2026
Pinot Grigio

Colour: Fresh pale straw with vibrant highlights.
Aroma: Subtle spring florals and delicate apple
aromas.

Palate: Fresh pear and lively citrus balanced by a clean
mineral edge.

Winemaking

Harvested during the cool of the night to retain freshness and bright
fruit expression, the fruit was cool fermented in individual stainless
steel batches. Gentle lees stirring added texture and palate length
before blending, stabilisation, filtration, and bottling.

Vintage

Vintage 2026 saw an early and fast-paced harvest across the region.
The accelerated ripening of multiple varieties resulted in a
condensed harvest period which called for careful timing and
considered fruit selection to capture optimum ripeness and quality
at its finest. The wines show bright varietal character, with vibrant
fruit-driven reds and lively, aromatic whites.
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Enjoy with
Garlic butter chicken with crispy chat potatoes, or a spring
vegetable pasta with lemon and parmesan.

Vintage; ————————————————— 2026
Varietals: —————————— Pinot Grigio Alc/Vol-F= e T No animal derived
Region. ——————————————— Victoria P e e products were used in

Cellaring: ———— Enjoy on release or A e the making of this wine
within 2 years



