
Lychee

Rose

Grapefruit 

Tangerine

Ginger

Honey

Lemon Curd

Voluptuous in breadth and width with a smooth texture and 
subtle acidity.

GEWÜRZTRAMINER

DELICATE YET GENEROUS

KEY TO INTENSITY SCALES
Guide to each wine variety’s intensity notes. 

BODY ACIDITYSWEET ALCTANNIN
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LOW ALCOHOL <12%

MEDIUM 12-13.5%

HIGH 13.5+%
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Full range

Full range

1-5 years

BODY 

SWEET 

TANNIN  

ACIDITY 

ALC

AGE 

KEY FLAVOURS



Gewürztraminer has been enjoyed 
across Europe for centuries and is 
mostly grown in cool climates such as 
Germany and Northern France. The name 
Gewürztraminer means “Spicy Traminer” 
or “Perfumed Traminer” in German. The 
reason for this becomes obvious when you 
pit Gewurz against spice!

Where does Gewürztraminer grow?
It’s kind of all over the place! From the USA to Austria to Chile to here in NZ, it’s grown around 
the world! The common theme is that it’s mostly found in the cooler regions.

Why does the alcohol content in Gewürztraminer vary?
This is because if the sugar content is higher, the alcohol content will be lower. The yeast 
during fermentation has turned less of the sugar in to alcohol leaving more sugar thus more 
sweetness! Because of this, dry Gewürztraminers are fuller bodied and higher in alcohol than 
sweeter versions.

Floral aromatics, light ginger spice and 
playful citrus flavours, Gewurztraminer is 
intriguing with generous flavour, off-dry 
sweetness and complexity.

Alsace France 
Germany

New Zealand
Italy

Saag Curry 
Morroccan tangine
Thai red duck curry

HISTORY DESCRIPTION

BUYING GUIDE

WHERE IN THE WORLD FOOD PAIRING


