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TECHNICAL DETAILS

Harvested: March 3-11

Bottled:  July 20

Closure:  Screw cap

Alcohol: 12.0%

pH:  2.95

TA:  6.3

P INOT GRIS
VINTAGE
2020

REGION
Clare Valley

TASTING NOTE
Pinot Gris can come in many styles of wine, from crunchy and 

crisp through to broader and richer, and sometimes even with a 

pale pink-bronze colour. The Clare Valley is well suited to the 

variety given the region’s global reputation for excellent dry 

rieslings, which inform the way the best pinot gris in the region is 

created with a similar exciting personality.

Colour: 
Lustrous blonde

Aroma: 
Freshly cut pear and apple

Palate: 
Varietally expressive pear flavours with a touch of spice and 

lemon zest, plenty of zing with house-styled pithiness. Really 

refreshing and mouth-wateringly moreish. 

Food Pairing: 
Pork belly or coq au vin (made with white wine)

CLARE VALLEY


