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 About the Wine
 Vintage 2017
 Alcohol 12%
 pH 3.1
 TA 7.3g/L
 Residual Sugar 132g/L
 Riesling 100%

  Marlborough Region 

  
   

tast ing notes
The Toi Toi Late Harvest Dessert wine 2017 is every bit as exquisite as our previous vintages. The glass is 
filled with aromas of crystalised citrus peel, ripe stonefruit and orange blossom. The palate is filled with orange 
marmalade, honeydew melon and mango, combined with a fine acid structure and a persistent clean, crisp 
finish.

food matching 
Enjoy with lemon tart with a berry coulis or with cheese and fresh (or dried) figs.
This wine is absolutely delightful now, but will continue to develop and reward over the next five to seven 
years.

vit iculture and winemaking 
This 375ml Late Harvest Dessert wine is made from 100% Riesling grapes which are sourced from the 
Marlborough region. 
Our wine making philosophy is “to create quality, distinctive New Zealand wines by sourcing premium varietals 
from the regions in which they are most renowned”. We believe that the cool climate and the lime stone soils 
of this region produce some of the best late harvest and botrytised Rieslings in the country. To enhance the 
intensity and flavours of our dessert wine, the Riesling grapes are left hanging on the vines until a quarter to 
one third of the bunches are shrivelled by the sun before they are hand harvested. The grapes are then very 
slowly pressed so that the maximum sweetness is extracted from the berries. The grape juice was allowed to 
settle naturally and the clear juice fermented at low temperatures with naturally complementing yeast strains 
so that the natural vibrancy, intense fruit flavours and aromas of the wine are preserved and enhanced.
This late harvest Riesling wine style balances tingling natural acidity and minerality with the luscious 
sweetness of late harvested grapes.

toi toi late harvest dessert wine
Marlborough 2017

peter saunders - October 2017

Cameron Douglas - June 2018 
91 points  
“Crunchy, crisp and fruity bouquet with green 
apple and fresh citrus fruit  aromas. Flavours 
repeat on the palate with layers of sweetness 
and contrasting acidity leading to a fresh and 
crisp f inish. Great food wine option. Drink now 
and through 2022.”
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