
The grapes are sourced from an organic vineyard in the Rapaura region of the
Wairau Valley of Marlborough. 
Picked mid April and allocated into different parcels for fermentation allowing a
range of components for blending.
Picked in the cool of the morning, pressed to tank for fermentation.
Another parcel (approx 20%) was taken to barrel for fermentation with natural
yeast to create texture and body to the wine.
All components are kept on yeast lees as long as possible until blending, adding
greater flavour and softness to the wine.
 
The grapes and wine are certified organic by BioGro New Zealand.
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Tasting Notes

Pinot Gris 2020
Marlborough

Intense aromas of pear and spice are the first thing you will notice. This follows
through on the palate while the barrel fermented portion adds a softness and
texture to the wine while also adding great length of flavour.

This wine will drink well anytime complementing spicy food as well as white meats,
salads and seafood.

Enjoy

Winemakers:   Chris Darling & Bart Arnst

Chris & Bart
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