
Our Pinot Gris is sourced exclusively from a secluded vineyard on the 
Southern Fleurieu Peninsula - a perfect location for growing Pinot Gris. 

 

Painstaking attention to detail in the vineyard by our Grower, 
careful decision making at harvest and masterful craftsmanship by our 

Winemaker have produced the style of Pinot Gris we’ve always desired and 
a vintage we are very, very proud to release. 

 

Nothing is left to chance in the vineyard and the emphasis is on 

quality, not quantity. Low yields are achieved by ‘bunch 

thinning’, or dropping fruit several times before harvest which 

allows the vines to direct nutrients to fewer grapes, leaving 

the best fruit behind for picking. We usually hand-pick the 

Pinot Gris in early March to achieve a desired balance of rich, 

ripe fruit flavour and retention of a crisp, clean acid 

structure. Our aim is to produce a fresh, fruit driven and 

elegant style with a hint of distinctive Pinot Gris colour. 
 

Pinot ‘Gris’ (‘grey’ in French) or Pinot ‘Grigio’ (‘grey’ in Italian) 

is named after the pinkish grey colour of the grape skins. 

Retaining this colour during the winemaking process is 

difficult and our Winemaker works very hard to achieve this.  
 

Our Pinot Gris is pale straw in colour with a subtle dusky pink 

and bronze hue. Like Sauvignon Blanc, it’s a light, fresh and 

aromatic style of wine but with a lot more complexity. Floral, 

fruity and a little bit spicy with a crisp, dry finish – it’s perfect 

with seafood and an elegant aperitif – don’t just take our 

word for that – it recently won a medal at the 09 Hong Kong 

International Wine & Spirit Competition where it was judged 

with food against Pinot Gris from around the world. 

 

Gris Reviews & Medal Tally  
 

Winner  2010 South Australian Wine of the Year Awards 
 

Recommended 2008 Decanter World Wine Awards (London) 
 

SILVER Medal 2009 Australian Cool Climate Wine Show 
 

BRONZE Medal 2009 Hong Kong International Wine & Spirit Competition 
 

 ‘Well expressed with more complexity than other popular aromatic white varieties, 

a sense of unctuousness and development from neutrality to a touch of fragrant fruit and spice, 

the finish refreshing.’ 
Tony Love, National Wine Editor for ‘Taste’ & Professional Judge – SA Wine of the Year Awards 
 

‘Are you contemplating selecting fine subtle wine to compliment a delightful seafood meal? 

If so, you can’t go wrong with this delightful Pinot Gris …the balanced fruity ripeness with a 

crisp, clean structure shows off it’s elegance of style. With the pale straw colour and dusting 

of pink, you will savour hints of a freshly cut apple and pear nose with floral and sometimes 

spicy aromas. The crisp acidity and subtle flavours make this the ideal adjunct to every sea 

food meal, but especially oysters and shellfish.’ 
       ‘Boutique Wineries’ Review 

 

 
TECHNICAL INFORMATION – 2009 PINOT GRIS 
 

Winemaker:  Mike Brown   Viticulturalist:  Trevor Desmond 
 

Alcohol:  13.5% by volume  Vineyard:  Pages Flat, Southern Fleurieu 
 

Total Acidity:  8.4 grams/litre   Elevation:  300 metres above sea level 
 

pH:   3.3    Ave Rainfall:  540 millilitres per annum 
 

Residual Sugar: 2.9 grams/litre   Soil Type:  Sandy; Organic Podzolic layer 
 

Production:  Approx 1000 cases  Harvest:  Hand-picked on 16th March 
 


