
Chardonnay        
Style Overview:     Mouth– filling with concentrated citrus and tropical fruit, balanced by 
crisp acidity and refined minerality. Notes of citrus and apples, melon, pineapple, nectar-
ine. 
 
Perfect Complement:     Match unoaked Chardonnay with a tangibly dressed warm salad 
of hot-smoked salmon, baby potatoes and asparagus. Also a perfect match with seafood 
sushi, sashimi, tempura sea urchin, dim sum.  
 
Kim Crawford Marlborough Chardonnay 2010 
Oyster Bay Marlborough Chardonnay 2010 
Villa Maria  Hawke’s Bay Chardonnay 2009 

 

Pinot Gris                 
Style Overview:     Grown throughout New Zealand, resulting in a full spectrum of styles. 
More akin to Alsace in style rather than the drier Pinot Grigio. Notes of apple, pear, hon-
eysuckle, spice bread. 
 
Perfect Complement:    The gentle acidity and marked fruitiness of a well balanced Pinot 
Gris perfectly complements roast pork with a stewed pear sauce. Match well with Japa-
nese eel, soba or udon noodles, stir fries and seafood. 
 
Kim Crawford Marlborough Pinot Grigio 2010 
Man O'War Ponui Island Pinot Gris 2010 
Mud House Marlborough Pinot Gris 2010 
Stoneleigh Marlborough Pinot Gris 2010 
 

Sauvignon Blanc      
Style Overview:     The world benchmark! Pungently aromatic: bell pepper and goose-
berry characters to lush passion fruit and tropical fruit overtones. Other Notes of fresh-
cut grass, tomato stalks, melons, limes. 
 
Perfect Complement:  Sauvignon Blanc’s crisp acidity is delicious with a crunchy summer 
salad featuring Bell  peppers, cherry tomatoes and vinaigrette. Seafood, Kung Pao 
chicken and Sichuan cuisine are also a perfect match. 
 
Durvillea Marlborough Sauvignon Blanc 2010 
Jackson Estate Marlborough Stitch Sauvignon Blanc 2010 



Sauvignon Blanc (cont…) 
Kim Crawford Marlborough Sauvignon Blanc 2010 
Man O'War Waiheke Island Sauvignon Blanc 2010 
Matua Valley Hawke’s Bay Sauvignon Blanc 2010 
Matua Valley Marlborough Sauvignon Blanc 2010 
Monkey Bay Marlborough Sauvignon Blanc 2010 
Mud House Marlborough Sauvignon Blanc 2010 
Stoneleigh Marlborough Sauvignon Blanc 2010 
Two Tracks Marlborough Sauvignon Blanc 2010 
Villa Maria Private Bin Marlborough Sauvignon Blanc 2010 
Wither Hills Marlborough Sauvignon Blanc 2010 
Yealands Marlborough Sauvignon Blanc 2010 
 

Rosé     
Style Overview:  Classic rosés with aromas of strawberry, raspberry and hints of plum 
blossom. On the palate undertones of plum and red cherry. 

Perfect Complement:    Excellent warm weather wine, matching beautifully with a range 
of light summer salads and rice dishes and smoked or grilled salmon.            
  
Stone Paddock Hawke’s Bay Jolie Rosé 2009 
Stoneleigh Marlborough Pinot Noir Rosé 2009 
 

Pinot Noir       
Style Overview:     An array of distinctive regional and terroir-driven styles. The fines tan-
nins and elegance of Burgundy with the added excitement of vibrant, intense fruit and 
secondary herbal, spice and game characters. 
 
Perfect Complement:  The vibrant cherry flavours of the more southerly Pinot Noirs flat-
ter the flavours of turkey like the classic garnish, cranberry sauce.  Also a perfect match 
with tuna, Yakitory, shabu shabu, stir-fries and game.           
    
Durvillea Marlborough Pinot Noir 2009 
Babich East Coast Pinot Noir 2009 
Churton Marlborough Pinot Noir 2009 
Mud House Central Otago Pinot Noir 2009 
Oyster Bay Marlborough Pinot Noir 2010 

 
 
 



Merlot & Red Blend             
Style Overview:   A Super food wine– Increasingly Merlot dominated. Notable for their 
purity of fruit expression. Exciting and approachable when young: complex, leathery and 
gamey with age.   
 
Perfect Complement:  A pungent  cheese becomes even more approachable when ac-
companied by a mature New Zealand Merlot Cabernet Sauvignon.  Beef Steak dishes 
Cantonese Clay hot pots and chilli dishes are very well complimented by New Zealand 
red blends.          
 
Kim Crawford Hawke’s Bay Merlot 200 
Matua Valley Hawke’s Bay Merlot 2010 
Oyster Bay Marlborough Merlot 2009 
Man O'War Waiheke Island Bordeaux Blend 2008 
 

Syrah  
Style Overview:   Bright, spicy flavours, elegant texture. Akin to elegant Northern Rhone 
style rather than the more overt Australian Shiraz. Crammed with plum and savoury 
black pepper flavours.   
 
Perfect Complement:  Very few wines can stand up to the powerful flavours of Peking 
Duck like a fruit-pure, beautifully scented New Zealand Syrah.             
                       
Man O'War Dreadnaught Waiheke Island Syrah 2008 
Staete Landt Estate Grown Syrah 2008 
 
 
 


