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I visited New Zealand from March 25 to
31, travelling with the winners of the
Village Cellars 2013 New Zealand Wine
promotion. This year in New Zealand the
vintage started early, and when we arrived
harvest had already begun. Among the
wineries we visited were Ata Rangi, in
Martinborough in the North Island and
Pegasus Bay in Waipara in the South
Island, both of which are family-run premi-
um producers.

Pegasus Bay, Waipara

We visited Waipara first, taking a direct
flight from Narita to Christchurch in the
South Island which took approximately 10
hours, and then driving to Waipara, a wine
region known for its Riesling and Pinot
Noir. As a result of early flowering in
spring, the whole vintage was about two
weeks earlier than normal.
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Bird nets in the Pegasus Bay vineyard
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Because damage by birds is a serious
problem in New Zealand vineyards, as the
grapes begin to ripen they are covered
with bird nets to stop the birds getting to
the fruit. The photo shows the bird nets
covering individual rows, but they also
have a way of covering an entire vineyard.
It is time-consuming and costly work, but
is essential to ensuring good quality fruit
essential for creating premium wines.

At Pegasus Bay the work keeping the birds
away continues after the normal harvest
has finished, as they leave some of the
Riesling hanging for an extended period to
develop noble rot before picking in June,
which is early winter in Waipara.

Ata Rangi, Martinborough

By the time we reached Martinborough we
were able to see the finish of the Pinot Noir
picking, and fermentation being started for
their world famous Pinot Noir. What I
found interesting in the winery was names
like ‘Julian” and ‘Jane’ written on individual
fermentation tanks. Although the same
tank doesn’t always produce the best wine
in successive years, it's a nice idea to
personalize the process.

Winemaker Helen Masters asked us, “Does
everyone want to try punching down? Go
on try it = punch!” While it was great to
participate in the actual winemaking, it

Helen Masters at Ata Rangi winery
watching a VC visitor punch down

was surprisingly hard work to push down
the cap of grape skins on top of the
fermentation - even with my full weight I
couldn’t break the hard cap on top. Our
inexperience showed, and it only took a
few minutes for our lower back muscles to
start feeling sore.
*

Though I have only talked about two
wineries, all up we visited nine wine
producers on this trip. Of special note was
that at each winery we visited, they are
always thinking about their unique terrior
and fruit, and how to express this in the
wine. In a normal wine tasting we say this
a ‘good wine’ or this is ‘so-so’, but after
seeing the harvest and feeling close to the
winemakers’ experience, we can taste the
wines from a different point of view.

Keiichi Hagii (Village Cellars)

Along with Ata Rangi and Felton Road,
another premium New Zealand wine
producer is Pegasus Bay, a family-run
winery in the Waipara Valley. Paul Donald-
son, the third son of founders Ivan and
Christine Donaldson, visited us in Japan in
April this year. As general manager, he is
in charge of everything from negotiating
with grape growers to winery operations,
and was well-placed to give us the latest
information on Waipara.

Pegasus Bay wines are notable for their
concentrated fruit flavours, acid, body and
great balance. They achieve this in the
vineyard, with high density planting so

that the fruit takes longer to ripen, and
calculate the growing time very carefully.
It is a long-term approach to viticulture
that they also ask their contract growers
for Main Divide to follow. As a result, their
harvest timing is much later than other
wineries, so they run a higher risk of rain
and disease - which contract growers
don't like to take on, which pushes up the
price of grapes.

At the same time, Waipara Valley is
becoming increasingly well-known as a
premium wine-growing region, and they
worry that in the future large producers
will begin buying all the harvest. To counter

%Winemaker visits: Pegasus Bay and Main Divide

this, though they have no plans to
increase production, they are expanding
planting of their own vineyards to guaran-

tee their long-term grape supply.

The Donaldson family (Paul: Right)



