
 

 

Tasting Note 
 

FAMILY ESTATES HEADWATER BLOCK GRUNER VELTLINER 
2011 

 

Grapes:  
100% Organic Grüner Veltliner 

Region: 
Wairau Valley, Marlborough 

Winemaker:  
Adam Hazeldine 

Recommended Food:  
A versatile wine that would go well with a variety of 
dishes, from fish to chicken to ham. 

Production Notes: 
The parcel of fruit was hand harvested from our 
certified organic block within the Headwaters Vineyard. 
Quickly crushed and pressed into stainless steel tanks 
where the juice was fermented at controlled cool 
temperatures to capture the intense varietal flavours. 
Strict organic procedures were followed at all times. 
The wine was bottled soon after completing 
fermentation. 

Technical Notes: 
Alcohol 12.0% 
TA     6.6g/l 
pH    3.14g/l 
Residual Sugar   dry 

Tasting Notes:  
Pure, clean apple and mineral aromas are 
complimented by captivating musky and floral notes. 
The palate is succulent and well-structured with good 
weight. Tropical and stone fruits are subtlety displayed 
along with green apples. The acid is nicely balanced 
with natural fruit sweetness and juicy weight. The finish 
is long tangy with a hint of tropical fruit, lemon and 
lime. An elegant and intriguing wine. 

 

 


