
2018 ADELAIDE HILLS PINOT GRIGIO
Heirloom Vineyards was conceived in vintage 2000, when a young winemaking 
student caught the eye of a silly old wine judge. A love story ensued inspired 
by two vows: To preserve the best of tradition, the old world of wine and 
our unique old vineyards and to champion the best clones of each variety 
planted in the most appropriate sites embracing the principals of organic 
and biodynamic farming. Seven long vintages of trial and error passed before 
Heirloom Vineyards could make a wine that was fine enough to pass on to 
future generations. That is this wine.
This Heirloom Vineyards Pinot Grigio was produced from our best Adelaide 
Hills  Vineyard whose clones and viticulture embody the very best in cutting 
edge but old school viticulture and winemaking. Hand tended vines, sorted 
bunch-by-bunch, naturally fermented free run juice, and bottled immediately 
to retain the purity of the fruit.

OUR WINE NOTES 

Pinot Grigio can be a simple sip or a symphony of the senses, a moment of 
pleasure or an eternity of contemplation. Only the poet can know, so stop 
thinking and surrender.

COLOUR
Pale with a green-grey marble shade; viscous in the glass, but - mercifully - 
only 11.5% alcohol. Bright and luminous. 
 
AROMA
This wine has a lifted and intense aroma of tropical fruits partnered by fresh 
spice; it smells both ripe and yet also savoury. There is freshly cut pear and 
just-ripe rockmelon to detect here; Tahitian lime foliage and blossom, late 
Spring lawn cuttings, red apple and a distant message of wild honey.

PALATE
On first taste the wine’s ripe, spicy and succulent texture burst forth before 
a cleaner, leaner, rainwater-like quality takes over. Hints of dragon fruit and 
lychee skin; there is pithiness and spiciness hand-in-glove with a racy acidity. 
One almost wants to slow this wine down, such is breadth of flavour and 
concentration. Classic honeysuckle and fresh hay juxtapose seamlessly and 
perfectly.

OVERALL 
A pure Pinot Grigio made without artefact calls confidently - and in a slight 
northern Italian accent - for antipasti. Cold cured meats, fresh and pickled 
vegetables, cold frittata slices, cured fish and squid, grissini...
Alcohol 11.5% (6.8 Standard Drinks) 

WINEMAKERS Elena Brooks & Rosie Signer 
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