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Laithwaite’s Wines Founder Tony Laithwaite with Hunter’s Managing
Director Jane Hunter and General Manager Peter ‘Mac’ Macdonald.

Tony and the Late Ernie Hunter signing the
first Hunter's Export Order.

Special Release Sauvignon Blanc for
Milestone Celebration
Hunter’s Managing Director Jane Hunter
and General Manager Peter Macdonald
(Mac) recently travelled to London to
celebrate 50 years of Laithwaite’s Wines.
Laithwaite’s Wines founder Tony Laithwaite has had a
long and significant relationship with Hunter’s Wines,
helping the late Ernie Hunter to put the family business
on the map in 1986 with Hunter’s Sauvignon Blanc.
Jane and Mac were thrilled to be able to join Tony in
London last month to celebrate the 50th anniversary
of the business opening in 1969.
“The Vintage Festival, Tony Laithwaite and Hugh
Johnson have become an integral part of the Hunter’s
story and the start of the New Zealand Sauvignon Blanc
story,” Jane says.
“The iconic photos of the late Ernie Hunter signing our
first export order with Tony Laithwaite, Hugh Johnson
congratulating an exuberant Ernie Hunter at the 1986
Sunday Times Vintage Festival where Hunter’s Fume
Blanc was voted wine of the show on all three days are
replicated even to this day to reiterate our early success

in the world of wine. The Vintage Festival has become
part of our annual trek to the UK – it is in our DNA!”
Tony recently launched his own book, Direct: Tony Laithwaite
My Story, detailing his journey in the wine industry.
Jane and Mac attended the Vintage Festival in London,
where they launched a special release Hunter’s
Sauvignon Blanc in honour of the anniversary.
Hunter’s Senior Winemaker James Macdonald says the
Sauvignon Blanc produced to mark the occasion offers
an exciting new style.
“It was 90% tank fermented and 10% barrel. We chose the
most exciting grapes of the season and gave extended
lees aging in tank before bottling,” he says.
“The resulting wine is something like Sauvignon Blanc
on steroids. Intense on the nose with richness and depth
on the palate. We think it is an exciting new style.”
Five hundred cases of the limited release wine were
produced for Laithwaites, with just 132 bottles reserved for
sale in New Zealand. They are available to Hunter’s customers
exclusively online, at a limit of two bottles per customer.
www.laithwaiteswine.co.nz

Wine Press
Awards and Accolades for Hunter’s Wines
International Cool Climate Wine Show 2019

Offshoot
Chardonnay release

Hunter’s MiruMiru™ NV, Gold Award,
Best Sparkling Wine, 96 Points
“Lemon sherbet. Bright, persistent and classy. Aromatic
and harmonious autolysis.”

We’re thrilled to be releasing our
second Offshoot wine, the 2017
Offshoot Chardonnay.

Hunter’s Offshoot Chardonnay 2017, Gold Award, Best
White Wine, 95 Points
“Excellent fruit, restrained and lovely oak/reduction
interplay. Long fine definition.”

Hunter’s received an overwhelming response to
the first Offshoot blend, 2018 Offshoot Sauvignon Blanc,
which sold out within weeks of its launch last December.

Hunter’s MiruMiru™ Reserve 2015
Bob Campbell, The Real Review, May 18 2019
96 Points, 5 Stars
“A blend of pinot noir, chardonnay and pinot meunier that
spent three years on the lees. Delicately aromatic wine
with lovely bready yeast autolysis character, an ethereal
texture and lingering finish. A very classy wine indeed.”

Hunter’s Offshoot Chardonnay 2017
Bob Campbell, The Real Review, May 18 2019
92 Points, 4 Stars
“A small batch experimental label. Rich, textural wine
reflects the concentrating effect of Mendoza clone
chardonnay. Grapefruit and struck flint flavours, with a
strong brioche and ginger yeast lees influence.”
Sam Kim, Wine Orbit, May 2019
94 Points, 5 Stars
“The wine is instantly appealing on the nose showing
summer peach, rockmelon, vanilla and cedar characters
with a hint of brioche note. The palate delivers succulent
fruit intensity and supple mouthfeel, wonderfully
complemented by creamy texture and juicy acidity.
Flavoursome and soothing. At it’s best now to 2020.”

