STATION ‘BLOCK
TINWALD BURN

Gewviirtraminer 2022

: STATION ‘BLOCK

TINWALD BURN

ALC: 14%

T/A: 4.8gL

PH: 3.75
RESIDUAL SUGAR: 21gL

Visit mtdifficulty.nz for more information.
73 Felton Road, Bannockburn, Central Otago

‘A DELICATE NOSE OF ROSE WATER, GINGER AND
HINTS OF LYCHEE OPENS TO A POWERFUL PALATE
REDOLENT OF A GEWURZTRAMINER FROM ALSACE.
RIPE TROPICAL FRUIT AND TURKISH DELIGHT INI-
TIALLY BEFORE A PHENOLIC TEXTURE COMES IN,
GIVING GREAT WIDTH AND STRUCTURE TO THE
WINE. A NICE LINE OF ACIDITY THROUGH THE
PALATE, FINISHES THE WINE WITH ROSE PETAL

AND VANILLA BEAN NOTES.” .
Greg Lane, Winemaker

CELLARING POTENTIAL

Optimal cellaring conditions will allow this wine to age over five years.

VINTAGE 2022

The 2022 season swung the pendulum again for Central Otago.

This season was characterised by a very warm summer, punctuated by
vital rain events, culminating in a bumper crop that was harvested 1-2
weeks ahead of long term average. The benign, warm flowering
conditions in December resulted in excellent fruit set and healthy
canopies that galloped through a dry January. They were replenished
by rain in February before harvest began in mid-March and was
wrapped up by mid-April.

VINEYARD

The Growers Series allows us to showcase the terroir of different
sub-regions. Station Block GewUrztraminer comes entirely from
Station Block, a 30 hectare vineyard situated in the Pisa Range area to
the north of Cromwell on the western side of Lake Dunstan. Station
Block takes its name from Mt. Pisa Station, and is planted in
Gewdrztraminer, Pinot Noir, Pinot Gris, Sauvignon Blanc and Riesling.
The soil at Station Block is classified as a high terrace Ardgour gravel,
generally considered very suitable for viticulture. This gravel is regular
in both physical and drainage properties and is easy to manage soil,
low to medium in fertility.

WINEMAKING CONSIDERATIONS

Station Block Gewurztraminer is crafted to highlight the lovely
aromatics and textural richness that Gewurztraminer is capable of.
We hang the fruit out for an extended period to achieve optimum
aromatic expression. The grapes were handpicked on the 5th of May,
the last fruit for the vintage! It was in excellent condition so we
decided to treat in a couple of different ways. We crushed two thirds
of the fruit and pressed directly to tank, this helps retain the puri-

ty and freshness in the wine. The remaining third was crushed into
picking bins and let to soak on skins for 3 days to help extract more
flavour and phenolics that provide the important counterpoint in
GewdUrztraminer. The two juices were then blended and fermented
together to about 20g/L residual sugar, where we felt the balance
was right. The wine was then bottled in August.

VEGAN FRIENDLY



