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Pinot Gris 2016 
 
VINTAGE 
The intense dry heat of the summer months certainly kept the viticulturists on their toes as they 
nursed the vineyards towards ripening. This resulted in a 30% reduction of crop size at De 
Grendel, however – although volumes were down, the dryness facilitated surprising benefits in 
that the bunches were perfectly formed and disease free. Our proximity to the cold Atlantic, 
excellent foliage management, and the Tygerberg itself shielded the grapes from sunburn, which 
reduced grape quality in other regions. The resilience of the vines astounds, as they have born 
for us, fine fruit – smaller and more concentrated promising excellent quality wines of a slightly 
warmer climate style.     
 
VINEYARDS 
High up on the western slope of  the Tygerberg, roughly 200 metres above sea level, just 7 
kilometres from, and in sight of the Atlantic Ocean, the Pinot Gris vines were field grafted onto 
Cabernet Sauvignon stock in a block nourished by deep Hutton soil. Pinot Gris performs 
incredibly well in our cool, moderate growing conditions, and with careful foliage management 
techniques, produces a wine of exceptional structure and complexity.   
  
VINIFICATION 
This highly unusual variety, whose grapes take on a greyish-purple hue when ripe, is carefully 
handpicked at dawn to maintain its acidity, after which immediate crushing and pressing 
occurs. The juice is allowed to settle for 3 days before racking and inoculation. The majority of 
the juice is fermented in stainless steel tanks, which ensures crisp fruit aromas and flavours in 
the final wine, while the remaining 20% is barrel fermented in Romanian oak and matured for 
100 days for complexity and balance. Lastly, the wine is blended before being stabilised and 
bottled.  
 
TASTING NOTES 
Bright hues of gold and green with tinges of pale copper exemplify this unique variety which 
bears a purple-gray grape. 
A beautifully flowery, fragrant nose delights with perfumed orange blossom which heralds a 
tropical assemblage of mango, pineapple, green papaya and kiwi. 
Refreshing and light on the palate, the wine enters with delectable flavours of tangerine and 
lime conveyed by an invigorating saline minerality, aptly augmented by nuances of lightly 
roasted almonds.  
A perfumed tropical nose transitions into a fresh saline citrus palate reminiscent in style of 
Pinot Grigio from northern Italy.  
 
ANALYSIS 
Residual Sugar: 2.0 g/l 
pH:   3.16 
Total Acidity: 6.1 g/l 
Alcohol:  13.65% 
 
FOOD COMPLEMENTS 
One of the ultimate food loving wines of summer – it pairs sumptuously with fresh, saline 
oysters and enlivens lighter meats like smoked chicken or pork, but penne dressed in olive oil 
and fresh herbs would be simply sublime. Like most white wines of delicate complexity, 
however, strong cheeses and cheese based sauces would overwhelm its nuances. 
 


