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Jonathan Ray's top 10 Kiwi wines 
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New Zealand's wines may not be cheap, but they get better every year. 

 By Jonathan Ray. Pictures by Jeff Gilbert


1 2005 John Forrest Collection Noble Riesling 

2 2009 Villa Maria Private Bin Chardonnay/Viognier 

3 2007 Hawksburn Terrace Pinot Noir 

4 2009 Spy Valley Riesling 

5 2007 Kaituna Hills Reserve Merlot Cabernet 

6 2009 Fern Bay Sauvignon Blanc 

7 2008 Jackson Estate 'Vintage Widow' Pinot Noir 

8 2008 Millton Vineyards Te Arai Chenin Blanc 

9 2007 Vidal Estate Syrah 

10 Lindauer Rosé NV 

New Zealand is bewitching. I've travelled there on several occasions and it never fails to enthrall me. The wines in particular are fascinating and it's remarkable to think that barely forty years ago all that was produced there was bland, soapy muller-thurgau. 
There are the inimitable sauvignon blancs of Marlborough; the silky pinots of Martinborough and Central Otago; the bordeaux blends and syrahs of Hawke's Bay; and the rieslings and gewürztraminers of Nelson and Gisborne. And they get better every year. 
They're not cheap, but in Britain we love them (sales are at an all-time high) and are prepared to pay for them. On average, we spend £6.25 on a bottle of Kiwi wine, but only £4.82 on French, £4.49 on Australian and £4.30 on everything else. 

Most of New Zealand's 570 wineries are family-owned and boutique – unlike in Australia there are few big brands. 
Names I look out for include Man O'War, Kumeu River, Seresin Estate, Craggy Range, Forrest Estate, Mount Difficulty, Te Awa Farm, Palliser Estate, C J Pask and Foxes Island, although the best are too pricey for everyday. Here then – in no particular order – are 10 great Kiwi wines that won't (except maybe the first one) break the bank. 

· jonathan.ray@telegraph.co.uk 

2008 Millton Vineyards Te Arai Chenin Blanc, 12%vol (£11.50; Vintage Roots 0800 980 4992). Organic/biodynamic pioneer James Millton is gloriously eccentric and makes superlative wines at his Manutuke estate in Gisborne. His viognier is one of the best examples of that grape I've tasted and this chenin blanc is benchmark stuff, with rich, vibrant fruit, keen acidity and abundant freshness. Enjoy it with a salmon stir-fry. 

