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Koyama Williams' Vineyard Pinot Noir Mountford Pinot Noir
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Pegasus Bay Prima Donna Pinot Noir
CODE  ABHRAA

CODE

8961

Pegasus Bay Bel Canto Dry Riesling
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Introducing winemaking regions: Waipara Valley, North Canterbury, NZ

New Zealand’s newest wine region is quickly establishing
a reputation for premium Pinot Noir and Riesling

The small town of Waipara in North Canterbury, which is Maori for muddy water, is set on the banks of the Waipara River,
which carved through the landscape leaving stony terraces high above today’s river. 60 kilometers north of Christchurch, the
region is a very recent winegrowing area, and is attracting a great deal of interest in its premium Pinot Noir and Riesling.

Canterbury Overview

[Overview]

With a total population of 570 000 people (June
2014 statistics), Canterbury is the largest
province in the South Island, both in area and
population, with 367,000 people living in the
city of Christchurch.

Lincoln University on the outskirts of
Christchurch is the oldest agricultural college in
the southern hemisphere, known around the
world for the study of agriculture and animal
husbandry, as well as its horticulture research
institutions. It offers a widely recognised
Bachelor of Viticulture and Oenology, with many
graduates active as winemakers and
viticulturalists in New Zealand and further afield.
[Geography]

The western boundary of Canterbury is formed
by the Southern Alps, known as the Main Divide,
which runs nearly the length of the South Island,
with the South Pacific forming the eastern
boundary. The province extends from the
Conway River in the north to the Waitaki River in
the south. Set on the leeward side of the
Southern Alps, the province is generally seen as
three large regions, northern, central, and
southern. The north is characterized by rolling
hills and valleys sandwiched between the
Southern Alps and the coast. Jutting into the
Pacific just south of Christchurch, Banks Peninsula
is volcanic in origin, and characterized by eroded
hills indented by bays and coves. The city of
Christchurch suffered two major earthquakes in
2010 and 2011, with the 2011 earthquake
causing considerable damage and loss of life.

[History]

It is estimated that approximately 4,000 Maori
lived in Canterbury in the early 19th Century,
with the number dropping to about 500 prior to
European settlement beginning in the 1840s.
The main European settlement was undertaken
by the Canterbury Association, established by
royal charter in England in 1848, with the first
settlers arriving in 1850.

The modern wine industry in Canterbury grew
out of research conducted at Lincoln University
in the 1970s to identify the most suitable
varieties for Canterbury’s cool climate, with Pinot
Noir and Chardonnay identified as promising.

The first commercial vineyard was planted at
Belfast just north of Christchurch in 1978.
Vineyards in the Waipara Valley soon followed
with the introduction of the Glenmark irrigation
scheme that helps to mitigate drought risk from
Canterbury’s famed nor'wester winds, and
Pegasus Bay planted their first vines in 1986.

Canterbury wine regions

Canterbury is divided into three wine regions.
The Canterbury Plains form a large area
spreading north, south and west of
Christchurch, with the Waipara Valley in the
north Canterbury and Waitaki Valley in the
far south. In recent years there has been a
rapid growth in vineyards and wineries, with
the most dramatic growth in Waipara Valley.
Though the sub-region has yet to be certified,
its limestone soils are known for producing
very distinctive wines.

Canterbury Plains map®@ ‘

A large area with vines planted from Banks
Peninsula on the outskirts of Christchurch, west
to Rolleston and West Melton then sweeping
northward towards Waipara Valley. This

predominantly flat or very gently contoured
land has free-draining, shallow
greywacke-based gravel soils and a slightly
cooler climate than the more protected Waipara
Valley. Riesling and Pinot Noir are the
highlights, with the longer growing season
lending towards graceful, expressive wines.

