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Viognier (Vee-yon-yeah) is a very ancient variety, which found its origins in Condrieu a tiny appellation in the Rhone Valley of France.





These white grapes take on an amber tinge when fully ripened producing a dry wine with a haunting floral scent reminiscent of Riesling and a very long spicy aftertaste not unlike Gewürztraminer yet with the full body of a fine Chardonnay.  





The three selections of grapes were crushed, retaining the stems to enhance some spicy peppery tannin, directly to press. All juice was combined, briefly settled and pumped with fine lees to 600 litre demi muids oak barrels. 





The 2006 wine displays a smooth fruit mineral quality, exuding scents of honey suckle and rich orange blossom. The palate displays an opulent array of tropical pacific fruits and soft acidity. The finish is long with a fresh lick of natural acidity and warming alcohol.





The Growers Series: In recognising the potential of other appellations in the Gisborne District, James Millton approached several well-known grape growers to grow fruit to his exacting standards. These growers are highly regarded as well as having special soil types on their land.





The wines produced under the Millton Grower Series are not grown organically. Each grower is a member of the IWP scheme where all inputs are measured and audited by third parties so that only the required applications are given at the right time. As this relationship grows, we hope that these growers may wish to adopt the organic disciplines and skills. In the meantime, The Growers Series gives another expression of the potential of the Gisborne winegrowing region in the hands of a skilled wine maker.





The 2006 collection is sourced mainly from our Riverpoint Vineyard as well as those grapes grown by Frank and David Briant and Paul and Jenny Tietjen.


Store lying down. Serve cool.  Cellaring potential 3 - 4 years from date of release








Total acidity: 6.1g/l   pH: 3.88


Alcohol: 14.0% Vol.  Residual Sugar: 5.9 g/l 


Harvest dates: 19th  – 25th March 2006   


Bottled on: 15th November 2006


Released on: 1st April 2007
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