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WINTER 2020 NEWSLETTER
Dear Members,
As I’m writing this we have moved to alert level 2 and
as we reflect on the past seven weeks we can take a
moment to thank New Zealand Wine Growers who
acted quickly to gain business exemption for wineries
so that we could continue with vintage albeit under
extreme rules. Whilst it was a stressful time, we can be
proud of the winemaking and vineyard teams who
worked extremely hard, often in isolation, to get fruit into
the winery in prime condition. Blending is about to start

and as predicted this is going to be a stand-out vintage
with superb quality wines across the entire range. Lots
to look forward to.
We face an uncertain future but as we and the rest of
the world gradually return to a semblance of normality
we wish you all the best and look forward to sharing the
new vintage wines with you when they come on stream.
Ciao Jane

Reflecting on Vintage 2020
Vintage 2020 will surely go
down in history as one of
many contrasts as Covid-19
shut down the entire country.
Harvest had started early this year and was well
underway when New Zealand entered lockdown.
This put huge pressure on the team, but the task
was eased by Hunter’s being in control of all harvest
operations. The grapes were picked safely and
processed at the winery without much fanfare.

The condition of the grapes was outstanding thanks to
a very dry end to the growing season. Chief Winemaker,
James Macdonald, says “The wines look spectacular. Some
of the best I have seen, especially the Sauvignon Blanc.”
A big thank you goes to the dedication and tireless
work of the Vintage crew. Some had travelled from far
away to be part of the occasion and found themselves
in an unsure situation cut off from family and friends.
However, none of them ever wavered and continued
to work diligently through the season.
The chapter is now closed on one of the most
remarkable vintages at Hunter’s .

Hunter’s
Pinot Noir 2019
This new vintage
release is something
to look out for.
“The 2019 Pinot Noir might be
the best we have made so far”
proclaims Chief Winemaker,
James Macdonald, adding
“I am excited to see how it will
be received by wine lovers
over the coming year”. Aged
in French oak barrels for 10
months, this dark fruited wine
shows a good concentration
and beautiful characteristics
of blackcurrant, cinnamon,
and raspberry.
2019 was the first vintage
working with a new grower.
The Embee vineyard is solely
planted with Pinot Noir grapes
and is located in the Omaka
Valley on a hillside above one of the Hunter’s vineyards.
The rich clay soils of the valley have the ability to
produce some of the very best Marlborough Pinot
Noir. Hunter’s is excited to be working with a significant
holding of this special Pinot Noir area.

Virtual Wine Tasting
The temporary closure of the Cellar
Door was a sad moment, as the team
takes great pleasure in welcoming
guests from all over the world.
Set to reopen when the time is right, we have
been experimenting with other ways to connect
with guests and club members. We have produced
a series of short videos so you can now taste
along with the Winemakers as they talk through
the wines.
You can find the first series of the videos alongside
our tasting notes on our shop page.
www.hunters.co.nz/shop

Post-harvest
Following the completion of a hectic
harvest and with the winery team busy
blending the focus of the vineyard crew
turns towards maintenance.
“Post-harvest is the time to get things organised and
prepared for the winter months” says Vineyard
Manager, Tim Newton. The machinery is deep cleaned
and undergoes its annual service, whilst substantial
work goes into the maintenance of the vineyards.
Broken wires, strainers and ruts are repaired and any
damaged posts are replaced. Hunter’s has recently
started to recycle these posts. They might no longer be
fit for the use in the vineyard, but still are good material
for farm fencing.
Looking after the vines and improving the soil health
is an important step after harvest. At Hunter’s this is
achieved by planting a cover crop like lupins or oats
between the vines. In addition, we use grape marc, a byproduct from winemaking, which has been turned into
compost and is spread beneath the vines in Spring.
Pruning is the last step before the vines are put to
rest until bud burst in Spring. Through pruning the
fruit quality and yields for next season can be
managed actively.

Highlights of
Hunter’s sparkling
(wine) history
1987

The first release of the
Hunter’s Brut 1987 is an
immediate success.

1990

I am the Vineyard Manager and have been working here
since September 2019.
Can you please explain briefly what the job of a
Vineyard Manager is for people who are not familiar
with this role?

What made you pursue a career in the wine industry?

1992
1997

…Tim

My role is to supervise the vineyards from the ground
up. I take care of plant and soil health, oversee the
growing cycle of the vines and manage staff.

