
 

 

Burn Cottage Vineyard 2016 Central Otago Riesling / Grüner Veltliner 

 
Finished wine detail:   pH  3.17 

TA   6.8 g/l 
Alc  13% 

Vintage:    1st pick 5th April 2016 
2nd pick 13th April 2016 

Average Brix at harvest:    20.9 
Skin Contact: Riesling:  24-48 hours whole cluster with gentle foot crush to bathe the 

bunches in juice. 
 Gruner Veltliner:  0-24 hours whole berry with gentle foot crush to bathe the 

berries in juice. 
Press: Each pick pressed together to form a single juice.  Static settling overnight.  

Racked off of heavy lees.       
Vessels :  Fermented and aged in stainless steel barrels and old oak barriques for 11 

months.   
Composition by block:   52% Riesling     
     48%  Gruner Veltliner  
Clones:     Riesling 198/19 
     Riesling 49 
     Gruner Veltliner  4/15 
     Gruner Veltliner  4/143 
 

Vintage Notes:  

A cool winter, and there were instances of frost fighting in the early parts of the season also with cold nights. 

Flowering was relatively quick, and it was quite windy through this period so the resulting bunches were quite open. 

Wind presented a challenge at other times throughout the season also, however overall there were mild, favourable 

temperatures which prevailed through to late January. Temperatures rose at the start of February and the remaining 

season was warm and dry. The ripening of the crop progressed well and we picked from the end of March.   

Winemaker Tasting Notes:  

Lovely handpicked fruit from both varieties was pressed and co-fermented together after up to 48 hours skin 

contact. The wine displays great aromatic layers with bright notes of lime flower, freshly cut ginger, peach kernel and 

bergamot tea along with a lovely herbal note. The palate is one of poise and finesse, with a fine structure supported 

by mouthwatering chalk-like acidity extending through. Wonderful mineral notes lend energy and focus. Early in its 

development for now, this wine will reward further with time. 
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Burn Cottage Vineyard 
Riesling Grüner Veltliner 

2016

Mike Bennie – Winefront - 94 points
Co-fermented but picked in two waves. Fermented to dryness. Some skin 
contact (up to 48 hours) to build texture, sees both oak and stainless steel. 
From one of the most beautiful, biodynamic-farmed vineyards on earth.
Complex white of assertive fragrance, bright flavour, energetic acidity, 
fine chalky texture. Drives so well across the palate, a scorching blaze of 
zestiness, ‘mineral character’ and citrus fruit character. Steely finish seals 
the deal. Needs time to show its best, but blazing a brilliant trail now. 
Drink : 2018 - 2020

Cameron Douglas – Master Sommelier - 93 Points
Enticing almost beguiling aromas of sweet wild flowers, white fleshed tree 
fruit and citrus, a light wild dried herb quality and underpinning core of 
honeysuckle, lees and whisper of minerality. Dry style on the palate with 
flavours more Riesling-like today - apples, lemons and flowers; the Gruner 
showing off a little vegetal note with some radish and white pepper - 
especially on the finish. Great acid line, long finish, building complexity. 
Balanced and well-made. Drink now and through 2026. 


