VINO FINO

Explore a World of Wine

SAINT CLAIR PIONEER BLOCK 12 LONE
GUM GEWURZTRAMINER 2024

HOT $18.99

PRICE

Opulent & Moreish Marlborough
Gewdurztraminer

Product Code: 5713 Closure: Screw Cap
Country: New Zealand Unit: Each
Region: Marlborough Volume: 750ml
Style: White Alcohol: 12.5%
Variety: Gewdurztraminer = Grape: 100%

Gewdlrztraminer

Natural: Vegan Friendly
» New Free Shipping Click &
I Zealand for Christchurch Collect
" Wide orders $150.00 available
Delivery and over

TASTING NOTES

Gold Medal - New Zealand International Wine Show 2024

Winery notes (2024 Vintage)

"Complex aromas of candied citrus peel, exotic spices and rose petal. Elegant and opulent with generous flavours of floral
rose, lychee, Turkish delight and cocoa. The palate has an intense and generous mouthfeel with a hint of spice and dried
citrus peel leading to a sweet and weighty finish.

The fruit was sourced from Ben and Lisa Halliday’s Lone Gum vineyard in the Dog Point region of Marlborough. Destined for a
full, ripe, weighty style with no botrytis influence, the fruit was carefully monitored during ripening and harvested in the cool
of the evening at maximum flavour maturity and physiological ripeness."

Reviews for the 2023 vintage below...

5 Stars & Top 10 Cuisine NZ Other Whites Tasting, February 2024


https://vinofino.co.nz/product/saint-clair-pioneer-block-12-lone-gum-gewurztraminer-2024/
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(2023 Vintage)

"Restrained but attractive on the nose with varietally appropriate turkish delight and dried spice coming through quietly.
These characteristics are matched on the palate which is rich and creamy with plenty of well-balanced sweetness and an
underlying precision."

Rated Excellent & 93/100 Cameron Douglas MS, March 2024 (2023 Vintage)

"Very expressive floral and fruit centric bouquet. Flavours of lychee nut and apple, lemon curd and tropical fruits. A silky
texture touches the palate first with contrasting spice and acid line. Flavours of fresh white-fleshed fruits, some tropical,
lemon verbena and a very light spritz note adds breadth and tickle on the palate. Balanced, well made and ready to drink
from 2024 through 2029."
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