
Winemaking 
Our  Gewurztraminer  c lones were p icked separate ly  and left  in
the press  for  at  least  6  hours  to extract  f lavour  and aroma,
with one parcel  le f t  on sk ins  for  a lmost  24 hours .  Fermentat ion
took p lace in  a  mix of  sta in less  stee l  and large-format oak
vesse ls  unt i l  the ideal  sugar  level  was achieved.  The wine then
aged on f ine lees  for  a  short  per iod before the c lones were
blended and prepared for  bott l ing .

Vintage 
The 2024 growing season was one of  the hottest  and dr iest  on
record,  resu l t ing in  smal l  y ie lds  with except ional  f ru i t
concentrat ion .  A short  and intense r ipening per iod ensured the
fru i t  was harvested quick ly ,  achiev ing the perfect  sugar  and
acid balance.

Aroma & Palate
Intense aromas of  rose peta l ,  Turk ish del ight ,  and r ipe
nectar ines .  Fresh and v ibrant  on the palate with f lavours  of
lychee and rose .  Mouth f i l l ing with a  s l ight  chalk iness  in  the
mid-palate and a  long,  stone f ru i t - f i l led f in ish .

Sui table  for  vegans/vegetar ians .
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GEWÜRZTRAMINER 2024

Fami ly  owned //  Susta inably  crafted //  Seek Spy,  F ind Why
spyval leywine .co .nz

Marlborough - Waihopai Valley

2024

14 & 24 March

23.6 - 24.9 Brix 

14.5%  

3.17

4.65 g/l 

7.5 g/l 

Emily Gaspard-Clark and Ashley Stace

Adam McCone

SPY VALLEY 
Our wor ld-renowned f lagship estate wines .  
The perfect  combinat ion of  v ibrant  f lavour ,
impress ive aroma,  d ist inct ive f ru i t  character  and
balanced ac id i ty .  


