
SUMMER LOVE ® 
2025 CANTERBURY 

Winemaking Notes 
Riesling was harvested at optimal ripeness with a focus 
on purity and aromatics. After gentle pressing, the 
clarified juice was cool fermented at 12°C to preserve 
freshness. A small portion (5%) of  Pinot Noir was 
blended post-fermentation to achieve the wine’s 
distinctive blush hue. The wine was bottled in July 2025.  
 
Production: 39,000 bottles 
 
ALC: 6% 
 
Dietary: Vegetarian, Vegan, Dairy Free and Gluten Free 
 
Tasting Notes 
Summer Love is Melton Estate’s signature sparkling 
wine—vibrant, aromatic, and unmistakably expressive. 
Bright blush in colour, it opens with lifted notes of  
lychee, strawberry, and cherry blossom, layered with 
delicate florals. The palate is lively and refreshing, with a 
fine balance of  sweetness and crisp acidity, delivering a 
bright, fruit-driven finish.  
 
Cellaring Notes 
Drinking beautifully now and will continue to develop 
over the next 3–5 years. Available from the Melton Estate 
Cel lar Door and via online orders at 
www.meltonestate.co.nz. 
 
For more information about Melton Estate Wine email 
wine@meltonestate.co.nz or call us on (03) 347 4968. 


