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2021 SINGLE VINEYARD PINOT GRIGIO

TECHNICAL 

VARIETAL:  Pinot Grigio  

CLONES:  D1V7, VCR 5, Entav 457  

HARVEST:  22 February 2021 

BAUME AT HARVEST: 12.1 

pH AT HARVEST: 3.44 

TA AT HARVEST: 5.8

2021 VINTAGE

Winter was wetter and warmer than the 25-year average, building the 

water table with spring cooler than normal, slowing down the vegetative 

cycle. These cooler temperatures persisted into summer with some 

abnormal drenching rains in January adding to the mild temperatures. 

February witnessed no rain to speak of setting up for a calm harvest 

through March. The crop was slightly heavier than normal due to 

January rain although the crunch of natural acidity from a cooler season 

helped set up good natural fermentation and ultimate wine balance. 

VITICULTURE & WINEMAKING

Grigio means ‘grey’ and refers to the skin of this variety having a dusty 

grey colour. Due to our cooler climate, the Yarra Valley is one of the 

better locations in Australia to produce Grigio with the same zesty 

characters as from its origin. The fruit was harvested in the cool of the 

night to retain the perfumed aromatics. A cool tank fermentation and 

constant lees stirring creates an aromatic wine with taste and texture. 

TASTING

A short time on skins has resulted in a pale blush colour and texturally 

complex wine. Aromatics of ripe pear, quince and floral notes are 

supported by a fine natural acidity. The finish is long and fresh with 

expressive minerality.

PAIRING

Well suited to fresh seafood dishes or try with an asparagus and goats 

cheese tart.


