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Vineyard Detail 

Site: Home Block - Upper Moutere, Nelson 

Aspect: 60m Elveation, North Facing 

Soil Type: Moutere Clay Gravels 

Soil Composition: Clay Loam, with small 
pebbles in upper horizon. 

Vineyard Established: 1978 

Farming: Dry Farmed, Organic (Biogro: #5438) 

Variety: 100% Pinot Gris 

Clonal Selection: 457, 2/15, 7A, Mission 

Hand Harvested: 100% 

Seasonal Detail: Rainy winter, warm, dry spring 

and early summer, late season rain but dry picking 

window, producing clean fruit. A season 

producing wines of elegance, rather svelte in 

stature. 

Winemaking Detail 

Harvest: 26th March 2022 

Processing: 100% whole bunch press on gentle 
cycle. Cool settled for 48 hours and racked 

Fermentation: 100% Wild Yeast 

Fermentation Vessel: 80% Puncheon (neutral), 
20% Amphora

Malolactic: None 

Fining: None Filtration: Sterile Vegan: Yes 

Bottling Analysis: 13.5% Ale, 3.39 pH, 6.4 g/L 
TA, 3.0 g/L Residual Sugar 

Full Bottle Weight: 1,165 g 
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