
Vinification:
The 2017/8 summer was lovely & warm. The amazing amount 
of sunshine produced good sized crops and gorgeous even 
ripening. The increased warmth, unfortunately, did also mean 
more rain events – not at all helpful when you are trying to 
get the fruit clean and flavours concentrated! Nevertheless, 
we managed to pick our Pinot Gris at optimum timing. 

This wine is made by fruit from the same three growers as 
previous vintages. These vineyard sites have been chosen for 
their elevation, soil type and clonal selection. The Spotswood 
vineyard has elevation for lovely cool nights. Being close to 
the sea, there is a bit of a tang in the air I am sure aids to the 
minerality and texture to this batch of wine. The McMaster & 
Smith Blocks have been selected for the clones and rich silty 
soils. The predominant clones Lincoln Berrysmith Selection 
& M2 are known for their intense flavour profiles and small 
berry size.    

Winemaker: Nicky Parish

Analysis
ALCOHOL: 14,39% F/TSO2: 30/112           pH: 3.55 
TA: 6.37 g/L  RS: 3.7 g/L          VA: 0.33 g/L

Tasting notes:
An attractive wine with aromas of ripe juicy Gala Apples and 
Nashi Pear. This is an off-dry style with freshly picked stone 
fruit and notes of Turkish delight. The wine is slightly textured 
on the palate and the flavours are persistent, displaying refined 
acidity which is subtly balanced with a touch of residual sugar.

The wine is very similar to the structure and style of our 2017 
Pinot Gris, with the 2018 potentially more concentrated than 
our previous vintage. We have reduced the residual sugar 
slightly to 4.5g/L as the alcohol is a touch higher. The batches 
were all fermented slowly and at cool temperatures. I tried a 
new yeast this year, 58W3 and I am really pleased with the 
results. It has added a bit of spice to the wine that comple-
ments the creaminess produced from my favourite Pinot Gris 
yeast – Siha 7.

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

Serve: Lightly chilled at 8-10’C
 
Food Match: Any fresh seafood or Spicy flavours would 
match perfectly. 

D U N N O L LY  P I N O T  G R I S  2 0 1 8 ,  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



5 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 8 

“The wine is delectably expressed, 
showing lifted aromas of mango, 

rockmelon, poached pear and apple 
blossom on the nose, leading to a 
succulent palate that is plump and
fleshy. It is wonderfully flavoursome 

and delightfully drinkable with a 
persistent silky finish. 

At its best: now to 2021.”

- Sam Kim, Wine Orbit
October 2018


