STATION IMPORTS

Station News

As everyone knows, the current vibe
in the wine market is frenetic and
[free wheeling. Prices are dropping,
restaurants are selling out their
cellars, and hard won allocations of
“cult” wines are being turned down.

For the wine buying public this can
be good news. Great wines are not
necessarily the most expensive and
wine drinkers are starting to explore
wine lists and wine slaopséfor wines
that offer value. This is the perfect
time to explore the wine regions of
the world.P

Of course, we would like everyone
to explore the wines of New
Zealand! New Zealand has always
maintained that the only way to
set themselves apart from the rest
zf the world was to maintain a

igh level of quality in their wines,
and in times like these, when every
wine dollar counts, choosing a New
Zealand wine is a good value.

What makes it an even better time
to choose a New Zealand wine is
the plethora ;f choices available.
New Zealand is not just about
Sauvignon Blanc any more. Pinot
Noir, Chardonnay, Riesling,
Gewurztraminer, Syrah, /\gerlot
and even an obscure grape called
Osteiner are out there Jjust waiting
to be tried!

Quality being of the utmost
importance has led New Zealand
winemakers to create sustainable,
organic and biodynamic wines. This
attention to growing and makin
wine is a good reason to think that
whats in the glass is not only good
to drink but also a great buy.

Wine News
Pinot Noir — What Central Otago Does Best

Pinot Noir - one of the most written about, talked about and coveted wines today.
This grape, which is difficult to cultivate, susceptible to frosts, pests and volatile to
ferment, rewards those with the patience to grow it with a wine that can create a
lasting impression on the palate and memory.

Why Pinot Noir in Central Otago New Zealand? The home of Pinot Noir is
Burgundy, and if you flip the globe upside down, at 45 degrees South Latitude
is Central Otago with climatic conditions uncannily like those in Burgundy’s
Cote d’Or. In an otherwise maritime country Central Otago boasts a continental
climate. In a country whose national symbol is a fern, Central Otago is the driest
part of the country. In a landscape created by volcanoes, shaped and carved by
glaciers, deep beds of loess, schist, quartz and greywacke provide the vineyards of
Central Otago with good minerality and low organic matter that compare to the
bare bone soils of Burgundy.

The final ingredient for profound Pinot Noir is the human desire to take the risk
to grow wine on the fringe of viable viniculture. Central Otago has coined the
term “Pinot Pioneers” and they have planted vines in the “pockets of possibility”
in the mountains and rivers of Central Otago.

Put all this together and Central Otago produces Pinot Noir exploding with fruit,
leathery tannins, herbal hints and dry, stony flint. Pinot fans, wine critics and
consumers are all awakening to the fact that Central Otago Pinot Noir is here for
the long run and quality is the key to Central Otago’s success.

Rippon Vineyard under bird netting prior to harvest.

the 20075. . .will likely mark a turning
point for the (Central Otago) region, with
a critical mass of great pinot noir grown in
schist.
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