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Central Otago is renowned for spectacular 
landscape, amazing tourist culture 
(hobbits!?) and since the 1990s, as a world 
class wine producing region.  It is also home 
to the most Southerly Vineyards in the world. 
 
Key to the region’s success is the unique 
combination of both climate and soil. 
 
This area is New Zealand’s only region to 
enjoy a “continental” climate.  This means 
that the growing season is warm and very dry 
with cool nights, allowing the flavour profiles 
to elongate whilst retaining the critical 
acidity, this diurnal temperature variation is 
key.    

However, it is a short season, with a serious risk of frost, both early and late in the growing season.  As such, site 
selection is one of the key elements in making a great wine. 
The parent rock is glacially derived schist and barely untouched, having only been cultivated a few times in the last 100 
years.  The mountainous slopes and hills have many micro-soil differences, which all add to the complexity of the 
wines.   
 
Of course, the natural provision of soils and climate is key but without the right people to channel this, nothing so 
special would have occurred.  Behind Central Otago are some of the most exciting wine growers you will find 
anywhere.  Embracing sustainability, often using Biodynamics and as you look behind each estate, you find some 
amazing characters, who are responsible for elevating this region into a “must-try” region for any wine lover. 
 
(1) Sparkling Brut Rosé Akarua £24.99  13% 

(Rosé) 
63% Pinot Noir, 37% Chardonnay  
The Skeggs family planted their 50-hectare site in 1996 it has since provided the backbone of the Akarua wines.  
The grapes for the Rosé Brut come from four different vineyards. In Bannockburn the 'Cairnmuir Road' and 'Felton 
Road Terraces' vineyards are planted on alluvial soils over schist and the average vine age is 22 years. In Pisa the 
'25 Steps' and 'Murrel de Bettencor' vineyards sit on sandy loam soils over gravels. The vineyard elevation ranges 
from 200 to 317 metres and all of the vines are trellised with a vertical shoot positioning system. All of the grapes 
are hand harvested.  
 
A delicate pale pink in colour with lifted aromas of redcurrants, strawberries and raspberries on the nose together 
with notes of toasted brioche. A lovely creamy texture on the palate with a fine-beaded mousse and a vibrant 
acidity, culminating in a crisp and lingering finish. 

 
(2) 2018 Dry Riesling, Mt Maude, Maude Vineyards £22.99  11.5% 

(White) 
When Sarah-Kate (Kiwi) and Dan (Aussie) Dineento married in 2003, they combined immense knowledge and skills 
in winemaking, both having been hugely successful in wine projects from Europe to the Antipodeans.  Now it was 
time to focus on their own project, basing themselves at Sara-Kate’s family’s operation at The Mt Maude family 
vineyard by Lake Wanaka.  Unsurprisingly, they make excellent wines across the board, including a very fine Pinot 
Noir but we loved their Dry Riesling.  Foot-stomped, pressed and fermented to near dryness in stainless steel. 
Minimal movement or fining to ensure the pure aromas of this wine from a great vineyard and year were 
protected 
Aromas of pink grapefruit, slate and talc are layered with fragrances of lime leaf and lavender. A pristine, vibrant 
and mouth-watering expression of Riesling, one with texture and promise from this beautiful mature vineyard. – 
Great with shellfish. 



(3) 2019 Roaring Meg Pinot Gris, Mt Difficulty £15.99  13.5% 
(White) 
Mt Difficulty was an early pioneer in the region. With their founding vineyards established in 1992, Mt Difficulty 
owns some of the oldest vines and is one of the most respected producers in Central Otago. Situated on the 
famous Felton Road in Bannockburn, this is a unique and rare area of extremes. Mt Difficulty has harnessed this 
once brutal terrain to produce premium wines at the forefront of Otago`s and some say New Zealand`s, finest 
wine production.  
 
Classic Pinot Gris with aromas of white pear, passionfruit, melon and mango. These tropical fruit flavours are 
repeated on the palate alongside some delicious stone fruit flavours of peaches and nectarines. The mouthfeel is 
lovely and rich which leads to a textured and off dry finish. – Try this with a spicy Thai salad. 
 

(4) 2016 Chardonnay Carrick Winery £24.99  14% 
(White) 
Carrick was founded by Barbara and Steve Green who planted a rabbit infested block of land in Bannockburn.  The 
“Carrick” is derived from the gold-mining town and the mountain range to which the estate points to.  Today the 
24ha of vines are certified Organic and Biodynamic practises have been in use since 2008. 
 
After pressing, the juice goes to barrel (all French oak, 15% new), with a high solids content, most of the lots 
fermented with indigenous yeast, all barrels were stirred weekly and the Malolactic conversion took place in the 
spring. All the fruit is from the home vineyard on Cairnmuir Road.  
 
This is a very well made, cool-climate, barrel fermented Chardonnay, with orchard stone fruit, a touch of hazelnut, 
notes of grapefruit and a lovely complexity on the palate.  Showing optimum maturity, this is a great example of 
Chardonnay than can be to be enjoyed from this region.  Serve with roast poussin or rich fish dishes. 
 

(5) 2019 Gamay Mount Edward £31.99  13% 
(Red) 
There are many characters in New Zealand winemaking and one of the largest is Duncan Forsyth.  Maverick or 
genius, with a biodynamic approach and working within the reassuring chaos of a smallholding full of pigs and 
chickens, his wines win awards and praise worldwide, proving that we should all try to be little bit different.  This 
is one of the few Gamays I have tasted from the region and based upon this, they should really be planting more 
Gamay! 
 
Aromas of raspberry and blueberries with herbal savoury notes. On the palate it is a refreshing combination of 
crunchy refreshing acidity, bright fruit flavours with some undertones of savoury complexity.  Try this with some 
excellent charcuterie. 
 

(6) 2018 Pinot Noir Mount Difficulty £25.99  14% 
(Red) 
The calling card for the region is Pinot Noir and this wine shows why.  The grapes come from their estate vineyards 
on the Felton Road. Handpicked and hand crafted, this wine reflects the nature of the vintage displaying great 
concentration and balance.  
 
Red fruits of the forest along with blackberries dominate the aroma, these are underpinned by savoury herb and 
liquorice. The wine has an abundant fruity front palate which is fleshy and well textured. Wonderful smooth silky 
tannins combine with a hint of oak and delivers a truly expressive pinot with mineral characteristics associated 
with Central Otago.  Magnificent with roast pigeon or maybe New Zealand Lamb? 
 
Visit our website should you wish to order further wines delivered directly to your door: https://thevineking.com/  
 

Equivalent total if purchased individually: £146.94 
In-store 6-pack discount case price: £126.15 

WINE CLUB MEMBER SPECIAL PRICE: £117.00 
www.thevineking.com wineclub@thevineking.com 
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