Hunter’s Marlborough Sauvignon Blanc 2018
Sam Kim, Wine Orbit, April 2019
94 Points, 5 Stars
“A fabulous sauvignon; the intensity aromatic bouquet
shows passionfruit, feijoa, kaffir lime and subtle musky
characters, leading to a concentrated palate that is
punchy and flavoursome. The wine offers terrific fruit
purity and vibrancy, backed by bright acidity, finishing
long and delicious. At its best now to 2021.”
Tasting Panel, The Dish, Feb/March 2019
Rating: Gold Medal, 5 Stars
“From one of Marlborough’s pioneers comes a new
vintage with volumes of vavoom. “Elegant, sophisticated,
stylish with a hint of saltiness, this will appeal to anyone
who loves a pinch of flintiness in their sauvignon,”
said Jane. Dish Panel added it had a beautiful textural
complexity and mouthfeel.”

Hunter’s Marlborough Chardonnay 2017
Mark Henderson, Otago Daily Times
Rating: Excellent
“Matchstick, a little wildness, with delicious stonefruit
characters underneath. Real drive and zest to this, knifeedge ripeness, like biting into just barely ripe fruit, yet it
works a treat. Texture and richness, oak nuances in support
with bold acidity doffing a hat to cooler origins. Appealingly
bracing and would neatly cut through a pasta dish.”

Senior Winemaker James Macdonald says the Offshoot
Chardonnay was entirely fermented in 1000 litre barrels,
resulting in a weighty wine in the bottle.
“The 2017 Offshoot Chardonnay shows uplifted nose
characters of brioche and hazelnut with concentrated
apricot and rock melon that linger on,” he says.
“The quality fruit and oak are integrated beautifully;
the wine can be enjoyed now but will also develop and
evolve over the next five years.”
Fruit from the Hunter’s Rapaura vineyard was selected
for the Chardonnay, handpicked and gently pressed to
fill large oak casks with 100% free-run juice for a high
solid, indigenous fermentation.
Vintage 2017 followed a dry winter, mild temperatures
throughout spring and summer. Low cropping levels
meant good ripening through January and February.
“In what will go down as a ‘challenging’ vintage thanks
to abnormal periods of rain, unwavering vineyard
preparation delivered excellent fruit condition and
flavour concentration,” James says.
Hunter’s 2017 Offshoot Chardonnay is available via the
online shop, or at the Hunter’s Cellar Door.

Ricky’s Ramblings
A busy harvest period means I’ve been
here for the long days with dad.
I normally stick to dad’s side and go
everywhere with him, but I’ve been so
bored, and he’s been so busy that I’ve
had to make my own entertainment.
Lola and I tired out
I was caught going for a wander down
after a game of fetch.
Rapaura Road, which dad was not
too happy about, so I was in lockdown and under top
supervision. I even resorted to playing with Lola!
It’s starting to get colder here; we’ve had less visitors at the
cellar door so less pats, and I love my pats! The vines are
looking bare now that the leaves are starting to fall off and
the grapes have been picked. The gardens are looking
colourful and pretty. It’s a perfect time to come and visit
me, we could sit by the fire in the cellar door whilst you sip
on some fine wines and I soak up all the pats.

Hunter’s 2019 vintage team.

