ALLAN SCOTT MARLBOROUGH
PINOT GRIS 2022
Marlborough Pinot Gris has grown strongly in popularity over the
last few years and has quickly become a staple in the Allan Scott
Family Winemakers range.
VITICULTURE
Vintage 2022 was a very “new” normal growing and harvesting
season for a lot of Marlborough vineyards. Having secured a team
of talented cellar hands, the first fruit was met with a great deal
of enthusiasm and excitement. A good flowering period, steady
and at times very heavy rainfall throughout the season had us
employ every bit of viticulture knowledge and finesse. It was
crucial to be on top of our vineyard management programme.
Fortunately, we had the ability to call on years of collective
experience of growing grapes and making wine across the
country. Intricate terroir knowledge and almost daily fruit
assessment kept our grapes growing to their full potential.
You can expect every bit of aroma and flavour you have grown to
know and love Marlborough for.
WINEMAKING
This fruit was machine harvested to break up the grapes and to
help with maximum extraction from the fruit. The juice was then
cool fermented to retain fruit characters before being conditioned
prior to bottling.
DESCRIPTION

TECHNICAL SPECIFICATIONS
(at bottling)
Grape Variety 100% Pinot Gris
Alcohol

12.5%

Residual Sugar 3.14g/l
pH

3.42

TA

5.4g/l

Oak Treatment None
Malolactic
Fermentation None
Vegetarian
/Vegan

Vegan Friendly

Barcode

9416917190962

This Pinot Gris had a short spell of skin contact to enhance colour
and flavour. A delicately luscious wine with pear, apple and subtle
floral and honeysuckle flavours. A smooth-textured wine that is
flawlessly delicious on its own.
SERVING SUGGESTION
Serve this wine as an aperitif with a platter of hard cheeses, with
fish, or stone fruit desserts. Enjoy lightly chilled.

Estate Produced & Bottled by:
Allan Scott Wines & Estates Ltd
Marlborough
NEW ZEALAND

