
Toi Toi Pinot Gris
MARLBOROUGH 2010

Tasting Notes
Our 2010 Toi Toi Pinot Gris has been produced from our Brookdale Vineyard in the Omaka Valley of Marlborough, the spiritual home of Toi Toi.

Made from low cropping vines, the resultant wine is both vibrant and intense. Pale straw in colour, the nose is dominated by ripe pear and apple, classic 
characters for this variety.

The palate is rich and intense showing typical pear and quince flavours, supported by well-balanced acidity.  The finish is long and seamless, an excellent 
food match for most spicy Asian dishes.  This is an absolutely delicious Pinot Gris reflecting great value for money.

Food Matching
Pour a glass of this special wine and savour it with steamed New Zealand mussels with a Thai chili sauce or roast duck with red curry and steamed jasmine rice.

Viticulture and Winemaking
The 2010 vintage in Marlborough continued on the fine run of vintages from this region. Bud burst was slightly earlier than 2009 due to an unseasonally warm 
August. Thankfully, given this early start, we didn’t experience any frost issues, but there were a number of cool nights to keep everyone on edge. Fruit set was 
slightly below the average, meaning the crops were naturally low and would prove invaluable later in the season. By late January the summer remained cooler 
than normal, meaning the Growing Degree Days tracked 1-2 weeks behind the long term average and with some midsummer rain caused some concern about 
the ability of crops to fully ripen. By early March what we’ve come to expect as the typical Marlborough autumn – fresh cool nights and sunny cloudless days 
allowed the moderately cropped vines to reach full ripeness and be harvested right on schedule in late March. The perfectly ripe grapes were machine harvested 
early in the morning to preserve their flavour then destemmed, crushed and lightly pressed with minimal skin contact. The clear juice was then fermented at low 
temperatures in stainless steel tanks with selected yeast strains to preserve the inherent fruit flavours. Following fermentation, the wine was left on light lees to 
enhance texture and complexity for 6 months before blending and prepared for bottling. 

This wine is made from fruit grown in our ‘Brookdale’ vineyard nestled in the cool Omaka Valley and is accordingly, a single vineyard wine.

Vintage Information

Vintage
Alcohol
pH
TA
Residual Sugar
Single Vineyard Series

2010
13.5%
3.57
5.7g/L
4.7g/L
 

Regional Composition

100% Pinot Gris
100% Marlborough
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