
 

 

 

Misha’s Vineyard ‘The Gallery’ Gewürztraminer 2025 
 

95/100  “Wonderfully expressive and 

enticing, the bouquet shows mango, lychee, rich floral, and 
fragrant spice aromas. It's succulent, fleshy, and beautifully 
rounded in the mouth, delivering excellent fruit weight and 
intensity, well supported by subtle sweetness and bright acidity,         

.   making it delicious and satisfying. Best now to 2032” Feb 2026  

.                                 (Sam Kim, wineorbit.co.nz) 

94/100 “Planted in 2005 this single vineyard wine grown at 240-280m delivers a 

bouquet of purity and freshness, elegant spice and myriad of ripe white fleshed fruits. 
Aromas and flavours of fresh and preserved apples and white pear 
flesh, a seam of exotic fruits and spices, a touch of strudel and 
cinnamon all framed by a gentle oily quality and acidity. Delicious, 
fresh and a personal favourite. Lengthy with a perfect level of 
complexity and style. A great food wine with best drinking from 
day of purchase through 2030.” Jan 2026 (Cameron Douglas  MS, 
camdouglasms.com) 

 

5 stars “The classy 2025 vintage is a single-vineyard, estate-

grown Bendigo wine, hand-picked and mostly (83 per cent) fermented in seasoned 
French oak barrels.   Weighty, fleshy and very harmonious, it has vibrant, well-ripened 
peach, lychee and spice flavours, showing considerable complexity, a splash of 
sweetness (10 grams/litre of residual sugar), gentle acidity and a sustained finish.  A 
distinctive, youthful wine, it should blossom with cellaring; best drinking 2028+.” Feb 
2026 (Michael Cooper, Buyer’s Guide to NZ Wine) 
 

EXCELLENT “Shiny pale straw in colour with soft green & gold hues, nice oily 

viscosity. On the nose it's fragrant & floral, then aromas of sweet peach, baked apple, 
ginger-spice & Turkish delight jellies. On the palate, delicious & moreish, flavours of 
ripe nectarine, pear & apple, honeycomb & baking spices, nicely weighted with a grippy 
acidity, the use of wild yeasts & barrel fermentation adding layers of depth & 
complexity. A long off dry finish. Great food match for spicy Asian dishes. Always 
Excellent.” Jan 2026 (John Bartlett, NZ Wine Directory) 
 

94/100 “Bright, even, pale yellow. The nose is fresh and 

lifted, with aromas of lychee, apple, rose water, subtle spice and honey. Medium-
bodied, off-dry to taste, aromas of lychee and apple entwined with rose water, guava, 
ginger and honey. The fruit has a clean, pure expression, supported by balanced 

acidity, with a smooth, lightly oily mouthfeel leading to an elegant, moreish finish. This Gewurztraminer is pure 
and well-made with an elegant presence. Match with duck-liver parfait and fish tacos over the next 5+ years. The 
fruit was whole-bunch pressed, 83% fermented in older French oak, of which 50% was fermented with wild yeasts. 
13.5% alc, 10 g/l RS. 18.5+/20 pts (94 pts).  Jan 2026 (Candice Chow, www.winesearcher, 
www.raymondchanwinereviews.com) 
 

 

 

93/100  “Dry(ish), charming wine with, creamy and moderately intense 

Gewurztraminer with pronounced varietal character including Turkish Delight and luscious floral notes.” Feb 2026 
 (Bob Campbell MW) 
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