PRINTHIE

PRODUCT Mountain Range Pinot Gris
VINTAGE 2009

RRP $17.00

VARIETY % Pinot Gris 97%, Riesling 3%
REGION Orange

ELEVATION 620 metres

WINEMAKER Drew Tuckwell

WINEMAKER NOTE

French Alsatian ‘gris’ is the target style as opposed to the Italian
‘grigio’. Multiple harvests for a range of fruit flavours. Oxidatively
handled juice, some old barrel ferment, some malolactic ferment, lees
stirring and pressings included for richness. Riesling adds a bit of lift.

TASTING NOTE

Moderate aromatic fruit intensity typical of Pinot Gris. Citrus, pear and
peach fruit. Some lactic aromas from MLF. Palate shows evidence of
lees stirring in creamy mid-palate texture. Palate weight continues to

get richer over time. The wine will continue to develop ‘gris’ character
with time in bottle.

CELLARING

Up to 5 years from vintage. The longer in the cellar the richer the wine.

ALC / STD DRINKS

13.0% alc. 7.7 Std drinks.

ADDITIVES

Milk products. Preservative 220 & 300.
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