
GRIS ,  ESCARPMENT

Vintage 2019
ESCARPMENT

ATTRIBUTES

Origin

New Zealand

Variety

Pinot Gr is/Pinot Gr igio

Malolact ic Fermentat ion

Part ial

Bott le Size

75cl

Vegetar ian

Yes

Winemaker

Larry McKenna

Fining Agent

 

Closure

Screw top

Region

Mart inborough

Vegan

Yes

TECHNICAL ANALYSIS

Alcohol

14.0

Residual sugar

10

pH

3.16

Acidity

5.9

Escarpment 's  P inot  Gr i s  v ines  a re  grown on  the
a l luv ia l  g ravel  so i l s  o f  the  Mar t inborough Ter race ;
insp i red  by  the  c lass ica l  F rench  approach  to  the
var ie ty .

TASTING NOTE

Flavours are reminiscent of ripe pears and white stone fruit with delightful
soft texture ensuring a long commanding finish. A dry style has enhanced
the fruit flavours Pinot Gris is renowned for.

V I N T A G E  C O N D I T I O N S

A classic warm dry summer allowed a small crop to ripen perfectly
producing opulent fruit flavours and great texture.

V I N I F I C A T I O N  D E T A I L S

Vinification included barrel fermentation, partial malolactic fermentation
and lees stirring to promote the texture and mouth feel.

 

 


