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UK specialist organic wine importer Vintage Roots has clearly been checking their biodynamic calendar because I did this tasting on a flower day, and whether or not that had an effect, it was certainly a very enjoyable tasting from start to finish. Leading lights were the Pievalta Verdicchios and Guy Brossards Muscadets. Producers are listed in the order that they were tasted, white wines then red. NB. Vintage Roots Ltd, distribute The Millton Vineyard wines in the UK.

As background to the company's own roots, here's their account of how they started:  

Vintage Roots: Our roots extend back to 1986 when we started our business with the help of 'The Enterprise Allowance Scheme', which gave budding young entrepreneurs the chance of receiving £40 a week (the equivalent of state benefit at the time) for a year, to help launch new businesses! 
Three friends Lance, Neil and Peter (who left in 1991) had a wish to work for themselves promoting something they passionately believed in and could enjoy at the same time - hence organic wine! So with a short list of organic vineyard addresses, a somewhat battered Citroen 2CV and a tent, we set off for France and researched our first wine list which consisted of just twelve wines and was published on a single sheet of A4 paper. 
Working from our front room in a terraced house in east Reading with no experience and an empty order book, meant that the early years (about eight!) were very tough and financially very unexciting! However we stuck to our beliefs that organic wines were the way forward and continued to be inspired by the from quality-oriented, passionate growers we met and other committed people in the organic industry. 

They are now very firmly established and have won awards aplenty. 

THE MILLTON VINEYARDS, Gisborne 
James Millton must be one of the most gregarious, smiling and jocular winemakers on the Vintage Root books. He owns vineyards in the Manutuke and Matawhero districts of Gisborne. They pioneered biodynamics in New Zealand, starting in 1984. He writes that it took seven years to understand and then another seven years to improve. They now have their own manure-herd of Red shorthorn milking cows. 

 Millton, Opou Chardonnay 2007 Gisborne 16.5/20, Drink 2010-2013
100% Chardonnay. 100% wild fermentation in 228-litre barriques, 15% new. 50% malo. 11 months in oak. Sweet and spicy and nutty. Buttery with lots of baked-apple fruit. Unfolding, long, with nutty peachy overtones. Lovely. (TC) 
 
Millton, Opou Chardonnay 2005 Gisborne 17/20, Drink 2009-2014
100% Chardonnay. 100% wild fermentation in 228-litre barriques, 15% new. 50% malo. 11 months in oak. Honey and brioche, pawpaw, melon and ginger. So spicy and full and full of life. Wonderful complexity. Ginger tingle, apricot tang, some clementine notes too. VGV (TC) 

Millton, Te Arai Chenin Blanc 2008 Gisborne 17/20, Drink 2010-2015
100% Chenin Blanc. 50% in stainless-steel, 50% in 600-litre demi muids for 11 months - 10% new oak. Delicate dusty white blossom perfume - light honey and nectar. So light and lacy on the palate. Pretty! Vibrating with life. White peaches. (TC) 
 

Millton, Te Arai Chenin Blanc 2007 Gisborne 17/20, Drink 2010-2015
100% Chenin Blanc. 50% in stainless-steel, 50% in 600-litre demi muids for 11 months - 10% new oak. Honey, apples and limes. Like the 2008, this has intensity and real Chenin purity. Lots of minerals and blossom. A floral finish. Lift and grace. (TC) 
 

Millton, Opou Riesling 2009 Gisborne 16/20, Drink 2010-2013
A nose that simple dances like white blossoms in the wind. Off-dry. Apple puree notes, very pure, very floral, very pretty. (TC) 


 Millton, Clos de Ste Anne Chardonnay 2007 Gisborne 17/20, Drink 2010-2016
100% Chardonnay. 80% stainless-steel ferment and 20% in 300-litre hogshead for five months. Massively spicy, taut acidity, complex and interesting and tight. Chewy. Layered and very full Will age beautifully, I suspect. Etched. Classy. (TC) 

Millton, La Cote Pinot Noir 2008 Gisborne 16.5/20, Drink 2011-2015
100% Pinot Noir, hillside grown, wild fermentation in 1,000-litre cuves. Aged 11 months in barriques, 20% new wood. Earthy, perfumed and aerial. Misty forest leaf and mushrooms. Lots of oak still evident but there is lovely fruit underneath. Give it just a little bit more time. 
 

Millton, Crazy By Nature Cosmo 2007 Gisborne 16/20, Drink 2010-2012
An explosion of fresh, honest red fruit. Fun, spicy, easy to love. Soft tannins. A curry night wine (for the Brits!) GV (TC) 

Millton, Clos de Ste Anne Pinot Noir 2007 Gisborne 17/20, Drink 2010-2016
Older vines from Naboth's Vineyard and some newer plantings from La Cote. Fermentation in 1,000-litre cuves. Aged 11 months in barriques, 20% new wood. Pale ruby. Strawberry jam on the nose - very pure and neat. Vibrant wild strawberry, earthy, nuances of truffle, cherry. Juicy and bright and gorgeous. Neatly tucked-in tannins. (TC) 
 

Millton, Clos de Ste Anne Pinot Noir 2006 Gisborne 16.5/10, Drink 2009-2014
Again from Nabothe's vineyard. Juicy red currant and loganberry nose. Tangy. Stubborn but neat tannins. Pinot purity and a hint of coffee. Red berries. Some woodiness on the finishing length. (TC) 

 
Millton, Clos de Ste Anne Syrah 2006 Gisborne 18/20 Drink 2010-2016
100% Syrah. Grown in a little bowl facing north west and high up on the slopes called 'The Crucible'. Wild ferment in wooden cuves after a small addition of whole-cluster Viognier. Dark, with lots of purple despite its six years. Plum, charcoal, aniseed, star anise, a tumbling beautiful mass of aromas. Amazingly juicy fruit. And then unbelievably peppery! Stunning. I don't want to write about this wine. I simply want to drink it. (TC) 
