
Kahurangi Estate 
Dry Riesling 

 
 
 

 
VINTAGE 

 
2007 

 
VARIETY 

 
Riesling 100%  

 
REGION 

 
Moutere 

 
WINE MAKERS COMMENTS 
 
Picked on the 4th May from the South Island’s 
oldest Riesling Vines, our Dry Riesling was cool 
fermented and fermentation was stopped 
naturally, retaining it’s zingy, limey characters long 
associated with our Moutere Terroir. 
 
 
TASTING NOTES 
 
Green apple notes on the nose are followed by 
citrus and lime flavours on the palate. A firm-dry 
finish gives the wine an elegant length of flavour. 
 
 
HARVEST 

 
4th  May 2007  
 

 
Alc. 

 
12.2% 
 

 
RESIDUAL 
SUGAR 

 
4 gms/litre 

 
CELLAR 

 
5 years  
 

 
FOOD 
MATCH 

 
Seared Encrusted Tuna Steak with 
Fresh Coriander and Basil. 

 
MEDALS 

 
International Aromatic Wine 
Competition 2007 
Royal NZ Show - Silver 

 


