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100% Pinot Gris

GEELONG

The wine aged on fine lees in 
1300-litre foudre before bottling in 
July 2024.

Made in a complex Alsatian style, 
the fruit was vinified in small 
batches, with some pressed off 
skins immediately and others given 
up to two days of skin contact. The 
juice fermented with indigenous 
yeasts in new oak barrels.

Alcohol: 13,0%

oak barrels.

Intensely aromatic, showing notes 
of red apple and spice. The palate is 
textural and long with beautiful 
fine acid backbone.
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Pinot Gris


