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	DESSERT WHITES


2006 JOHN FORREST COLLECTION NOBLE RIESLING (375ml)                !!
$39.95
REGION: MARLBOROUGH, NEW ZEALAND
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Prolific trophy and gold medal winner including:

· Trophy Champion Sweet Wine - 2007 New Zealand International Wine Show 
· Best Sweet Wine – 2008 Winestate Magazine Wine of the Year Awards 

“An absolute gem from Marlborough – 9 per cent alcohol and a thrilling combination of sweetness, fruit and acidity makes this a memorable drink. Lots of botrytis, concentrating the stone fruit, malt, vanilla and apricot in a luscious sticky. Food – Blue Castello cheese.”  Huon Hooke, Sydney Morning Herald - 96 points
“This is a proper, world-class sweet wine with ripe guava fruit and layers of complexity. This is a mighty price to pay for a half bot ($52), but whoever gets the pleasure of drinking this wine with you will love you forever because it is New Zealand's finest sweet wine.”  Matthew Jukes and Tyson Stelzer – Top 10 Sweet & Fortified wines
Nick Stock, WBM100 Top Wines of the Year 2008 – 95 points (review not available)
"This beauty romped straight to a five-star rating on all panellists’ score-sheets. Golden, with a powerful ‘noble rot’ influence, it is lush and long, with concentrated citrus fruit and apricot flavours, showing outstanding sugar/acid balance, freshness and elegance."  Winestate  (((((
“Deliciously inviting aromas of golden spun sugar and pure, focussed, nectar-like flavours. Juicy and clean with a zesty fruit brightness and an  orange toffee richness to the racy, long finish. Irresistible.”  2007 New Zealand International Wine Show – Trophy Champion Sweet Wine

 “Bright, lustrous, gorgeous, creamy textured toffee and orange marmalade with zesty lime cutting the heady sweetness and a luscious honeycomb finish.”  2009 New Zealand International Wine Show – Gold medal

“Interestingly enouugh this seems equally as sweet as the 05, but with more acidity. The resultant style then has an extra vein of lemon lime through it and a zippy finish to counteract the sugar. Nice wine and entirely drinkable.”  Andrew Graham, Australian Wine Review - 92 points

“Marlborough has an ideal climate for botrytised dessert wines, thanks to cool nights and temperate days, modest autumn rainfall and a harvest period lasting from March until May. These elements allow botrytis-affected berries an extended time on the vine, concentrating the sugars and flavours while retaining acidity. I have been making botrytised riesling since 1993 and find the Brancott Valley to be one of my most interesting sites. Brancott’s older soil profile of undissected river terraces together with is elevated location, approximately 50m abovethe Wairau Valley floor, result in cooler temperatures and a later harvest than in many other parts of Marlborough. Botrytised Riesling from this site has exceptional acidity and length and offers a unique flavour profile of sweet citrus and exotic tropical fruits.“  Winery Notes
Awards:

Trophy Champion Sweet Wine - 2007 New Zealand International Wine Show 
Best Sweet Wine – 2008 Winestate Magazine 2008 Wine of the Year Awards
Best of Show, Dessert - San Francisco Wine Competiton
Trophy - 2007 Air New Zealand Wine Awards 
Best in Show – 2008 Australian International Wine Challenge

Top Ten Rieslings – 2007 Canberra International Riesling Challenge
Top 100 - Liquorland Top 100 
Blue Gold Award – 2007 Sydney International Wine Competition 
Gold Medal - 2007 New Zealand International Wine Show 
Gold Medal - 2009 New Zealand International Wine Show 
Double Gold - San Francisco Wine Competiton
Gold Medal - 2006 Air New Zealand Wine Awards 
Gold Medal - 2007 Air New Zealand Wine Awards 
Gold Medal - 2010 Bragato Wine Awards
Gold Medal - Liquorland Top 100 
Gold Medal - Royal Easter Show 2007 
Drink Now  to 2020.












Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

