
                 
       
 

                Pinot Gris 2013 
 
 

 
 

Varietal:   Pinot Gris 
 
Location: Conders Bend Road, Marlborough 
 

Specifications: Alcohol 13.0% / Vol 
                                Residual Sugar: 5.7 g /L 
                                pH: 3.45 
                                Titratable Acidity: 5.4 g /L 
 
Nose: Delicate pear and quince fruit flavours with nougat  
and spice notes. 
 
Palate: A medium bodied wine with a soft, generous texture.   
The spiced fruit flavours persist on the clean acid finish. 
 
Cellaring: This wine can be drunk fresh or cellared up to 4 years. 
 
Serve: Lightly chilled 
 
Suggested Foods: This wine will make a perfect companion to 
pork and chicken dishes or enjoy with pâtés and hard cheeses. 
 
Winemakers: Sam Smail and Rowan Langdon 


