
 

 

 

 

 

 

 

 

 

 

2004 MARLBOROUGH DRY RIESLING
 
Vintage Conditions 
Marlborough, at the top of the New Zealand’s South Island, is one of the world’s premier cool climate viticultural regions. The area 
has relatively young riverbed soils that are generally stony, well drained and silty. Marlborough’s growing season is generally 
characterised by warm, sunny days and cool nights resulting in fruit with good natural acidity and clean, fresh flavours. The main 
features of the 2004 growing season were good weather at flowering leading to a good fruit set and a relatively cool, wet February 
which extended the ripening season a little. Some areas were affected by an early frost in November, and there was a short frost alert 
and a little rainfall around the time that the earliest ripening blocks were ready for picking at the beginning of April. However, a long 
period of settled weather through to the end of April gave fully ripened grapes with a good range of typical flavours. Low yields on the 
Framingham Riesling blocks meant that fruit could be harvested relatively early compared to other varietals, without any botrytis 
pressure. 
 

Harvest Date 
30th March – 6th April 2004 
 

Winemaking 
All four of Framingham’s Riesling wines are sourced from the single Estate that surrounds the winery. These vines were planted 
around 1981 and are some of Marlborough’s oldest Riesling vineyards. A significant amount of work is done by hand on these blocks. 
Extensive crop thinning and leaf plucking are practised, giving low yields of grapes that have had excellent exposure to sunlight. Fruit 
is harvested by largely by hand with a small machine picked component. Whole bunches were loaded into the press and the gently 
extracted free run portion separated for Dry Riesling. Resultant juices were clarified by cold settling for 2-3 days before racking to 
ferment. Ferments were conducted in stainless steel tanks at cool rather than cold temperatures. Once fermentation was complete, 
the wines were left on ferment lees for 4 months to add a little texture. After blending, the wine was fined to soften its phenolic 
structure, stabilised, filtered and bottled under screwcap to preserve freshness, flavour and integrity. 
 

Analysis 
Alcohol:  13.0% vol 
Total Acid: 7.9 g/l 
pH:  3.00 

 

Colour 
Pale brass with green highlights. 
 

Bouquet 
Complex secondary aromatics reminiscent of toast and honeycomb, mingled with jasmine, lemonade and mandarin orange notes. 

 
Palate 
Concentrated palate, still tightly structured but beginning to mellow and soften and now very approachable. Complex mix of flavours 
with some secondary bottle age flavours over sweet citrus, peach and wet river stones. The finish is long and creamy. 
 

Assessment 
Framingham Dry Riesling is released onto the market as a wine with some built in bottle age complexity. The primary citrus and floral 
characters have been enhanced by emerging toast and honey notes, and the palate has picked up richness as the structure mellows and 
softens. Although approachable now, the wine will continue to develop complexity with further bottle age over the next 5 years. 


