
 

Hunter’s Wines (NZ) Ltd | 603 Rapaura Road, Blenheim 7273 | PO Box 5094, Springlands, Blenheim 7241 | New Zealand  
+ 64 3 572 8489 |  wine@hunters.co.nz |  @hunterswinesnz 

HUNTERS.CO.NZ  

MIRUMIRU™ ROSE 

NV 

 
A limited release Hunter’s Méthode Traditionelle. 

TASTING NOTES  
Jane Hunter loves pink bubbles, so the decision was made to create a MiruMiru™ Rose. Wonderfully blush pink colour. 
Aromas of subtle strawberry and raspberry with a touch of fresh brioche. The palate is refined with freshness and 
balanced acidity. Blended from Pinot Noir 49%, Chardonnay 36%, and Pinot Meunier 15%. 
 
This traditionally bottle fermented wine is stored on lees for 50 months. 
 
The name MiruMiruTM translates to “bubbles” in Te Reo Maori. 
 
TECHNICAL DETAILS VINTAGE CONDITIONS  

Spring was dry to start the growing season and late frosts in early December 
threaten but did not impact and fruit set was great. Some rain during the growing 
season in January provided plenty of nutrients and juicy weight to the fruit. A hot 
and dry summer delivered a harvest as smooth as can be with continuous fruit 
supply keeping the winery busy. Overall, we received slightly above average 
yields with optimum quality fruit. 

Harvest Date March 2016 
Alcohol 11.8% 
Total Acidity 6.3 g/l 
Residual Sugar 8.4 g/l  
Bottling Date Dec 2016 
Disgorged Nov 2021 
Lot Number L6025A  
 
 
VINIFICATION  
The grapes were picked at optimum fruit ripeness to ensure delicate fruit flavours and particular 

attention was placed on good acid sugar balance. The wine was treated in traditional methods, i.e. 

no sulphur so subtle oxidation (the reverse of methods for treating our table wines) yet one can still 
pick up the reasonably strong Marlborough fruit characters. The wine was fermented in stainless 

steel before undergoing a full malolactic fermentation. The Chardonnay, Pinot Noir and Pinot 

Meunier parcels were kept separate before blending just before tirage (the addition of sugar and 
yeast to start secondary fermentation). The wine is then aged on lees in bottle for a minimum of 18 

months before disgorgement. 
 
 
ACCOLADES 
 
DOUBLE GOLD – The New Zealand International Wine Show 2022, October 2022 
 
4.5 STARS – Ranked 5th, Cuisine Magazine, November 2022 
 
SILVER – The Marlborough Wine Show, October 2022 
 
GOLD – Aotearoa Regional Wine Competition, September 2022 

http://www.hunters.co.nz/
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GOLD – Champagne & Sparkling Wine World Championships, September 2022 
Lovely, reductive rose, complete on palate, salmon colour, lovely reductive toast whiffs on the nose. Coffee, 
spice and cream. Elegant palate with long lean finish. Lovely fresh red fruit on the palate with biscuity aromas, 
elegant and long. 
 

93 POINTS – Cameron Douglas MS, Summer World of Wine, September 2022 
Lifted, fresh lively and fruity with core aromas of red cherry and strawberry flesh then a fine autolysis of 
brioche and freshly baked bread. Flavours on the palate range from peach and apricot to strawberry and red 
cherry. High acid line and velvety mousse textures carry flavour and freshness. A lovely aperitif style with best 
drinking from 2022 through 2028+ 

 
5 STARS – The Real Review, Bob Campbell, June 2022 

A blend of pinot noir, chardonnay, and pinot meunier. Pale copper/pink with nutty yeast autolysis and a 
suggestion of strawberry. Charming wine with an ethereal texture and refreshing finish. 

 
5 STARS – NZ Wines, Michael Cooper, June 2022 

 This refined, non-vintage wine is a blend of Marlborough Pinot Noir, Chardonnay, and Pinot Meunier. The 
latest bottling I tasted is bright, light pink, with a fragrant, yeasty bouquet. Highly attractive, it is finely 
balanced, with strawberryish, peachy, spicy, yeast flavours, showing very good complexity, that float across 
the palate to a smooth, dryish (8 grams/litre of residual sugar), very persistent finish.  

 
SILVER – The New Zealand International Wine Show, February 2022  

 
93 POINTS – EXCELLENT – Cameron Douglas MS, January 2022 

Aromas of fresh strawberries and peaches, red apple and a whisper of red cherry. There’s a fine layer of 
autolysis with some baked goods and a hint of fruit spice. Dry, fresh, salivating, crisp and dry on the palate. 
Flavours match the bouquet with more strawberry and cherry flavours. A delicious and refreshing wine ready 
for drinking from 2021 through 2027+. 

 
 
 
 

http://www.hunters.co.nz/

