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2007 MILLTON VINEYARD TE ARAI VINEYARD CHENIN BLANC
$26.50
REGION: MARLBOROUGH, NEW ZEALAND
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Once in a while I come across a wine that really rings my bells - the 2007 Millton Vineyard Te Arai Vineyard Chenin Blanc is one such wine. James Millton pioneered biodynamics in New Zealand, starting in 1984. He now has a reputation as one of the great organic/biodynamic producers and is justifiably renowned for his chenin blanc - recognised by international writers as one the best examples of the variety in the world  outside of the Loire Valley. His 2007 Chenin Blanc is a revelation; honey, apple and wax on the nose lead into a palate that is an intoxicating mix of rich honey, pears, apple and subtle fruit sweetness, counter-balanced by a core of minerality and refreshing acidity. An ethereal balancing act. Leave the open bottle for a day in the fridge and the flavour profile diminishes, but the crisp backbone and structure of the wine remains, and the wine is just as alluring in a very different way. Like all the great Chenin Blancs out of the Loire Valley, this wine will age a treat. A really distinctive wine - which will certainly not have mass appeal - but if you are feeling adventurous please try a bottle and see what you think.

“Deep yellow colour. Wonderful nose with intense herby, citrus, apricot and spice notes, together with honey and wax. The palate is intense with a lovely savoury dimension. Waxy, spicy and apricotty with some minerals. A really distinctive wine.”  Jamie Goode – 93 points
“The just released Millton Te Arai Vineyard Chenin Blanc - one of the world's most underrated grape varieties and wines... from Gisborne's biodynamic guru, James Millton. As usual, an exceptional, full bodied, rounded drop of liquid gold... I'm not going to wax wine jargon boring on this wine. It's too good to destroy with wine hyperbole...”  Joelle Thomson
“James Millton continues as one of New Zealand s most quality conscientious winemakers and his biodynamically produced wines are individual and full of character. The 2007 Te Arai Vineyard Chenin Blanc already shows great promise with an unfurling nose of spice, wet wool, lemongrass and walnut. The palate is spicy, slightly viscous in texture with hints of orange zest, apricot and passion fruit towards the vibrant finish. It remains one of New Zealand’s outstanding Chenin Blanc.”  Neal Martin, eRobertParker.com – 91 points

“Straw gold. Flinty and steely at first on the nose and then blossomy floral and honeysuckle scents emerge. Unexpectedly sweet in the palate with toasty apples, underlying lemon cheese and boiled lemon lollies but there's a steely crisp backbone and juicy apple flavours come to the fore on the finish. A powerful wine. Let it evolve and it will surprise you. 12% alc.”  Sue Courtney, www.wineoftheweek.com
“100% Chenin Blanc. 50% in stainless-steel, 50% in 600-litre demi muids for 11 months - 10% new oak. Honey, apples and limes. Like the 2008, this has intensity and real Chenin purity. Lots of minerals and blossom. A floral finish. Lift and grace. Drink 2010-2015.”  Tamlyn Currin, For Jancis Robinson.com – 17.0 points out of 20
“The 2007 Te Arai Chenin Blanc is probably New Zealand's finest example of this variety, vibrantly fruity and rich, beautifully textured but with zippy acidity and just a sliver of sweetness.”  Warren Barton, The Dominion
“Organic/biodynamic pioneer James Millton is gloriously eccentric and makes superlative wines at his Manutuke estate in Gisborne.”  Jonathan Ray, Daily Telegraph(UK)
"Fresh pineapple and honey aromas and flavours, with a sliver of sweetness and excellent balance, intensity and varietal expression. Luscious Gisborne wine, already enjoyable." Michael Cooper, Winestate  ((((
“The Millton Vineyard has gained a world-renowned reputation for this unique and classic grape variety. Consistently recognised by international writers as “ one the best examples in the world, outside of the Loire.” The Te Arai vineyard is five kilometres from the sea. This maritime proximity underlies the wines unique South Pacific style. The silt soils give fragrance while the occasional incidence of botrytis, generated by the autumnal mists from the Te Arai stream, gives complex texture and body to the wine. In the Loire Valley of France, Chenin Blanc produces powerful wines of a similar character, which we refer to as our touchstone.

Straw gold hues radiate with rich bright luminosity displaying energy and light. On the nose, ripe apple, tracking towards quince, acacia honey and waxy pears, evolving to a myriad of layers as it matures. The palate is an ethereal balancing act. The finely grained tannin from fruit and large wood bind into the clipped yet refreshing acidity, an alluring rich honeyed character will develop and intensify with time.”  Winery Notes
Awards:

Gold Medal – 2008 Australia New Zealand Organic Wine Show
Drink Now to 2020.















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

