
 
 

Misha’s Vineyard 2026 Harvest Report – 20th vintage. 
 Bendigo, Central Otago, New Zealand  

 

Vineyard Manager: David Mesecke (3rd harvest) -  Winemaker: Olly Masters (20th vintage) 
 

Summary Report  
The 2026 vintage was defined by a cool, extended growing season that allowed for slow, even 
ripening and exceptional flavour development. Following a frosty start to spring, warming 
conditions and steady rainfall supported a healthy and balanced start to the season. Flowering in 
early December was even across the vineyard, setting the foundation for consistent yields. While 
the season brought persistent winds and cooler temperatures, these conditions naturally 
moderated vine growth, maintaining open canopies and low disease pressure. 

A longer ripening period through late summer and early autumn resulted in harvest beginning in 
early April—around two weeks later than usual. This extended hang time proved highly beneficial, 
producing fruit with excellent balance, purity, and varietal expression. The 2026 vintage at Misha’s 
Vineyard stands out for its quality, particularly in Sauvignon Blanc, Pinot Gris, and 
Gewürztraminer, which show outstanding aromatics, concentration, and freshness. 

Season metrics: GDDs 913 | Max 30.1°C | Min -0.4°C | Avg 13.7°C | Rainfall 341.2mm 

* Note: Growing Degree Days (GDDs) are from 1 Sep – 1 April. Misha’s Vineyard 14-year                             
average GDDs is 1129.   The Central Otago region average is 1038 

*   *   *   *   * 

 
Detailed Report:  Vineyard Manager – David Mesecke. 

The first half of September brought cold, frosty mornings and by mid-September temperatures 
started rising but we also had gale-force winds.  Spring rain provided good soil moisture, helping 
carry the vines through to budburst at the end of the month. October was cool with heavy rain 
and although there was enough soil moisture to support inflorescence formation and shoot 
growth, we started irrigation to maintain soil moisture and canopy growth.  

In November, after shoot thinning, vine growth was good across all blocks. By mid-month, 
gale-force winds caused moderate wind damage in some blocks despite the first and second 
wires being raised on the canopy. Flowering began first on the lakefront Pinot Noir blocks followed 
by Gewürztraminer, Pinot Gris, Sauvignon Blanc and then Riesling. Although we experienced 
some rain during flowering, it didn’t affect the caps, but we applied a systemic preventative spray 
to prevent any threat of botrytis. December was marked by strong winds, causing some shoot 
damage, mainly in the top blocks of the vineyard. A brief hail event occurred on 16 December, 
but the hail was smaller than in 2024 and caused no damage. Flowering was very even across 
the vineyard and was completed by 18 December.  

The strong spring winds continued through January keeping the canopy light and less dense, 
which helped reduce disease pressure. Irrigation was increased to encourage maximum shoot 
growth across all blocks, with the Dress Circle block benefitting the most. By mid-January, it was 
clear the vineyard was behind in growth stages due to the cooler weather, suggesting a 
later-than-normal Pinot Noir harvest.  

Fruit set for Sauvignon Blanc, Pinot Gris, Riesling, and Gewürztraminer was consistent with 
previous years. In late January, conditions became conducive for powdery mildew due to warm 
days, cool nights, and cloud cover, and an eradication spray was applied before netting. February 



 
 

remained cool but conditions were still sufficient to support ripening. Veraison began on 6 
February and two weeks later the vineyard had reached full veraison.  

Although March also brought cooler days, temperatures still enabled continued ripening. The 
warmest day of the season occurred in March at 30.1°C. Windy, dry days continued, making 
soil-moisture management a priority. Grapes looked good across all varieties. Harvest began on 
7 April 2026, about two weeks later than normal, and was completed by 20 April 2026. Due to the 
slow ripening, both yield and quality were excellent, especially for Sauvignon Blanc, Pinot Gris, 
and Gewürztraminer with good flavours in the berries.  

Overall the season was defined by cool conditions and frequent strong winds and therefore an 
extended growing season which allowed for slow even ripening and exceptional flavour 
development. 

Winemaker Report: Olly Masters 
  
The 25/26 season saw us return to what felt like a more "normal" pattern with no major frost 
risks/events, but the often-associated increase in wind being the downside. Overall heat 
summation for the season was below average and this was reflected in a relatively late harvest. 
The end of the season was very settled and both the absence of rain and morning fog which 
enabled us to harvest in good conditions.  
   
Early fruit sampling showed higher acid levels than normal, so we needed to wait for these levels 
to drop and reach sufficient sugar levels and ripe flavours. Fortunately due to the lower sunshine 
across the season there was an absence of any berry shrivel so we were able to be patient with 
harvest timing.  
 
Pinot Noir crops were lower due to early season wind/shoot damage and so ripened fairly easily 
and the resulting wines will reflect this along with brighter acid levels.  All the whites cropped well 
with the standout being the Gewürztraminer which would normally be an early pick but this year 
required a bit more time on the vines. The early juice in barrel for our dry style (The Gallery) looks 
fantastic and the late harvest fruit will stay out for another month or so. The Riesling juice for 
Limelight label (med/dry style) is another standout and again required a bit more time on vine 
than normal but it’s showing its classic freshness.  
   
Generally, flavours across all the white varieties look classic and the palates pre-ferment are 
already showing a lovely elegance - particularly so for Sauvignon Blanc and Pinot Gris juices. 
The ferments for Pinot Rosé have performed well reflecting good berry health and a good sign 
for the rest of the ferments.  
  

Sample thumbnails. Harvest images available from Dropbox link here 
 

 

https://www.dropbox.com/scl/fo/28zhhqraqwjjhpo0aaic5/AGaCI8LVdB40TPV8SFNDE0w?rlkey=xqvy8qd8q4xrdzav936mq152d&st=vrutfg8c&dl=0


 
 

 

 



 
 

 


