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Tasting Notes

Pinot Gris 2010

Harvest Notes
Spring 2010 started off 5 weeks later than the past 10 year 

average. Temperatures remained cooler than normal & there 

was higher than average amounts of rainfall. The summer was 

erratic with widely varying temperatures. Early September was 

very cool; however, the latter half of September & the first half 

of October were very warm with sunshine & summer-like 

temperatures.  Because of the conditions throughout the 2010 

growing season, we were aggressive in crop thinning & shoot 

removal to open the canopy. This, in combination with leaf 

removal to expose the fruit, allowed us to fully ripen the crop. 

The large cost of achieving the desired concentration & 

ripeness in our fruit was reflected in the size of the harvest: we 

reduced our 2010 harvest from 210 tons to just over 80 tons. 

Ouch! Fruit ripening was characterized by fantastic aromatics & 

colour, with excellent acid balance & moderate sugar levels. 

Bright honeyed-lemon colour in the glass.  Aromas evoke 
memories of sun ripened peaches.  Light to medium in 
body with clean crisp acidity. The first sip brings granny 
smith apple flavours with hints of tropical pineapple. 
After resting in the glass, notes of papaya and mango 
arrive in time to create a lingering finish.  

Winemaking Notes
The fruit was immediately pressed with no skin contact and 

fermented cold to preserve the signature fruit flavours. The 

various parcels of juice were inoculated with up to five different 

yeast cultures in order to allow complexity & mouth-feel to 

develop without over manipulation.  The secondary malolactic 

fermentation was inhibited to allow the Pinot Gris to be a 

perfect expression of the fruit from the vineyard. 

Cellaring Notes
This wine is meant to be consumed upon release. Some older 

vintages in our library are showing Riesling-like petrol notes, 

which are interesting but come at the expense of fruit flavours. 

Drink within four years.

100% Pinot Gris
Alcohol Level: 13.7%
Levels: pH 3.46  TA 6.5g/l
Sugar: 4.2g/l
Harvest date: Oct 2 - Nov 11 2010

CSPC +517847


