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SILVER Medal Bragato Wine Awards 2010 
 
Peter’ Picks Thirst Magazine: “Gold Medal already, a superb example of what Anita and the home-
block Patutahi (Gisborne sub-region) can do with this variety. It has happened in several vintages. Just 
enough tannin, very generous red fruit flavours and a fine red meat or spicy food wine. No hurry into 
2014”. 
 
Wine NZ Magazine Spring 2010 Best Value Full Bodied Red over $30: “Gisborne’s reputation is 
for Chardonnay and Gewurztraminer, so when this wine’s identity was revealed to the panel, it came 
from way out left field! We loved this wine’s amazingly exotic, floral nose – it is both intense and 
alluring. The palate is youthful yet lush and rich and displays loads of spicy blackberry, boysenberry 
vanilla, cream, clove and nutmeg, all providing superb complexity. With good concentration and 
depth of flavour, the wine is round in the mouth with seamless oak – and lots of it. The palate finished 
with big, plush velvety tannins.” 
 
 


