MARGARET RIVER

FIVE TALES
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MARGARET RIVER

COLOUR QUICK NOTES
Pale straw

VINTAGE
NOSE 2022

Beautiful purity on show with lemon citrus and nashi pear,
accompanied by a subtle tropical lychee note. Complex ginger
spice and orange blossom create a lovely and intricate

WINEMAKERS

. . Matt Godfrey
aromatic profile. PaulCalloghan
PALATE = o . GRAPE VARIETY
Bright with cztrus—l.lke a.afilty and a classz? Pinot Grigio te?cture 100% Pinot Grigio
and flavour profile filling out the mid-palate. Persistent

flavours of lemon barley, pear, and nectarine create a lingering BOTTLED
finish. A classic Pinot Grigio that would pair beautifully with a August 2024

squid salad or grilled marron.

WINEMAKING

The fruit for this wine was sourced from two different family
vineyards, both located in Carbunup, in the northern part of
Margaret River. The first is the Alberts block, which was the
original planting and typically experiences cooler conditions,
with a waterway stretching below the block. The other
vineyard is directly opposite on the Bussell Highway, where
warmer conditions produce generous fruit that is typically
picked earlier.

GROWING AREA
100% Margaret River

ALC %/VOL
13.0 % v/v

STANDARD DRINKS
7.7

CELLAR POTENTIAL

. o . . . Drink now
The 2024 5 Tales Pinot Grigio marks the first iteration of the
'Grigio' style, having previously been 'Gris'. The fruit was OAK
picked during the cool of night, ensuring vibrant acidity and N/A
excellent fruit condition. The fruit was oxidatively handled and
gently pressed to avoid over-extraction of textural phenolics, MATURATION
= maintaining fruit purity. A cool, controlled eight day Stainless Steel
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fermentation followed, using an aromatic yeast strain. After
fermentation, gentle tank batonnage took place over the next
two months to build mild texture and complexity while
maintaining freshness and purity of fruit.

TWO COUNTRIES
THREE ITALIANS
FOUR GENERATIONS
FIVE VINEYARDS

VINTAGE NOTES

After a late, cool 2023 vintage with good winter rain, vines
stored strong energy reserves, leading to healthy budburst and
an average crop. The 2024 season, however, was early, with
consistently warm weather and no rainfall, making water
management and harvest timing crucial. Cool nights meant the
grapes spent less time ripening, resulting in bright, fresh
acidity in the aromatic white varieties and Chardonnay. Marri
blossom was abundant for most of the season, which meant
minimal bird pressure was observed.

ONE FAMILY

TWO COUNTRIES
THREE ITALIANS
FOUR GENERATIONS
FIVE VINEYARDS
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