
Vineyard Destination 
Blocks 7, 8 and 10

Clone
2-15, 7A, 52B, M2, Barrie     

Planted
1999-2005

Rootstocks
OR, 101-14, 3309, 3310  

Soils
Lochar stony gravel 
overlaid by sandy loam, 
Waenga silty loam

Density
2800 vines/Ha

Pruning
2 Cane VSP

Yield
4-6 t/Ha

Harvest Date
28 March – 
29 April 2013

Harvest Composition
Brix 22-24
PH 3.3-3.50
T.A 7-9g/L 
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WINEMAKING

Grapes for this wine were 
hand-picked and whole-bunch 
pressed. The earlier harvests 
were fermented cool in tank 
using selected yeasts that 
expressed vibrant white stone 
fruit aromatics. The later 
harvests were fermented with 
natural indigenous yeasts and 
allowed to develop more complex 
nuances in oak barrels. The oak 
casks ranged in size from 2280L 
to 228L. 

MATURATION

Aged on light fluffy lees for 
seven months, with some stirring 
during the initial fermentation. 
The process of the wine naturally 
fermenting in oak took about 
three months and, when it was 
finished, there was some residual 
sugar present.        

TASTING NOTES

This wine is multi-layered, 
expressing luscious aromatics 
of ripe pear and nectarine with a 
hint of ginger spice. These lively 

flavours are integrated with 
barrel-influenced components, 
delivering a spicy and nutty 
palate with length and depth

HARVEST NOTES

The two bumper harvests of 
2013 and 2014 were followed 
by nature bringing 2015 back 
into check. This vintage season 
certainly reminded us all that 
we are making wine on the edge, 
and that we are at the mercy of 
the harsh elements and climate 
we operate in. We certainly 
experienced a fluctuation of 
weather extremes during our 
four-week harvest, having to deal 
with sunny, clear skies one day 
and snow falling the very next 
day!           
It was a frantic start to the 2015 
harvest as we had to respond 
quickly once we realised that 
our white and rosé grapes were 
ripening early. It was fabulous 
to have the majority of our white 
grapes in the shed so we could 
concentrate all our efforts on 
harvesting the pinot noir grapes 
before the snow arrived in early 
April.  

Pinot Gris
2015

Wine Composition
Titratable Acidity 6.9g/L
Residual Sugar 9.8g/L
Alcohol 13.5%

Style
Bright, dark fruit focused, 
spicy, subtle, oak, fine 
grained powdery tannins.
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