
2018 Elephant Hill Pinot Gris

Established in 2003, Elephant Hill is located within a stone’s 
throw of the Pacific Ocean on the idyllic Te Awanga coast of 
Hawke’s Bay on New Zealand’s North Island. 
The winemaking at Elephant Hill is driven by tradition while 
not losing sight of what innovation can bring to the blend. 
Our aim is to make wines that are balanced, elegant and a 
true expression of the vineyards they come from. 

Vintage Overview

“The best Vintage on record?” A big claim and one we hear 
perhaps very often in some parts of the industry, but for the 
vineyards at Elephant Hill the 2018 Vintage has produced the 
best of all possible outcomes. Not only we have met our yield 
target (98.5%), but more importantly, we have produced the 
flavour profiles that are required to produce superior Reserve 
and Icon quality wines.

Winemaking

The 2018 Pinot Gris is produced from our Te Awanga estate 
vineyard.  The low cropped, fully-ripened fruit was harvested 
early before autumn set in. The fruit was gently pressed and 
fermented in stainless-steel tank with indigenous yeast. Lees 
stirred in tank with our batonneur every couple of weeks for 3 
months. The wine was bottled on 26th September 2018.

The 2018 Pinot Gris has aromas of pear and sweet white 
peach with a little hint of honeysuckle. It is fragrant and full-
bodied, with great intensity of fruit and threaded with fresh 
acidity and lingering finish. 

Tasting Note

Review

“Pristine and elegant, the inviting bouquet shows fresh 
pear, green rockmelon, floral and apple aromas, leading to a 
succulent palate that’s beautifully weighted and flowing. It’s 
vibrant and silky with a lengthy smooth finish.” 
- Wine Orbit, 93 points

Technical Data

Alcohol Content: 13.2% 
Residual Sugar: 3.2 g/L 
TA: 5.2 g/L
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