‘ Waitaki Valley

Recent expansion into the inland sub-region
of Waitaki Valley on the North Otago
boundary shows real promise. The loess and
limestone/ greywacke/schist soils, warm
summers and long dry autumns give varietal
intensity, complex fruit and a distinct mineral
character to the predominantly Pinot Noir and
aromatic plantings.

map®@

‘ Waipara Valley map®

Snuggled in the lee of the Teviotdale hills, the
valley has three general sites with a mix of soil
types, including gravel, clay and limestone.
Slightly warmer than the Canterbury Plains, the
area is showing growing interest in Riesling.
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Koyama Williams' Vineyard
Pinot Noir 2013

Region: Waipara Valley, New Zealand

RRP¥ 7,500

CODE
9435

Made with fruit from Gwyn Williams' limestone rich, hillside vineyard in
Waipara. The fruit was handpicked, underwent natural malolactic
fermentation in barrels for about 6 months, followed by ageing in oak

barrels for a further 18 months.
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earth on the finish.

Mountford
Pinot Noir 2008

Region: Waipara Valley, New Zealand
RRP¥ 8,500

Pale ruby, pronounced notes of warm strawberries and cranberries
going earthy/gamey with supporting aromas of underbrush, smoked
duck, truffles and wet stones. Medium to full-bodied, the poised palate
has a good backbone of high acid and fine tannins, with berry and




Waipara Valley climate & soil

[Climate]

The Waipara Valley is snuggled in the lee of the
Teviotdale hills that provide protection from cool

Canterbury wine snapshot - 2013

-Wineries: about 30, Vineyards: 80

-Total Production: 8300 tonnes

easterly winds from the Pacific Ocean just nine
kilometers to the east, but leave the valley open
to the famed warming nor‘'wester winds which
are a feature of the Canterbury weather. Being in
the rain shadow of the Southern Alps ensures low
rainfall, abundant sunshine, and often very warm
summers, helped by the famed hot, dry
nor'wester winds that dry the soil, and require
irrigation to mitigate the drought risk.
Canterbury’s long dry autumns coupled with good
diurnal variance help provide phenolic ripeness,
complexity and support a variety of styles.

Annual Average Sunshine: 2100 hours

Annual Average Rainfall: 648mm

[Soils]

The valley has three general sites - valley floor,
hill slopes and river terraces. These three sites
are a mix of soil types that include; gravely
deposits on the flats and terraces in the central
and west of the valley; richer limestone derived
clays on hillsides and valley floor to the eastern
side; and dry gravely loams over alluvial subsoil
in the southern part of the region. The
north-facing, moderately sloping terrain
provides an ideal suntrap for fruiting vines.

The presence of limestone indicates that the
land once formed part of the seabed, as
limestone is a calcareous rock formed when
marine shellfish and other animals of calcite
structure die. The limestone is rich in fossilised
shells and skeletal debris from the plants and
animals that lived in the ancient ocean.

VC Wineries in Waipara

[Pegasus Bay]

The Donaldson family have been involved in
wine since the early 1970’'s and were pioneers
of grape growing and winemaking in the
Waipara Valley. They planted their first
vineyards in 1986, and first served notice of the
region’s potential with stunning wines in the
1990s. Pegasus Bay is a family owned and
operated affair. Founded by Neurologist Ivan
Donaldson, his eldest son Matthew has been
winemaker for 20 years. Matthew is assisted by
his brother Edward, who is marketing manager,
and Paul who is the general manager. The
reserve range of wines is dedicated to his wife
Christine’s passion for opera, and reflected in
their names. Pegasus Bay aims to grow grapes
of the highest quality, which fully express the
features of the vineyard, and to handle these
with the utmost respect.

Waipara Valley Gorge

fragmented limestone rock strata
Source:Hurunui District Council

[Koyama Wines]

Takahiro Koyama'’s interest in wine first took
him to New Zealand in 2003 to study
winemaking at Lincoln University, after which
he began working at Mountford in Waipara,
where he became assistant winemaker in 2007.
In 2009, he finally fulfilled a long-cherished
dream of releasing a wine under his own label,
producing just 100 cases of Riesling and Pinot
Noir, made from fruit sourced from Gwyn
William'’s vineyards next door to the Mountford
Estate. He has now handcrafted small lots of
wines for six vintages, extending his selection of
fruit to single vineyards in North Otago.
However, the continuing evolution of his
Waipara wines is at the heart of living his dream
of being a winemaker.

