PIKE & JOYCE

—LENSWOOD -

2025 ‘BEURRE BOSC’ PINOT GRIS

VINTAGE CONDITIONS TASTING NOTES
Good winter rainfall provided
the vines with a full soil profile
of moisture to start the growing Aroma: Vibrant new-season fruits
season. Both spring and summer with nashi pears and crunchy red
were warmer and drier than average, apple with touches of florals, both
and the year ended up being 38% jasmine and lime blossom, following
lower in rainfall overall. Our vines on invitingly.

experienced some good weather
during fruit set. Vine balance and
vine health looked great during
the 2025 growing season, and with
the lower rainfall, disease pressure
was low. The 2025 wines from our
Lenswood vineyard show great

Appearance: Pale straw.

Palate: The same apple and pear
skin characters provide a generous
mouthfeel with some grapefruit
notes, all neatly balanced with
refreshing line of citrussy acidity
that encourages another mouthful.

concentration and purity of fruit. Summary: The Adelaide Hills is
becoming the home of quality
TECHNICAL INFORMATION Pinot Gris in Australia with our

Lenswood vineyard helping add to
that standing, continually offering
up brilliant fruit with our 23rd

Fruit Source: Estate Grown
Altitiude: 593 metres
Variety: Pinot Gris

Vintage: 2025 consecutive release maintaining
Region: Lenswood, Adelaide Hills that form.

Fermentation: Stainless steel and Ideal upon release, consume in
fermented with a natural yeast. sunshine with Kingfish Ceviche, or a
Alc/Vol 12% RS 35 g/L pear goat cheese and rocket salad.

pH 3.06 TA 72 g/L

ABOUT PIKE & JOYCE

Pike and Joyce Wines was established in 1998 as the coming o :
together of the Pike family, from Pikes Wines in the Clare Valley and PI KE (66 ]OYC
the Joyce family, fifth generation horticulturists from the Adelaide SLENSWOOD -
Hills. The two families share a love of the region, a passion for
viticulture, and a desire to produce only the finest wine.

PINOT GRIS 2025
Pike & Joyce Cellar Door ‘Beurré Bosc’

730 Mawson Road, Lenswood, South Australia 5240 0% “ApeLaripe mirts , 750
T 08 8389 8102

W pikeandjoyce.com.au

Tasting Room: 1lam - 4pm daily
Restaurant: From 12pm daily




