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I am not sure whether Penny or Dave 
Glover have a fatted calf but if they 
have it must have been a nervous 

time for it. The Glovers, of Glover’s Wine, 
have welcomed home their prodigal son, 
Michael. He has been making quite a 
reputation for himself as a winemaker 
extraordinaire in Australia where he 
elevated Bannockburn Vineyard to the 
top echelon of Australian wineries. He 
has not come back to take over the family 
winery but has taken on the role of head 
winemaker at Mahana, the renamed 
Woollastons. 

This New Zealander has been lauded 
as among Australia’s top 12 winemakers 
and terms such as ‘visionary’, ‘eccentric’ 
and ‘charismatic’ are bandied about when 
talking about Michael Glover. I spent a 
couple of hours with Michael discussing 
all things about wine and left not only a 
convert but possibly a disciple. 

He has a wonderfully refreshing view 
of winemaking and our discussion on 
Sauvignon Blanc neatly encapsulated 
this. We were discussing the popularity 
of the Marlborough style Sauvignon 
Blancs. As Michael said, “It’s madness for 
wineries around the world to try to recreate 
Marlborough Sauvignon Blancs.” Wouldn’t 

it be better to create Sauvignon Blanc in a 
style that best reflects the area in which the 
grapes were grown, and the winemaker’s 
taste? In short, don’t copy Marlborough 
because you are never going to get it 
exactly right and will always be compared 
to the original. ‘Don’t follow – lead’ would 
be a great motto for Michael. 

Of course there is a commercial reality 
that obliges wineries to produce the 
Marlborough style to meet the commercial 
demands but that shouldn’t stop them 
producing their own Sauvignon Blanc. 

We tasted from the barrel Michael’s 
2015 Sauvignon Blanc. This was a 
Sauvignon Blanc like I have never tasted 
before. I’ve never been a great fan of 
Marlborough style Sauvignon Blancs - all 
green, ‘gripey’ and herbaceous - a destroyer 
of food. But this one was moreish, textured 
with tropical fruits. I can’t adequately 
compare it to other Sauvignon Blancs; 
it was unique and absolutely delicious. 
He broke all the rules when making this 

wine  - open fermentation, whole bunch 
fermentation, wild yeast, skin contact and 
acacia barrels.  

His Pinot Noir, which we tasted in the 
barrel, has wonderful fruit qualities and 
depth without the usual Nelson Pinot over-
extracted, stalk bitterness. Michael uses 
whole bunch fermentation and carbonic 
maceration, relying on natural yeasts to 
start the ferment inside the grape. It seems 
all very gentle and easy. No manic plunging 
of the cap, just the occasional pigeage, 
done, I understand, the traditional way by 
the winemaker himself climbing into the 
fermentation tanks.

Adrian Mann, the long serving 
cellar master at Woollastons, said it was 
one of the easiest vintages he has ever 
had. Adrian, along with the rest of the 
team, seems to be invigorated with the 
arrival of Michael. I don’t want to put the 
commentators’ curse on Michael, but I 
predict that he will create a wine style that 
will become synonymous with Nelson.  
He is a fabulous addition to the Nelson 
wine scene.  

As a complete aside, this man can spit 
wine like a demon. He could take the 
fly off the back of a jumping kangaroo.  
He must have learned it in Australia.
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