Vintage report
The Hunter’s winemaking team has
begun blending trials with fruit from
the 2019 vintage.
Winemaker Katie Laing says a hot, sunny Marlborough
summer resulted in beautiful, clean fruit, and an
unusually early start to harvest in late February.
The season kicked off with the picking of fruit for Hunter’s
MiruMiru™ in late February, and lasted around six weeks.
“Although yields were slightly down, we couldn’t have
been happier with the quality and great concentration
of flavours in the grapes and resulting juice,” Katie says.
“Blending trials have started in the winery and the wines
are looking fantastic, with great aroma, structure, and of
course, taste!”
Eight vintage workers joined the existing team of four
in the cellar for harvest, coming from all over the globe,
including Spain, Italy, Denmark, the United Kingdom,
United States, France and New Zealand.
Welcoming new staff is one of the highlights of vintage
each year, Katie says.
“We love the comradery of bringing so many diverse
people together for an intense, short period of time. There
are lots of laughs and good humoured banter between old
rivals, like with people from France and the UK,” she says.
“A highlight from this year was watching a staunch
Italian unwillingly eat pineapple on pizza and enjoy it!”
Getting to witness stunning Marlborough sunrises and
sunsets is also one of the highlights.

New Zealand
Business Hall of Fame
Hunter’s Managing
Director Jane Hunter
was announced as
an inductee of the
2019 New Zealand
Business Hall of
Fame in May.
She joins a number of
business people from a range
of industries who have made
a significant contribution to
the economic and social development on New Zealand.
Jane was thrilled to receive the recognition.
“The development of Hunter’s Wines and indeed the
New Zealand wine industry as a global success has been
a long journey, and its success is the result of industrywide collaboration.
“It is an honour to have been recognised with this accolade.”
In announcing Jane as one of ten 2019 laureates, the
New Zealand Business Hall of Fame described her work
in leading the Hunter’s to outstanding success.
“Jane has been Managing Director of Hunter’s Wines
since 1987 after the death of her husband who
established the company in 1979.
“Jane has led the company to outstanding local and
international success as one of New Zealand’s ground
breaking premium wine labels,” it says.
It also noted Jane’s service on the New Zealand 2000
Task Force, the New Zealand Wine Company Board,
New Zealand Trade and Enterprise Board and Plant and
Food Research Board.

Our dedicated hand pickers sorting our best
quality fruit for processing at the winery.

Crews picking fruit from our
home block.

Jane and the other nine business leaders will be
admitted to the Hall at a black-tie gala dinner in August.

Happenings at Hunter’s Wines

Jane and her husband Graeme Coates, far right,
hosted dinner at Worcestershire Malvern Spa Hotel.

Dinner at Duchy of Cornwall Nursery with
Castang Wines.

United Kingdom Catch Ups
While in the UK to celebrate 50 years of Laithwaite’s
Wines, Jane also caught up with a number of distributors
and stockists of Hunter’s Wines.
www.castang-wines.co.uk
www.wine-importers.net
Nelson Giants
The staff at Hunter’s were pleased to have another
visit from the Mike Pero Nelson Giants as they visited
Marlborough for the Hunter’s Wines Southern Blitz.

Jane with Sam and Shirley at Dunstane House
in Edinburgh.

Hunter’s Tasting in Ireland and the Netherlands
Former Hunter’s intern and cellar hand Hugo Barkshire
put Hunter’s wines on display in both Ireland and the
Netherlands, attending two different trade shows over
recent months.
Both nations are growing markets for New Zealand
wines and the shows were a great success.
www.candcgleeson.com
www.monnik-dranken.nl

The team joined us for a meal in the Cellar Door before
taking on the Wellington Saints and the Canterbury
Rams at Marlborough Lines Stadium 2000.
Unfortunately, the Giants went down 96–66 against the
Saints and 70–60 against the Rams. Despite the losses,
the tournament attracted strong crowds and a fun
weekend was had by all. It was wonderful to have the
team at the winery again.
The Giants were sitting at number six on the leaderboard
when the newsletter went to print on May 24.
www.giants.nz

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

Vietnam Wine and Food Festival
The Vietnam wine show was a success once again
for Hunter’s. Ho Chi Minh City distributors Finewines
represented Hunter’s at the show, which is popular with
Kiwi expats. www.finewines.com.vn
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