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Hunter’s Winemaker Inus van der Westhuizen with Logan Brown
Managing Director Steve Logan and Brett Newell of EuroVintage at
An Evening of Sparkling Wine at Logan Brown.

Hundreds of glasses ready to be filled with Marlborough Méthode
Traditionelle wines at An Evening of Sparkling Wine, a sell-out dinner
hosted by Méthode Marlborough at Wellington’s Logan Brown Restaurant.

An Evening of Sparkling Wine in Wellington
Hunter’s Winemaker Inus van der
Westhuizen attended An Evening of
Sparkling Wine at Wellington’s Logan
Brown Restaurant during the summer.
Hosted by Méthode Marlborough, the five-course
degustation dinner was put on to celebrate
Marlborough’s méthode traditionelle wines, with
two paired to each course.
Hunter’s MiruMiru™ Reserve 2013 was paired with
the fifth course, a strawberry panna cotta, ginger
brioche, cream wafer and Billy Scott Strawberries.
Hunter’s have been involved with Méthode
Marlborough since it began in 2013, Inus says.
The organisation aims to educate consumers on how
Marlborough’s sparkling wines, made using traditional
methods, differ from other sparkling styles.

“It was the easiest decision we could have made
based on the fact that we wanted to be involved with
likeminded people with an aim to communicate
the quality and heritage of Marlborough’s traditional
method sparkling wine,” Inus says.
“Hunter’s focus is quality, not quantity and by producing
sparkling wine in the traditional method we believe this
is showcasing the true potential of what sparkling wine
should be.”
Sparkling wine made in the traditional method, of
a second fermentation in the bottle followed by an
intricate riddling and disgorging process, produces
the finest and most persistent bead, as well as complex
flavours, Inus says.
The sell-out dinner was the latest of many hosted by
Méthode Marlborough as part of their endeavour to
educate the public about the quality of Marlborough’s
sparkling wines.

Wine Press
Awards and Accolades for Hunter’s Wines
Sydney International Wine Competition 2019
Hunter’s Marlborough Pinot Gris 2017, Gold Medal
Michael Cooper, michaelcooper.co.nz, February 25,
2019. Hunter’s Pinot Gris 2018, 4 Stars
Already drinking well, the vibrantly fruity 2018
vintage was mostly handled in tanks, but a small
part of the blend was fermented in old oak barrels.
Made in a fully dry style (1gram/litre of residual
sugar), it is invitingly scented, with mouth-filling
body, strong, peachy, citrusy, slightly spicy and
gingery flavours, a touch of complexity, and a finely
balanced, long finish. Best drinking 2020+.
Mark Henderson, Otago Daily Times, February 20,
2019. Hunter’s Riesling 2018
Fruit sherbet and Sour Worms tangy notes lead the
nose, moving into a citrus and stone fruit spectrum.
This moves across the citrus fruits, at times lemon,
other times orange, then lime, with that backbone of
fruit sherbet. A real, zesty zing to this sporting lovely
brightness and freshness. Perfect stuff for a hot
summer’s day.
Cameron Douglas, The Shout, February 2019.
Hunter’s Sauvignon Blanc 2018, 91 Points
Attractive bouquet of Sauvignon Blanc with a sweet
floral note and ripe yellow stone fruit, sweet lemon
and whispers of tropical fruits. More herbaceous
on the palate with plenty of acidity and freshness.
Flavours of peach, Meyer lemon, grapefruit and
apple then emerge. Balanced and well made. Drink
now and through 2020.
Cameron Douglas, The Shout, Dec/Jan 2019.
Hunter’s Riesling 2018, 92 Points
Lovely bouquet and palate with aromas and
flavours of roses and red apples, white peach and
pear, great palate texture varietal presence with a
just dry lengthy finish. Drink now and through 2025.
Cameron Douglas, The Shout, Dec/Jan 2019.
Hunter’s Gewurztraminer 2018, 88 Points
Aromas and flavours of sweet tropical fruits, apples
and white nectarine. Fresh lychee, nougat and white
rose add a layer of complexity and charm. Medium
acidity and just medium+ in weight. Balanced and
drinkable from today and through 2020.
Bob Campbell, The Real Review, Nov 2018. Hunter’s
Rosé 2018, 4 Stars
Attractive pale-pink-hued rosé that’s obviously
been made with a light touch. Delicate strawberry
and watermelon flavours, with a hint of raspberry.
The wine is dry but reasonably soft and certainly
very accessible.
Jane MacQuitty, The Times (UK), November 2018.
Hunter’s Chardonnay 2017
Top-draw, Côte d’Or-aping chardonnay, with dreamy,
rich, herbaceous, toasted hazelnut class.

