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2009 GREY’S PEAK SAUVIGNON BLANC
Anthony Dias “The Tasting Panel”, April 2010
9090 POINTSPOINTS “Bright and racy with zesty citrus, spritz and pure acidity; long, edgy and very fresh with spice, herbs and
a sleek finish.

Ben Carter “Benito’s Wine Review”, 9 April 2010
“This is a classic New Zealand Sauvignon Blanc with elements of grapefruit and lime curd, with the latter notesg g p ,
providing a slight creaminess to offset the tart acidity. I would love to pair this with a lunch of grilled shrimp and
steamed fresh vegetables.”

2009 GREY’S PEAK RIESLING
Ben Carter “Benito’s Wine Review”, 9 April 2010
“Riesling is not the first grape I associate with New Zealand, but this one turned out to be the favorite of the three by
everyone present. It's a lightly sweet wine full of ripe peach and pear flavors. Not cloying or tinny like the canned
varieties, but the real thing straight from farmers' markets and just about to go soft. Perhaps great with butter-fried trout
flecked with a little lemon pepper, like you make on a fishing trip.”

2008 GREY’S PEAK PINOT NOIR

www.countryvintner.com.au 

Ben Carter “Benito’s Wine Review”, 9 April 2010
“The other famous grape of New Zealand is Pinot Noir, and this is an approachable and delicious introduction to the
region. It has a nose of ripe wild strawberries and an undercurrent of toast. On the palate it's tart with matching ripe
strawberry flavor. Best with baked salmon and roasted potatoes and parsnips.”


