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Wine Notes 
Our Brookdale Reserve Pinot Gris is elegant all round, from it’s pale 
straw hue to it’s mouth filling, richly textured finish. On the nose it 
displays lifted lime flower, white peach, pear and ginger with intense 
flavours encompassing white peach, mandarin and nougat. Enjoy 
focussed acidity with a clean, full, and long finish. 

Viticulture and Winemaking
Brookdale Vineyard, located in Omaka Valley, Marlborough is the 
source for our single vineyard Brookdale Reserve Pinot Gris. It also 
has the distinction of being our first-ever vineyard, planted in 2006 
and considered Toi Toi’s spiritual home. Here, the weather conditions 
are sunny, perfect for grape growing and the soil is renowned for 
producing hightly flavoured and aromatic grapes. 

We use a mix of grape clones for this wine, each one providing its 
own different structure and flavour profile. Our Brookdale Reserve 
Pinot Gris grape clones balance citrus and minerality with floral, 
spiced, citrus notes. To increase the quality of the Reserve fruit, 
we hand select the best rows in the Brookdale vineyard and then 
thin the crop down by about 25% before veraison. No sulphur is 
added to the grapes at the vineyard, but a small dose is added to 
the free run juice to preserve the fruit flavours. The grapes are 
machine harvested at around 23 – 23.5 brix for a ‘fuller’ style

For our Reserve Pinot Gris we only use the free-run wine that we 
extract from gently pressing the fruit skins. The free-run wine is 
then fermented with textural yeast to add structure and body. 
A portion is left to ferment in older neutral oak to add further 
structure. Our Brookdale Reserve Pinot Gris is then aged on
 lees for 5-6 months and is stirred regularly to create 
a creamy, mid-palate weight and texture. 

Tasting Note

N E W  Z E A L A N D  W I N E

Wine Analysis 
Alcohol 13% 

pH 3.55 

TA 5.08 g/L

Residual Sugar 3.46 g/L

41.5˚ SOUTH

MARLBOROUGH

From snow capped mountains to endless coastline, 
our native Toi Toi  expresses itself distinctively across 
New Zealand.  This adaptability is the inspiration 
for our wines - crafted from New Zealand’s best 
grape growing regions. Proudly family owned and 
sustainably produced – protecting our lands 
for future generations.

Peter Saunders Review 2021

‘Clean, almost dry Pinot Gris, with plenty of  elegance to suit fruit. 
Start drinking in second quarter of  2021.’ - Peter Saunders

www.toitoiwines.co.nz

@toitoiwines

��


