
Winemaking 
Two blocks of  P inot  Gr is  were harvested over  two separate
days to capture a  range of  f lavour  prof i les  for  our  b lend.  G
Block P inot  Gr is  was fermented in  both tank and two of  our
larger  format Oak ovals .  C Block P inot  Gr is  fermented in  tank .
Fermentat ion and t ime on lees  before b lending has added
layers  of  texture and length of  f lavour  to our  P inot  Gr is  b lend.

Vintage 
An excel lent  f lower ing per iod and cons istent  ra infa l l  resu l ted
in  even crops and healthy canopies .  As a  resu l t ,  our  start  date
was later ,  g iv ing the f ru i t  extra  ‘hang t ime’  to  develop more
f lavours  across  a l l  var iet ies .

Aroma & Palate
Red apple  and dr ied pear  notes .  F lavours  of  red apple ,  g inger
and c loves .  The concentrat ion of  f ru i t  shows through with  
a  supple  under ly ing structure that  leaves the wine f resh and
vibrant  on the f in ish .   

Su i table  for  vegans/vegetar ians .

REGION:

VINTAGE:                               

HARVESTED:                       

BRIX:                                       

ALCOHOL: 

pH:                                          

TOTAL ACID:                         

RESIDUAL SUGAR:              

WINEMAKER:                        

VITICULTURIST:                  

PINOT GRIS 2023

Fami ly  owned //  Susta inably  crafted //  Seek Spy,  F ind Why
spyval leywine .co .nz

Marlborough - Waihopai Valley 

2023

23 & 28 March

22.9 - 24.8 Brix 

14.5%  

3.51

4.6 g/l 

3.8 g/l 

Wendy Stuckey and Emily Gaspard-Clark

Adam McCone

SPY VALLEY 
Our wor ld-renowned f lagship estate wines .  
The perfect  combinat ion of  v ibrant  f lavour ,
impress ive aroma,  d ist inct ive f ru i t  character  and
balanced ac id i ty .  


