
Vinification:
The 2017 vintage was a challenge. The season had been the 
absolute pits with summer not really arriving. The limited 
sunshine hours and cooler temperature caused harvest to 
be delayed. We then had two cyclones and to top it all off 
the increased moisture in the air promoted disease. This 
caused a few headaches but we have to become a little 
creative in sourcing our fruit and making the right picking 
decisions.

This year we were really lucky to have three blending 
components. These were all fermented slightly differently 
which gave us some firm options come blending time. With 
the cooler season, the natural fruit sweetness wasn’t as prev-
alent in the juices, so we stopped the ferments around 1g/L 
higher in RS than the Pinot Gris we made in 2016 for the 
US market. Sourcing fruit from Spotwood was also unique, 
it quite close to the sea and I think that it gives a salinity 
edge to wine but I find quite alluring which a salty / sweet 
aspect.

Analysis
ALCOHOL: 13.84% F/TSO2: 28/111             pH: 3.45 
TA: 6.05 g/L  RS: 5.0 g/L           VA: 0.3 g/L

Tasting notes:
Apricots, pears and Turkish delight are perceived in this 
aromatic wine.  The natural fruit sweetness is balanced with 
perfectly instinctive acid line that is expected from wines 
made in a cooler climate.  The palate is textural giving the 
wine’s composition depth, balance and intrigue. 

Cellar: Enjoy this wine over the next 2-3 years. 

Serve: Lightly chilled at 8-10’C
 
Food Match: Any fresh seafood or Spicy food like Thai or 
Indian would match perfectly.  My ultimate dish would be to 
have this wine with fresh barbequed New Zealand scallops 
that have been wrapped in bacon and served along with a 
watercress salad dressed with a light vinaigrette – 
Delicious!

D U N N O L LY  P I N O T  G R I S  2 0 1 7 ,  N O R T H  C A N T E R B U R Y 

In 1995 Peter & Felicity Parish moved back to North Canterbury where Peter spent his childhood. With a professional career in the 
wine trade and a family beginning their winemaking studies, Dunnolly was established planting 72 rows of Chardonnay and Pinot Noir. 

Dunnolly is a true family affair with Peter (Father) the viticulturist, Nicky Parish (Daughter) the hands-on winemaker and Matt Parish (Son) 
a winemaker in USA. Exclusive global distribution to Naked Wines has allowed our Family of Winemakers to have daily engagement 

with our customers, ensuring we continually strive to craft the best wines for your table.

 www.dunnolly.co.nz



4 Stars:

N O R T H  C A N T E R B U R Y 
P I N O T  G R I S  2 0 1 7 

“This is a firm and tightly bound, 
dry Pinot Gris with yellow 

stonefruit, exotic florals, honey 
and herb notes carrying along a 
fine-textured line to a dry finish.  

Match with Asian cuisine over the 
next 2-3 years. ”

- Raymond Chan 17.5/20
 August 2017


