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 About the Wine
 Vintage 2016
 Alcohol 13.5% 
 pH 3.44 
 TA 5.6g/L
 Residual Sugar 6.1g/L
 Pinot Gris 100%

 Omaka Valley, Marlborough

  
   

tast ing notes
A delicious Pinot Gris with mid-straw hues and intense aromas of ripe pear and peach. The palate is rich and 
savoury and loaded with peach, pear and quince flavours. Perfectly supported by a well-integrated acidity. A 
gorgeous Pinot Gris with excellent balance, flavour and length. A must to share.

food matching 
There is nothing quite as tasty as braised pork belly with spicy chorizo sausage and cannellini beans with sweet 
smoked paprika and cumin. Some oven warmed ciabatta and steamed garden fresh greens. Pour a glass of Pinot 
Gris sit down and enjoy!

vit iculture and winemaking 
The 2016 vintage in Marlborough will be remembered for wines of exceptional quality. Bud burst occurred around 
normal with a beautifully warm, dry spring resulting in fruit set being well above average. Warm, dry weather 
continued through January and early February with only the odd rain event keeping the vines in a healthy state, 
enabling us to hang the fruit until optimal ripeness was achieved. 
The fruit for this special Pinot Gris came from our Brookdale Vineyard in Marlborough. In early April, the grapes 
were harvested in the cool of the early morning to help preserve fruit flavour then de-stemmed, lightly crushed and 
pressed, with minimal skin contact. The clear juice was then fermented at low temperatures in stainless steel tanks 
with a selected yeast strain that helps to preserve varietal character. Following a long, slow fermentation, the wine 
was left on light lees for 2 months to enhance palate texture and to add complexity and balance.
The wine was then prepared for bottling in June 2016.

Toi Toi pinot gris
marlborough 2016

Awards
sydney international wine  
competition 2017 - blue gold

peter saunders review july 2016

 
 
 


