
   

WAIPARA  PINOT  GRIS  2018  
  
VINEYARD  
The  fruit  from  this  wine  was  sourced  from  a  single  
Waipara  Valley  vineyard.    The  fruit  is  left  on  the  
vine  to  ripen  until  the  berries  start  to  loose  
moisture  and  shrivel,  concentrating  the  flavours  
and  producing  a  rich  style  of  Pinot  Gris.  
  
SOIL  TYPE  
Alluvial  gravels  
  
WINEMAKING  
The  fruit  was  hand-­‐picked  and  meticulously  hand  
sorted.  The  juice  was  fermented  warm  by  
indigenous  yeasts  in  aged  French  oak  barriques.  
  
TASTING  NOTES  
This  is  gorgeously  rich  and  opulent  on  the  nose  
showing  golden  peach,  grilled  pineapple,  warm  
spice  and  potpourri  characters.  The  palate  is  
equally  impressive,  displaying  excellent  
concentration  and  succulent  fruit  intensity,  
backed  by  plush  mouthfeel  and  a  persistent  silky  
finish.  Sam  Kim  -­‐  Wine  Orbit  
  


