Henderson, Otago Daily Times)

POSTAL ADDRESS Misha's Vineyard Wines Ltd, PO Box 328, Cromwell 9342, New Zealand
VINEYARD Bendigo, Central Otago, New Zealand info@mishasvineyard.com www.mishasvineyard.com
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