Hunter’s starts
producing the first
Domaine Chandon
Cuvée Marlborough for
Moët Chandon.

MiruMiruTM Non-Vintage
is launched in the UK.

The people and skills behind Hunter’s

How long have you been working at Hunter’s and in
what role?

1985

At the suggestion
of Australian wine
consultant Dr. Tony
Jordan, Hunter’s starts
producing their own
sparkling wine.

Introducing…

Jane and Tony celebrating
the release of Domaine
Chandon Marlborough.

I stumbled into a part time job on the contracting side
of the industry and discovered the love for the industry
and the people it attracts, so decided to stick around.
What do you particularly like about your job at Hunter’s?
I really enjoy the people that work here. Outside of the
current COVID-19 situation we are a very social bunch
that have a touch-rugby team and often get together for
a brew on a Friday.
Working at a winery, what is your favourite time of
the year and why?

Hunter’s wins with the
MiruMiruTM Non-Vintage
the International Wine
& Spirit competition
(IWSC) trophy for best
new product in the
UK market.

2020

Today Hunter’s sparkling
wines can be enjoyed
in over ten countries
around the world.

2015

Jane’s long-standing
wish is fulfilled on
the release of the first
sparkling Rosé.

2017

Hunter’s wins the
Champagne and
Sparkling Wine World
Championships for the 3rd
time in a row for “Best New
Zealand Sparkling Wine”.

Jane and Tony at the
award ceremony.

Springtime, when we can plant new plants that
are required and all the green arrives back into
Marlborough. It is a busy time, but very satisfying.
What’s your favourite Hunter’s wine and why?
The 2019 Offshoot Pinot Noir. It is a beautiful light,
well balanced red wine which is easy to drink.

Happenings at
Hunter’s

Wine Press
Awards and Accolades

Unfortunately, due to travel restrictions, we were unable
to attend The Sunday Times Vintage Festival in April.
Attending this London event has become a tradition
ever since our founder Ernie Hunter won “Best Wine
of the Show” in 1986.
But we didn’t want to miss out on engaging with the
members of the Sunday Times Wine Club, so an online
video conference was set up between the Sunday
Times wine editor and Vice President of the Club, Will
Lyons, and Hunter’s Jane Hunter and James Macdonald.
The members could follow the discussion as Jane and
James gave Will an update about vintage 2020 and its
challenges, without missing out on sharing a glass of
wine online.

Hunter’s Home Block Sauvignon Blanc 2019
91 points – Bob Campbell, The Real Review
“From a 41-year-old vineyard. Rich, reasonably
weighty Sauvignon Blanc with sweet grass,
gooseberry, green capsicum and passionfruit flavours.
Impressive concentration and assertive acidity.”

Hunter’s Sauvignon Blanc 2018
92/100 – Martin Moran, The Times UK (Ireland)
“Pioneering winemaker Ernie Hunter died in 1987,
but his widow, Jane, still makes some of the region’s
best Sauvignon Blanc.“

Hunter’s MiruMiru™ Non Vintage
Judges Selection. Six Nations Wine Challenge.

Offshoot Chardonnay 2017
@mermaidmary (Instagram)
“This is so my kind of Chardy! Crazy citrus zestiness
right up front with just a hint of struck match but
not toooo much (I’m not a fan of too much) with
incredible texture and general moreishness. This is
one of those wines I wish I’d opened a few years from
now. An absolute delight!”

Offshoot Pet Nat Sauvignon Blanc 2019
90 Points – Decanter.com
“The first vintage of this tangy pet nat, made from
the same grapes as the still Sauvignon Blanc, but
bottled while still fermenting to give its light sparkle.
Its naturally cloudy and bone dry, with vibrant
tropical fruit, green apple and a ginger zing. Perfect
to cut through rich pork...”

Offshoot Pinot Noir 2019
4 stars – Simon Wood, toptastes.co.nz
“Perhaps seen as a NZ Beaujolais alternative, this is
light and charming, but has some serious Pinot chops.
Malolactic fermentation, a portion of whole bunches
and low cropping vines has resulted in a wine of
considerable finesse and depth of flavour, while
maintaining a light, breezy, summery style. Hunter’s
suggest lightly chilling this before drinking, although it
is lovely at room temperature as well.”

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
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