REVIEWS & ACCOLADES MAIN DIVIDE

Gewlrztraminer ’—_Am/\\—
2024

4.5 STARS

Michael Cooper | michaelcooperwines.com

January 2025 Invitingly perfumed, it is mouth filling, with strong, peachy, spicy, slightly gingery flavours, a distinct touch of complexity, a gentle
splash of sweetness, and moderate acidity. Already very open and expressive, it's an ideal introduction to Gewurztraminer's delights.

92 POINTS

James Suckling| jamessuckling.com

December 2024 Plenty of gewurz here with spice, almond paste, ginseng and smoke on the nose. Medium-bodied with a phenolic tension and flavour. It
has about 19.5 grams of residual sugar but is not sweet. Oily at the end.

18.5 POINTS

Candice Chow|Raymond Chan Wine Reviews
December 2024 Bright, even, pale yellow. The nose is pure and gentle with aromas of lychee, guava, rosewater and spice dusting. Medium-full bodied,
off-dry to taste, aromas of lychee and guava entwined with rose water, ginger and peppercorn. The fruit is pure and fresh, supported

by refreshing acidity. Delicate spice dances on a lightly oily texture palate and lends a fragranced closing. Well-made and well-
balanced, utterly delicious

93 POINTS

Cameron Douglas MS | camdouglasms.com

November 2024 A delightful bouquet of white fleshed fruits and spice, layers of sweet ginger and apple, peach and tropical fruits. There’s a floral finesse
and tone that showcases the delicate side of the variety. A satin-cream almost tart mouthfeel, flavours of fruits and spice reflect the
bouquet, medium+ acid line, fine tannins and lengthy, even finish. Well made, a wine that should be in all wine tasters cellar, best
drinking from day of purchase through 2027+.

VERY GOOD TO EXCELLENT

Mark Henderson| otagodailytimes.com

June 2025 A delightful bouquet of white fleshed fruits and spice, layers of sweet ginger and apple, peach and tropical fruits. There’s a floral finesse
and tone that showcases the delicate side of the variety. A satin-cream almost tart mouthfeel, flavours of fruits and spice reflect the
bouquet, medium+ acid line, fine tannins and lengthy, even finish. Well made, a wine that should be in all wine tasters cellar, best
drinking from day of purchase through 2027+.



