
PINOT GRIS    2024    ADELAIDE HILLS

soils 	 Shallow loams, ironstone, quartz   

climate  	 Cool    /   1,015mm rainfall    /   1,141 degree days   

method  	� Fermented on solids - part foudres, part old oak, part 

stainless    /   Rested �on lees for 4 months   /   Blended  

and bottled July 2024 �

style  	 Fresh, lively, textured    

nose   	 Spiced pear, citrus blossom, biscotti     

palate   	� Textures of juicy pear and almond meal build complexity, 

while lemon zest and jasmine provide lift and liveliness 

drink   	 Now or for up to three years  

alcohol 	 13%   
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