
                                                       
Marlborough 

Riesling 2025 
 

 
The Awatere Valley of Marlborough is a 

relatively new grape growing region of 

New Zealand. The most powerful element 

this valley has upon vines is the wind. 

Predominantly from the West, these winds 

drive through the valley from any direction 

and quite often reach Galeforce intensity. 

Galeforce winds are very unnatural for 

vines so they expend all their energy into 

producing the juiciest fruit with the most 

flavour for the birds to spread their seed. 

The fruit is harvested before the birds have 

a chance! 

 

viticulture 
 
Training system – 3 cane VSP 

Vine density – 2.5m x 1.5m 

Soil type – stony gravels 

 

The 2025 season started warm and dry but 

turned to finish cool, giving the vines time to 

ripen the fruit to perfect balance.  Crisp, 

flavoursome berries were harvested in the cool 

of the night to retain the refreshing acidity and 

finesse before heading to the winery. 

The vineyard is accredited as Sustainable. 

 

winemaking 

 
The fruit was processed as quickly as possible 

to preserve the distinctive varietal flavours, 

then fermented long and slow.  Once the right 

balance was achieved, the ferment was stopped 

and the wine was left on the yeast lees to help it 

develop a lovely structure and extra palate 

weight. The winemaking process is not rushed 

and the wine is only bottled when it is 

absolutely ready. 

 

wine analysis 
 

pH       2.96 

TA      7.4 g/L 

Alc      9.0 % 

RS       16.2 g/L 
 

 

 
tasting note 
 
Trapped in the bottle are Galeforce aromas 

of white blossom, citrus and freshly cut 

apple. The palate is full and finely structured, 

underpinned by a distinctive chalky minerality 

that adds precision and depth. Lingering 

flavours extend gracefully on the finish, making 

this an immensely enjoyable and memorable 

Riesling. 


