MAN O’ WAR

WAIHEKE ISLAND
NEW ZEALAND WINE

EXILED
2021

HARVEST DATE: 7/3/21 -19/4/21

BRIX @ HARVEST: 20.5 - 22.2

T.A: 8.8 pH:2.97 R.S: 24 g/l ALC:12.35%
VINEYARDS: Ponui Island Paradise, Waiheke Island Beast

WINEMAKING

Vintage 2021 was an excellent year for pinot gris, we had a wide array

of vineyards and blocks within vineyards to select our Exiled from.

In the end Exiled came from the Beast Vineyard, a high elevation
volcanic influenced site along with the original St Helena plantings

on Ponui Island. Another year without botrytis has given a wine of
exceptional purity.

Pinot gris fruit for the Exiled comes from the St Helena clone of pinot
gris and is grown on both Waiheke and Ponui Islands. The fruit is
lightly crushed and pressed then settled in tank before being racked with
light solids into tank for fermentation. A mixture of uninoculated and
cultured yeast ferments are used with each vineyard fermenting slowly
until the desired balance of acid, tannin and sugar is reached. The wines
are then chilled to below zero to stop the fermentation before blending,
the blend is held at low temperatures in the cellar until bottling to retain

as much of the natural carbon dioxide as possible.

TASTING NOTE
The 2021 Exiled Pinot Gris has amazing aromas of seared citrus, fresh

mandarin zest with hints of honey and brown spice. On the palate

WAIHEKE & PONUI ISLANDS
NEW ZEALAND WINE

the wine is super fresh with the natural sugar very well balanced and
excellent acidity/tannin, it has a sweet/salty margarita like vibe and
Harry reckons it “looks good” high praise indeed... Perfect to drink on

release but also it has excellent potential to be satisfying with a decade of

age or more!
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