
Brookdale Vineyard 
Reserve Pinot Gris
MARLBOROUGH 2009

Tasting Notes 
Our 2009 Reserve Pinot Gris has been produced from our Brookdale Vineyard in the Omaka Valley of Marlborough, the spiritual home of Toi Toi.  This is the 

vineyard’s very first low yielding crop resulting in a wine of vibrant aroma and intense flavours. It is pale straw green in colour and the nose is dominated 

by intense pear, melon and floral aromas.  The palate has a mouth filling richness that is intense, spicy and concentrated with a long lasting dry finish.  A 

top quality absolutely delicious Pinot Gris!

Food Matching
This wine is an excellent accompaniment with pork and chicken dishes, salads and spicy Asian dishes. It is particularly suited to fresh seafood, in particu-

lar crayfish and lobster. Perfect for drinking now or cellaring over the next two to three years.

Viticulture and Winemaking
The 2009 vintage in Marlborough was of exceptional quality. The flowering and fruit set took place in perfect weather and a sound spring and early sum-

mer set the vintage on the right path. Mid summer temperatures were below the average Growing Degree Days which helped preserve acidity and ensure 

a long ripening period – ideal for flavour development. Late February saw some uncharacteristic rain leading to what we’ve come to expect as the typical 

Marlborough autumn – fresh cool nights and sunny cloudless days meaning we were able to harvest the fruit at optimum flavour ripeness in mid April. All 

of the fruit came from our very low yielding vineyard with vines pruned to a single cane in the Omaka Valley. The grapes were hand harvested to minimise 

colour pick up, then destemmed and lightly pressed with minimal skin contact. Only the free run juice was used which was racked with light lees to the 

fermentation vessels and fermented at low temperatures in stainless steel tanks with selected yeast strains to preserve the inherent fruit flavours. The 

fermentation was stopped with a small amount of residual sugar to balance the natural acidity. Following fermentation the wine was lees stirred for three 

months to enhance texture and complexity before maturation and bottling.

Vintage Information

Blend
Vintage
Alcohol
pH
TA
Residual Sugar

PG0901
2009
13.2%
3.54
6.2g/L
5.9g/L

Regional Composition

100% Pinot Gris
100% Marlborough

BRONZE 
2009

Awards

Highly Commended
Sydney International 
Wine Competition 2010
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