
H AW K E ' S  B AY
V I D A L  R E S E R V E  P I N O T  
G R I S  2 0 2 4

VINEYARD
Grapes for this wine were grown in the 
beautiful Tukituki valley in Hawkes Bay. 
Healthy soils and vines with good fruit 
exposure to sunlight produced grapes 
showing excellent mavour intensity and 
ripeness. 
The war2 su22er of 040- co2bined 
with naturally low vineyard yields has 
produced a fullPmavoured and fruit 
forward style of :inot gris fro2 Hawkes 
Bay.

WINEMAKING DETAIL
VARIETY9 %-, :inot Gris6 A, ñlbari8o
TOTAL ACIDITY9 A./g7l RESIDUAL SUGAR9 -.1g7l
ALCOHOL9 35.j, PH9 5.5/

The fruit for this wine was gently 
deste22ed and pressed i22ediately to 
attain bright6 clean Fuice. The naturally 
settled Fuice was then racked clear and 
inoculated for fer2ent. 
–er2entation at cool te2peratures has 
retained fruit purity and the acid7sugar 
balance was achieved by stopping the 
fer2ent before co2plete dryness. ñ 
short 2aturation on light lees has added 
a 3ne texture and body to the wine.

TASTING NOTE
This classic Hawkes Bay :inot Gris 
expresses aro2atics of baked pear and 
spice with red apple and an elegant 
moral lift. This wine is refreshing and 
light with a pure fruit palate that 3nishes 
dry with lovely length.

FOOD MATCHES: :asta6 3sh6 antipasto 
and salads.

BEST ENJOYED: 040-40401


