
Exhibits floral notes and flavours of fresh pears and nectarines.  The 
palate is fresh with a mineral edge adding interest and depth.  A long, 
luscious, lingering finish. 
 
PREVIOUS VINTAGE REVIEW 
“A lush, flavoursome pinot gris, with pure pear and apple flavours plus a mineral reductive 
edge that adds extra interest and depth. Good acidity and an ethereal texture with a drying 

finish.”  93/100 points Bob Campbell, Master of Wine 2016 

TECHNICAL NOTES 
 
Vintage   2017   Alc/vol 13%  
Region  Hawke’s Bay TA  6.3    
Sub-region  Porangahau Res Sugar  7.5g/l   
      p/H  3.47         

COASTAL PINOT GRIS 

PREVIOUS ACCOLADES 
 
SILVER medal - Hawke’s Bay 
A&P Wine Awards 2016 
 
93/100 points Bob Campbell, 
Master of Wine 2016 
 
 

 
 
 
 
 
 
 
 
FOOD SUGGESTION 
Fish, chicken or veal. 

WINEMAKING NOTES 
 
The grapes were gently whole 
bunch pressed.  The juice was 
chilled and settled until bright be-
fore racking. Aromatic yeast strains 
were used to inoculate the juice im-
mediately after racking off juice 
lees.  The ferment was run cool 
then stopped early to retain fruit 
aromas and to have some residual 
sugar that gives a luscious round 
finish.  The wine was handled very 
gently through to bottling to capture 
its delicate floral flavours and aro-
mas.  Drink early for freshness or 
cellar several years to develop 
fuller   viscous flavours. 
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