
 
 

VIRTUOSO Chardonnay 
 

What the press say ….. 
 

2010 
 

91+/100  The 2010 Virtuoso Chardonnay begins a bit subdued at this stage yet shows notes of 
apple tart, peach cobbler and ginger-honey, plus some cedar and citrus undertones. The full-
bodied palate is solidly structured with tight-knit fruit supported by a vibrant acid line and a 
finish with great length. It should fan-out with a further year in bottle and drink it 2017+.  

- Lisa Perrotti-Brown MW, Robert Parker's Wine Advocate, USA 
 

90/100   “Plenty to like about the nose on this wine. Rich, juicy stone fruit characters of white peach 
and nectarine, with lighter citrus flavours following behind. Spicy and pure on the palate…” 

- Nick Stock www.jamessuckling.com, USA  
 

  "A wonderful Waipara wine, just starting to break into full stride, with peach, 
nectarine and nut flavours,showing lovely depth and drinkability.“ 

- Michael Cooper, The Listener, NZ 
 
 

96/100  A wine of commanding presence, the complex bouquet shows peach, mango, grapefruit 
and nutty oak aromas with subtle flinty notes. It's undeniably powerful on the palate yet perfectly 
balanced and harmonious. This formidable chardonnay is multi-layered and sophisticated.  

- Sam Kim, www.wineorbit.co.nz 
 
 

2009 
 

93+/100 points “The 2009 Virtuoso Chardonnay is a barrel selection wine, from older vines on 
their own rootstocks and naturally fermented/aged in French oak puncheons, 50% new.  Crisp, 
concentrated and medium bodied in the mouth, it’s still young and taut but has a gorgeous satiny 
texture and a long finish. “ 

- Lisa Perrotti-Brown MW, Robert Parker's Wine Advocate, USA 
 

96/100 points “One of the great chardonnay labels, Pegasus Bay have delivered an 
exceptional wine from the 2009 vintage. It's gorgeously complex on the nose displaying stone 
fruit, oatmeal, cashew, vanilla and subtle savoury notes. The palate is superbly concentrated and 
focused with rich texture, finishing extremely long and expansive.  Matured for three years before 
release - one year in barrel on lees, one in tank on light lees and one in bottle.  Based on previous 
vintages of Virtuoso, this stunning beauty will develop graciously.” 

- Sam Kim, www.wineorbit.co.nz 

 
 