Chardonnay Overtakes
Sauvignon Blanc
Hunter’s Chardonnay has overtaken
Sauvignon Blanc as New Zealand’s
favourite drop of Hunter’s and is now our
biggest seller in the New Zealand market.
It’s also gaining recognition throughout the world, and
the Hunter’s Chardonnay 2017 was recently named
‘Jane’s Favourite’ in The Times (UK).
The review, by Jane MacQuitty, was published in
November 2018 in the list of her Top 100 Wines.
“A stunning sip and, frankly, every bit as good as a
top Côte d’Or white burgundy, with all the smoky,
buttered toast and sweet hazelnut biscuit oomph
and elegance you’d expect. Perfect with salmon.”
Hunter’s Chardonnay 2017 shows a bright,
flinty nose of nectarine, citrus and hazelnut.
The front palate is tightly structured, displaying
crisp peach characters and tight, linear acid.
It drinks very well on release but will develop
and evolve over the next 5–7 years.
This wine can be purchased at the Hunter’s
Wine Shop: www.hunters.co.nz/shop, or via
EuroVintage; info@eurovintage.co.nz.

Hunter’s Pick of
the Bunch for Italian
Valentines Day
Hunter’s Sauvignon Blanc 2018 recently made a list of
“Ten Perfect Bottles to Amaze Your Him or Her” in Italian
publication Cronache Digusto. The article described
the wine as almost irresistible and a great pick for
Valentines Day, saying: “Nitidi e ammalianti sentori di
frutta esotica e una vibrante freschezza rendono questo
vino neozelandese quasi irresistibile.” This translates
to: “Clear and bewitching hints of exotic fruit and a
vibrant freshness make this New Zealand wine almost
irresistible.” Published Feb 13, 2019.

Grüner Veltliner
joins Hunter’s Range
A new wine has joined the Hunter’s
range; Hunter’s Grüner Veltliner 2018.
Native to Austria, Grüner Veltliner is known for its
fuller body and texture, aromatic and peppery
elements with notes of peach and citrus fruits.

The team at Northeast Hong Kong enjoying our
Offshoot Sauvignon Blanc.

Offshoot Sauvignon
Blanc proves Popular
The newest addition to the Hunter’s
Wine Shop has been popular
throughout the summer, selling out
quickly after its launch in December.
Offshoot Sauvignon Blanc, a Pétillant Naturel (Pét Nat)
Sauvignon Blanc was a new product for Hunter’s,
produced using méthode ancestral, a traditional
winemaking method.
Pét-Nat wines are bottled before fully completing the first
fermentation, resulting in a naturally sparkling, cloudy
wine with sediment remaining in the bottle.
Harpers UK’s Archie McDiarmid recently praised Pét Nat
as being a popular alternative wine style, particularly
amongst the younger generation.
“It was also wonderful to see an old dog demonstrating
that it had absolutely mastered new tricks with Hunter’s
… showing their delicious Offshoot Pét-Nat; exactly the
kind of wine that can’t help but draw in lambic loving
and new wave cider appreciating millennials into the
world of wine,” he says.

Hunter’s Grüner Veltliner 2018 shows elegant
flavours on the nose with fresh aromas of white
stone fruits and citrus undertones.
Dry to taste, the palate has rich and lush character
of peach and ripe pear, supported by a touch of
vanilla oak that finishes with a round lengthy texture.
Grüner Veltliner is now grown in the Czech Republic,
Hungary, Australia, the USA and New Zealand, with
Marlborough growing 73% of the country’s 46 total hectares.
Hunter’s Grüner Veltliner is a good example of a well
balanced wine to enjoy now and for up to three years.
It pairs well with creamy pasta or any white meat dishes.

Harvest Underway
at Hunter’s
Harvest is underway at Hunter’s and
vintage 2019 is looking pretty good at
this early stage.
Hot days, cooler nights and a lack of rain have resulted in
nice clean, small berries, increasing the flavour profiles
which will form the basis of this year’s wines.
We’ve had a new harvester on the job this year, which
the team is very excited about.
The winemakers are already loving working with this
year’s pick, and we’re very much looking forward to
tasting and sharing the latest vintage!

The trendy new wine has had exceptional reviews from
buyers both in New Zealand and overseas, with praise
for it’s new and fresh style, as well as the distinctive
Offshoot label.
Northeast Wines and Spirits Hong Kong were
particularly impressed, describing it as ‘the best thirst
quenching drink for Hongkongers!”
The Offshoot Range is our showcase for wines that are
slightly out of the Hunter’s style. The next Offshoot wine
to be released is a Chardonnay, watch this space for
more detail.

