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TOP CHARDONNAY
I t was the perfect way to celebrate the end of winter – a degus-

tation meal, complemented by a selection of interesting New 
Zealand and international wines.

The Nelson Winegrowers Annual Dinner was held early 
in September, at the renowned Jellyfish Restaurant in Mapua, with 
the meal prepared by Chef Mark Mehalski.

The highlight of the evening was the announcement of the win-
ner of the Colin Harrison Memorial Trophy awarded annually to 
the wine judged to be Nelson’s top Chardonnay.

Colin Harrison was a big supporter of Nelson wine in the early 
days. He founded the Taste Nelson Food and Wine Festival, which 
he organised and ran until his passing away in the year 2001. The 
memorial trophy was created that year.

The trophy was awarded to Brightwater Vineyards 2012 Lord 
Rutherford Barrique Chardonnay. 

Valley Neale on accepting the trophy said that Nelson Char-
donnays have come a long way in the last 10 years. Many Nel-
son wineries are now producing great Chardonnays and that 
Brightwater Vineyards were very proud to be among them. 
The winning wine was matched with prawn and scallop tortellini 
with fennel puree, caviar and chive oil.  !

The Brightwater Vineyard team with 
the Colin Harrison memorial trophy.

Mycorrcin uses BioStart’s signal molecule technology to 
activate indigenous populations of mycorrhizal fungi.

These beneficial fungi increase the plant’s nutrient and moisture 
uptake, remedy soil compaction and repair soil aggregate.

AVAILABLE FROM LEADING HORTICULTURAL SUPPLIERS
For further information on BioStart Mycorrcin or any of the 
BioStart range, phone 0800 116 229 or visit the 
BioStart website www.biostart.co.nz
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Boost mycorrhizal colonisation
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intense aromas of peaches and butterscotch. This is an 
elegantly structured wine with concentrated stonefruit and 
citrus flavours. The palate is well balanced with integrated 
premium french oak, leading into a long seductive $*1*7489  

 
WIN E MAKING 

 

The grapes for this single vineyard wine are a special pick from our 

own sustainably certified vineyard. Low vigour vines, combined 

with leaf and green fruit removal, ensured only the most 

concentrated and intensely flavoured fruit remained. Fully ripened 

bunches of clone 15, Mendoza and clone 6 Chardonnay were hand 

picked on 31
st
 March and 18

th
 April 2012. 

 

Handling in the winery was very gentle. The grapes were whole 

bunch pressed and the juice transferred to french oak barriques for 

fermentation. 100% barrique fermentation with 25% new oak 

barrels. We allowed full malolactic fermentation then aged the wine 

on yeast lees for 14 months. The best barrels were then selected and 

blended together to create an elegant, full bodied, finely balanced 

and complex wine.   
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