2015 Johanneshof Cellars
Marlborough Gewürztraminer

This wine has aromas of jasmine and white flowers, opulent spices, rose petal and banana.
The palate of potpourri, lychees and white chocolate is long and lingering with a luscious
off dry finish.

“Delectable as always, this latest offering is a stunning example of this gorgeous grape variety;
exhibiting seductive aromas of fig, mango, yellow stone fruits and potpourri on the nose. The palate is
powerful and richly textured with outstanding fruit weight, brilliantly supported by layers of delicious
flavours and seamlessly woven bright acidity. Opulent yet balanced and poised. At its best: now to
2025.” Wine Orbit Nov 2016.
“Brilliant straw-yellow colour with pale golden hues, lighter on the rim. The nose is tightly bound with
penetrating aromas of tropical fruits, lychees, rose-petal florals and root ginger, unfolding a subtle,
savoury musk suggestion providing complexing detail. The aromatics have a youthfully fresh, steely
definition. Medium-dry to medium in taste and medium-bodied, the palate features mouthfilling and
rich flavours with layers of tropical fruits, rose-petal florals, Middle Eastern spices and earthy root
ginger. The wine possesses a soft phenolic texture to balance the fruit sweetness, and the palate is
underlined by a firm, concentrated, steely-edged core that carries to a long, lingering, complex finish
of sweet exotic fruits, savoury spices, florals and ginger. This is a layered and detailed medium-dry
Gewurztraminer with complex sweetly rich exotic fruits and savoury spice and ginger flavours with a
concentrated, firm and youthful core. Match with Middle Eastern and Asian cuisine over the next 4+
years.” Raymond Chan Wine review. Nov 2016

Technical Data
100 % Gewürztraminer
100 % Marlborough fruit Hand Harvested
Residual Sugar: 20g/l
Alcohol by Volume: 13.0 %
Standard Drinks: 7.8

International award for previous Vintage 2004 of this wine :
International Trophy for ”Best Aromatic White Wine in the World” & Gold
Decanter World Wine Awards 2005, London

