
PINOT GRIS
MARLBOROUGH 2018

The journey of our wine begins far from our vineyards. Pure water from the snow-capped Southern Alps travels

six-months through braided rivers and underground aquifers to emerge crystal clear at Rapaura Springs. Our

wines reflect the purity of these waters and tell a story of a lifetime in Marlborough working with nature.

> RAPAURA SPRINGS

> VITICULTURE & WINEMAKING

The 2018 growing season in Marlborough was not without some challenges. December we enjoyed perfect

flowering conditions, January was one of the warmest on record, February delivered some rain and March was

characterised by extended dry periods and high sunshine hours. Despite all this, the fruit ripened nicely on the

vines, earlier than normal, and we had clean, ripe and intensely flavoured fruit come harvest in April. Once

harvested, the fruit was gently pressed and the juice fermented at cool temperatures to capture the vibrant fruit

flavours from the vineyards. Our Rapaura Springs Pinot Gris has a broad range of encompassing fine fruit flavours

from all or Marlborough's best wine growing areas.

> TASTING NOTE

Succulent yellow nectarine, white peach and pear aromas mingle with complex floral honeysuckle and lychee

notes. The palate, luscious and intense with sweet tropical fruit followed by lovely ginger spice notes. A ripe

acidity carries the fleshy palate through and the wine finishes with a moreish minerality.

> TECHNICAL SPECIFICATIONS

90 points, 4.5 Stars

– Sam Kim, Wine Orbit | 2017

ACCOLADES BY VINTAGE

> PACKAGING

750ml Bottle

Barcode: 9421003771154

6 x 750ml Carton

Barcode: 9421003771208

13.5%

6.1    g/l

8.0 g/l

3.58

22.8 - 25.9° Brix

Alcohol

Totalacidity

Residual sugar

Acidity

Harvest Brix

> WINEMAKING TEAM

Michael Bann

Gus Altschwager

Matt Thomson

Gold medal

– New Zealand Int. Wine Show | 2016

Gold medal

– New World Wine Awards | 2015

5 Stars, 18.5/20

– Raymond Chan| 2018

Gold medal

– Sydney Int. Wine Comp | 2014


