
 

 

 

 

 
Pinot Grigio 

2025 

 

Wine of Origin: 

Western Cape 

 

Viticulture: 

The grapes for this wine are sourced from carefully selected vineyards scattered across the 

Western Cape of South Africa, most notably from the Breederivier Valley and Stellenbosch, 

where the warmer growing conditions yield Pinot Gris that is particularly fruity and fresh.  

 

Vinification: 

Hand-picked during the cool hours of the early morning, the grapes were immediately whole 

bunch pressed upon arrival to the winery, to preserve delicate, nuanced flavour but no colour 

from the grey-coloured skin this variety is so well known for. Only the free run juice was used 

and settled for one day before inoculation with selected yeast strains to enhance the subtle 

floral aromas of the wine. After fermentation the wine was aged on the primary lees for 

another 5 months before being racked and prepared for bottling..  

 

Winemaker’s Note: 

Flavours of white peach, pear and a hint of lime blossom that adds to the vibrance of 

the wine. The fresh, lively palate is laden with zesty flavour, rounded off by a final 

flourish of stone fruit. An easy drinking wine, crafted to be enjoyed early but may  be 

cellared for up to two years, where more floral, honeyed aromas may develop.  

 

Analysis: 

Alc  -  12.0%vol        RS – 3.0g/l        TA – 7.1g/l         pH – 3.20 
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