[Mountford Estate]

Mountford Estate is a boutique vineyard and
winery, with five acres of Pinot Noir vineyards
and five of Chardonnay, tucked into the
limestone-rich Waipara Hills. The three single
vineyards, The Gradient, The Rise and the
Hommage a’ L'Alsace all grow on the steepest
north-facing slopes. The first vines were planted
in 1991 using medium-density plantings, the
first wines were made in 1995, and 1998 saw
the completion of the winery and the first
bottling of Mountford wine on the property. The
winery includes a barrel store made out of
shipping containers buried under the side of a
hill to maintain a cool temperature. Blind
winemaker, C.P. Lin, was Chief Winemaker at
Mountford for 16 years through to 2013, and
was instrumental in crafting their international
reputation for elegant, premium quality wines.
The team at Mountford Estate place a strong
emphasis on attention to detail and use
biodynamic practices in the vineyard and
traditional Burgundian methods in the winery.

-Proportion

|
|
|
| -Hectares in production: 1454ha
|
|
|
|

—— o |

Sources : nzwine.com

\

|

|

|

|

|

1

|

of NZ Production (tonnes) : 2.4%
|

|
|

)

Waipara Valley vineyards
Source:Pegasus Bay

Recommended restaurants:

Christchurch and Waipara

Although most restaurants and bars in Canterbury
are in the main city of Christchurch, there are more
restaurants opening in the wine regions as the
regions and tourism grow. This time we introduce a
highly awarded winery restaurant in Waipara, two
exclusive hotel restaurants, and surprisingly a take
away in Christchurch.

¢ Pegasus Bay Winery Restaurant

Named New Zealand’s Best Winery Restaurant for
5 consecutive years by Cuisine Magazine. With
manicured lawns rolling down to a lake, it offers a
picturesque setting for lunch, either al fresco or
inside the light and airy rustic dining room. The
Mediterranean-inspired menu highlights prime local
produce. In colder weather the open fire is
particularly inviting.

4 PEDRO'S HOUSE OF LAMB

This Christchurch-based Spanish takeaway is a
great place to enjoy New Zealand lamb at its very
best. After the 2011 earthquake, the famed
Christchurch restaurant reopened as a takeaway
service, and has more recently opened a branch in
Queenstown. Their signature dish is a
Spanish-influenced, slow-cooked dish of whole baby
lamb shoulder baked with rosemary, garlic and
scalloped potatoes. It is mouth-wateringly good.

& THE GEORGE

This luxurious boutique hotel offers innovative
cuisine at two award-winning restaurants, 50 Bistro
and Pescatore. They are under the guidance of
Reon Hobson, who was named Beef and Lamb
Ambassador Chef 2015. Lunchtime has a buzzy
vibe and a selection of light meals and salads, as
well as entrées and grills and desserts. Evenings
offer a warm ambience and heartier comfort dishes
perfect for relaxing.

CODE

9274 Pegasus Bay

Region: Waipara Valley, New Zealand

RRP¥ 11,500

Produced only in exceptional years, it is a blend of barrels that best
reflect the vintage and unique terrior. A vibrant carmine colour. An
array of bright red fruit aromas and flavours abound, with dark
cherries, raspberries, blackberries, mulberries and purple plums,
supported by savoury nuances of barbecued meats, grilled mushrooms

and black olive tapenade.

Prima Donna Pinot Noir 2011(S)

0
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PEGASUS BAY
G wild yeast in old oak, to give extra complexity and depth. Lots of

tropical fruit flavours balanced by crisp acidity and a long finished. Very
limited quantities produced.

Pegasus Bay
Bel Canto Dry Riesling 2011(S)

Region: Waipara Valley, New Zealand

RRP¥ 4,500

The reserve Bel Canto Riesling is fermented to dryness, giving it
richness and concentration. A portion was fermented by indigenous

PRCASLS B

All wines are 750ml unless otherwise specified. Prices do not include Consumption Tax. (S) after the vintage siginifies Screw Cap. RRP=Recommended Retail Price.
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