
  

 

E S T A T E    G R O W N  
 

P I N O T    G R I S    2 0 2 4 
 
INSPIRED BY OUR SURROUNDINGS WE REFLECT ON THE 
ESSENTIAL NATURE OF THE MURRAY DARLING TO CREATE 
WINES OF DISTINCTION AND SUSTAINABILITY.  

 
THE GRAPES  
The grape variety is a relative of Pinot Noir and known as Pinot Grigio in 
Italy and Pinot Gris in France. It can be made into wines of varied styles. 
The Gris style is generally riper, richer and a more generous style than the 
Grigio style of Italy. These grapes were picked at full ripeness at the end 
of January and into early February, yielding intense flavour and texture. 
 
THE VINTAGE  
The 2024 vintage was another great season following the ideal 2022 & 
2023. The season featured warm, mild weather which was ideal for the 
vineyards, but the harvest was delayed by two weeks due to cool weather.  
 
The vintage has produced beautiful wines with lifted aromatic whites and 
deep coloured, full flavoured reds.  
 
THE WINEMAKING  
Once harvested, the fruit was quickly crushed and lightly pressed to avoid 
too much colour pick-up from the coloured skins. Several juice fractions 
were cold settled and racked, and kept individual for fermentation. The 
ferment was carried out with a variety of selected yeasts. Prior to bottling 
the separate parcels were carefully blended to capture the purity and style 
intended.  
 
THE WINE  
Pale green in colour with floral aromas of rosehip and green apple; flavours 
of ripe nashi pear with splendid length and flawless balance. Finishes with 
a hint of sweetness. Yum! 
 
THE FOOD  
Enjoy with fish & chips, spicy Asian dishes or some octopus straight off 
the barbecue. 
 
ANALYSIS  
Varietal:  Pinot Gris  
Alcohol:  12.5%  
Acid:   6.3 g/l  
pH:   3.46 
Sweetness: Low 


