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Mountford Estate
2010 Pure Riesling

Light golden.

Abundance of lemon and lime peel with hints of 
grapefruit.

Honey, lime zest, melon and with a fresh lingering 
acidity.

Riesling

9%

Waipara, New Zealand

2012 2030



Robert Parker’s The Wine Advocate

Bob Campbell for The Real Review

Andrew Graham for The Australian Wine Review

Jamie Goode is The Wine Anorak

88 Points

89 Points

93 Points

93 Points

The 2010 Pure Riesling has pronounced lime, peach blossom and lemon peel 
aromas over notes of fresh herbs and fennel seed plus a whiff of chalk dust. Light 
bodied and fully sweet in the mouth, it has crisp acid and lower alcohol, finishing 
long and steely.

Quite sweet Riesling with some honeyed botrytis influence. Surprisingly light-
bodied with fairly soft acidity. Almost cloying but with good purity.

Pure, deep, sherbety and overt. The middle is rich, the finish long and juicy. That 
sweetness and acidity lingers through the finish. Long and juicy finish. A fraction 
fat and sweet? Still luscious wine indeed. Nice.

Complex, spicy and mineral with high acidity under the pear, melon and citrus 
fruit. Lovely concentration and great tension between the acid and sugar. 
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Mountford Estate
2010 Pure Riesling
Waipara, New Zealand



The Mountford Hill
Image: Mountford Estate

FERMENTATION

MATURATION

pH LEVEL

TA  (TOTAL ACIDITY)

RS (RESIDUAL SUGAR)

Fermented in stainless steel using the yeast CY3079.

Left on gross lees for 4 months until finished ferment and then racked and left on 
light lees for another 4 months.

3.1

6.6 g/L

58.2 g/L

Production of

Mountford Estate
2010 Pure Riesling



VITICULTURE

NO. OF HECTARES

YIELD (TONNES/HA)

AVERAGE VINE AGE

AVERAGE RAINFALL

ASPECT

ELEVATION

INTERROW REGIME

IRRIGATION REGIME

FROST PROTECTION

FRUITION BUDBURST VERAISON HARVEST
DAYS FROM 

V-H

SOIL TYPE

COMMON ANIMAL LIFE

PLANTING DENSITY

CLONAL MIX

Biodynamic

10 ha

9 tonnes/ha

2 Years

500-700 mm

NW-SE

100 m

Grass

None

Helicopter

20/09/2009 10/02/2010 29/04/2010 78

Topsoil over clay with limestone deposits.

Birds, Rabbits, Hare

5066 vines/ha

1242/1250 and Entare 49

The Land 

New Zealand
Waipara

Estate Vineyards

Mountford Estate
2010 Pure Riesling
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