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 About the Wine
 Vintage 2018
 Alcohol 13% 
 pH 3.58 
 TA 6.5g/L
 Residual Sugar 7.7g/L
 Pinot Gris 100%

 Omaka Valley, Marlborough

  
   

tast ing notes
A light, crisp Pinot Gris that is sure to delight with lifted aromas of nashi pear, ripe stone fruit and with a hint of spice.  We’ve 
cultivated a medium bodied, mouth filling pear drop, mandarin, and Red apple. Nice viscosity in the mouth, well balanced 
acid. Just off dry with a long, intriguing finish.

food matching 
A perfect bottle to be enjoyed as the weather starts to warm, we recommend crispy fish sliders with fennel apple slaw and piri 
piri aoili served with a side of shoestring fries.  Break out the picnic basket, the beach is calling!

vit iculture and winemaking 
The 2018 vintage will be remembered as one of the trickiest on record, with cool days in February and March and rain coming 
just before and during harvest. Sugar levels were down in the grapes which prolonged the ripening season and pushed 
harvest dates back by about seven days compared to normal. 
Fortunately, Toi Toi dodged the rain showers and harvested our grapes in the cool of the early morning, in very good 
conditions. We picked the grapes when the flavours were at optimum, to ensure we preserved the fruit flavours in the wine. 
We used a select de-stemmer harvester to softly handle the fruit. Once pressed off skins, the juice was then fermented at 
low temperatures in stainless steel tanks with selected yeast strains to preserve the inherent delicate fruit flavours. Following 
fermentation, the wine was aged on light yeast lees to increase palate weight and complexity before it was bottled for 
enjoyment. 
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