Hi all,
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This is our first Misha’s Vineyard Update of 2011 – and there’s lots to report! Our last update was at Christmas, just before we left Singapore, finally moving our sales & marketing base to New Zealand. The expanding distribution footprint of Misha’s Vineyard wines meant that having two bases (Singapore and New Zealand) was too hard with our increasing travel so we’ve been happily living in NZ full-time since January. So here’s our news - and as with all our updates, you can skip all the world and just look at the pictures at the bottom!
Our 5th Vintage Over! 
Central Otago had an interesting season this year – what started out as a warm and very promising season turned cooler and wetter than normal and required a lot of careful management on the vineyard. I don’t think many producers will have been too happy with the vintage, but we were very lucky and have had an amazing crop and hand-picked about 150 tonnes – we had an extra 4 hectares of vines which were planted in 2007 come online this year, which increased our crop making it our biggest harvest to date. Rich Williams, our ‘vineyard mgr/viticulturalist extraordinaire’ did an amazing job of keeping the vineyard manicured and kept the diseases that were prevalent in many parts of Central Otago (powdery mildew and botrytis), well away from our vineyard. Harvest started on 30th March and finished 4 weeks later on the 27th April. Andy drove one of the tractors during most of harvest – although we’re busy running the business, he loves to spend time on the vineyard! As usual, Rich kept the blog posts rolling with regular updates on the season and he’s just posted his fantastic post-vintage update on our website with all the details of the season. Misha's Vineyard Blog
The Wines are Doing Really Well!
We have had some amazing success this year with our wines – thanks to our genius winemaker Olly Masters who I always introduce as “one of the world’s best winemakers” – much to his embarrassment! Building a brand and finding new markets for our wines is definitely where Andy and I are focussed but we wouldn’t get to first base unless the wines were outstanding. Thanks Olly – you’re amazing! Here are some of the highlights:
 Our “Limelight” Riesling has just been selected as one of the Top 100 Wines of the world and will be showcased at the London International Wine Fair which starts this week. This is the only wine from Central Otago to be selected for this list. Press Release
 We launched our 2010 white wines and our 2009 Pinot Noir to a big group of media in Auckland in March and we had a fabulous turnout. It’s our 3rd time to do this media lunch and we always hold it at The Grove restaurant because we love owner Michael Dearth and Chef Ben Bayly. (pics below)
 We’re getting pretty good at hosting lunches and dinners – we have 2 sell-out dinners recently. We did one in February this year at luxury Rees Hotel in Queenstown in February with Chef Ben Batterbury and then we just did our first London wine dinner at the famous Providores restaurant with celebrity chef Peter Gordon. Both of these wine dinners are written up on our Food/Wine Blog
 We just found out two of our wines have been judged as a “GOOD PAIRING” in the Perfect Pairings Awards 2011 in Singapore. The winning wines were: the Limelight Riesling matched with CHAOZHOU COLD CRAB and The Starlet Sauvignon Blanc with HAINAN CHICKEN RICE.
 In Singapore in January we were honoured to find out at the Appetite Magazine Wine Awards 2011 that our Mishas’ Vineyard “Dress Circle” Pinot Gris 2009 was the 2010 winner of the “Aromatic Whites” category. Some 80 wines are considered and go through various rounds of blind tasting with a judging panel and with Appetite Readers. 
 Some of the recent media comments on our wines have been:
 “Misha's Vineyard - a superstar in the making, Misha's Vineyard from Central Otago have fashioned beautifully detailed and seductive wines.” – Sam Kiim

 “Misha’s Vineyard Making Magic. Since the first wines of 2007 that emerged from this 57 ha site at Bendigo, overlooking the eastern flanks of Lake Dunstan, in Central Otago, Misha’s Vineyard has taken on a near-magical presence. The Misha’s Vineyard wines seem to have taken a life of their own and grown in recognition around the world. This can only be partially attributed to the wonderfully bold marketing skills of owners Misha and Andy Wilkinson, and partly to the winemaking talents of renowned winemaker Olly Masters and viticulturist Rich Williams. The perfectionist and sensitive approach of the Wilkinsons and their team have allowed the vineyard to express the terroir of the site and region, and it is manifest in the superlative finesse and underlying tightness, strength and line of the wines, across all of the varieties planted. In the shortest time, Misha’s Vineyard wines have become recognised around the world as something special” Raymond Chan.

 “The latest releases are indeed convincing and impressive. They are elegant and delightful with plenty of delicious flavours, backed by discreet power and impeccable balance. These are not just tasty wines. They are serious and seriously good.” Sam Kim 
 All of our wines have rated silver or gold scores in Michael Cooper’s latest bible on New Zealand wine – Michael Cooper’s Buyers Guide to New Zealand Wine 2011
 And following our selection into the Top 20 Producers in New Zealand in last year’s Decanter magazine, it was nice to also be named one of the country’s most exciting and up-and-coming wine producers.
Where in the world are we?
We now have 12 distributors – not bad for less than 18 months of selling wine! We are very excited that this year we did our first shipment to China where we’re distributed by premium distributor Jebsen Fine Wines. We also did our first shipment to Malaysia (Finlux) and Vietnam (Fine Wines). More info on our new Asian markets here Misha's Vineyard Strengthens Asian Connections The other country we have added this year is the UK and our wines arrived in the UK in February this year. Our distributor there, Indigo Wines, was able to organise an exclusive launch at Harvey Nichols – both the upmarket stores and restaurants. See Misha's wines at Harvey Nichols In fact last weekend I spent Saturday afternoon at the Knightsbridge store of Harvey Nichols promoting the wines!
Later this year, we will have wines exclusively through a smart US restaurant group with over 30 restaurants. We hosted the US Wine Director earlier this year in New Zealand and can’t wait to go and visit him in Arizona once our wines arrive there! Andy and I have a lot of work to be accomplished this year, as we are trying to expand to a further 8 markets in order to hit 20 markets by year end. That’s what’s required to take the growing amount of wine we are producing, so it’s going to be a busy year!
Social Media 
OK all you sceptics – I know social media is not for everyone but we love it! We’re now New Zealand’s most followed winery on Twitter and regularly written about in books and magazines on the subject. We do it because it just makes sense for our business as we try and build a brand and stay connected with a growing list of people around the globe. We’re on social media every day and even update our website a few times a week! Also I am continuing to write a feature for Wine Business magazine (I’m their New Zealand correspondent!) and I love doing it although it’s getting harder to find the time given we seem to get busier by the day! (See our blog to read the articles- click Misha's Blog). So you should follow us on Twitter or Facebook if you want to keep really updated with what’s happening!
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Click here @MishasVineyard
And please, if you have any great contacts (ie wine distributors, retailers or sommeliers) – let us know. Building a brand is done one contact at a time – so every bit helps!
That’s it for now – the rest in pictures! 
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Named as one of New Zealand's Top 20 Producers by Decanter magazine (Sep 2010)
"already proving to be one of Central Otago’s great wine producers” (Bob Campbell MW)