A brand new harvester has been making the dawn of the harvest
extra exciting this year!

A Busy Summer at
the Cellar Door

Happenings at
Hunter’s Wines

Staff at Hunter’s Cellar Door were kept busy during the summer
months, welcoming many guests from throughout the world.

South Island Wine and Food Festival
Hunter’s Chief Winemaker James
Macdonald, Cellar Hand Zack Andrews
and Sales Manager Simon Mitchell had
an extra helper at the South Island Food Festival in December.

We love hearing about the travels and lives of our guests,
and had a few particularly special visitors this season:
Hunter Family Connection
Nicholas and Kathy Price, of Belfast,
Ireland, had a particularly special
connection to the Hunter Family. Now
retired, Nick, a chef, and Kathy owned
and operated a restaurant in Killinchy,
County Down for many years, where
the late Ernie Hunter’s father was a
regular diner. Their restaurant was the very first in the
area to stock Hunter’s wines, much to the delight of
Ernie’s proud dad. In later years, Nick and Kathy opened
another restaurant in the middle of Belfast, called Nick’s
Warehouse, and continued to stock a large range of
Hunter’s wines. Now acting as a wine and food consultants,
Nick and Kathy were delighted to be able to visit ‘the home’
of Hunter’s Wines after decades of Connection.

James’ son Franklin went along to help out at the
festival, which was held at Christchurch’s Hagley Park.
He is already showing promising signs as the leader
of the third generation at Hunter’s.
James and Simon Visit Shanghai
Chief Winemaker James and Sales
Manager Simon visited China during
the summer as part of NZTE’s
Accelerate China Programme.
The pair talked Hunter’s Wines in
Shanghai, and were treated to some
amazing hospitality and insights into
the burgeoning wine markets in China.

Simon, left, and James,
right, with Greater China
Trade Commissioner
Damon Paling, centre
left, and Ruby Red owner
Simon Zhou at the ZNTE
Shanghai Office.

Hunter the USA National 2018 Champion Whippet
Todd and Sue Griffith from Illinois, USA, shared a
wonderful story with us when they visited the cellar
door in January. During a previous visit to the winery in
2017, Todd’s sister Leslie, a whippet breeder, loved our
Sauvignon Blanc so much that she named one of her
new puppies ‘Hunter’. Hunter the whippet has now gone
on to be judged the National USA Champion for 2018.
Unfortunately Leslie wasn’t able to visit us this time, but
her brother Todd organised a case of our new Sauvignon
Blanc to be delivered to her in Washington. Todd and Sue
also made sure a case would arrive at their own home
address. Well done Hunter!

Ricky’s Ramblings

Bob Campbell Brings International
Wine Lovers to Hunter’s Cellar Door
Bob Campbell, MW, pictured
with Jane and Winemaker James
Macdonald, was the wine guide for
a small elite group of wine lovers
brought to New Zealand by Arblaster & Clarke Wine Tours.
We have hosted these groups in the past and find that they
are extremely keen on their wines and knowledgeable.
It was great to be able to include the Offshoot Sauvignon
Blanc and a 2011 Riesling in the tasting – both outstanding
wines which received glowing reviews from the group.

I have finally found a peaceful spot in the
barrel room that also hides me from the
30+ degree heat we’ve had over the last
few weeks. But the hot weather has had its
perks because it means I get to go for a dip
down in the river after a busy day at work.

Join Hunter’s Wine Club
If you’re not already a member of the Hunter’s
Wine Club, sign up for Hunter’s news, events,
and wine information online
http://hunters.co.nz/club
Join us on Facebook, Twitter and Instagram;
@hunterswinesnz

Things are getting exciting around here.
The first grapes have just started arriving
from our Pinot Meunier block, kicking off
the 2019 vintage.
I’ve been busy trying to find some peace
and quiet away from the new harvester,
it’s a noisy thing. It goes up and down the
rows like a monster picking off all the
fruit, which means I can’t get out onto the
vineyard for my daily grape watch (walk).

Next time you hear from me, the grapes will
be well on their way to becoming this year’s
wines, safely away from me in their tanks and
barrels and I’ll be able to roam freely again,
which I’m desperately looking forward to.
All looking good from here.
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It’s no wonder I’m
scared of the new
harvester, look how big
it is compared to me!

Keeping away from the
noisy harvester (and the
sun!) in the barrel hall.

