SIDEWOOD

PINOT GRIS 2020
[ANALYSIS]

Alcohol | 13.0% alc/vol Residual Sugar | 2.31 g/l
pH | 3.07 Closure | Stelvin
Acid | 6.4 g/l Estate Bottled

[VINITFICATION] SINGLE VINEYARD

Handmade in the traditional Alsatian style, the fruit was 100% hand-
S I D E W O O D picked over a two week period from selected rows at our Oakbank

ADELAIDE HILLS vineyard. The perfectly ripened grapes were chilled prior to being
90% whole-bunch pressed, free run juice was then barrel fermented

and matured for 5 months using wild yeast in 100% larger format
BINORE G R1S French oak.

[TASTING NOTES]

Aromas of tangerine, lemon rind and talc lead to a balanced textural
wine, displaying flavours of grapefruit and Nashi pear, accented by
notes of orange blossom and long, mineral-led finish.
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A wine suited to seared scallops, rabbit terrine and Thai salads.

ADELAIDE HILLS
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