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[VINIFICATION] 
Handmade in the traditional Alsatian style, the sustainably grown 
fruit was picked over a two-week period from selected rows at our 
Charleston and Oakbank vineyards. The grapes were hand picked in 
the early morning and gently pressed. The free run juice was then 
fermented partially on solids in a mix of new and older large format 
French Oak barrels and stainless steel.  

[TASTING NOTES] 
Aromas of lemon myrtle, graphite and talc lead to a balanced, textural 
wine, displaying flavours of Nashi pear, lime and accented by notes of 
orange blossom and long, mineral-led finish.

[AWARDS] 
94 POINTS | AUSTRALIAN WINE SHOWCASE 2023

95 POINTS | WINE ORBIT 2023

91 POINTS | PATRICK ECKEL 2023

TROPHY - BEST PINOT GRIS / GRIGIO | NATIONAL COOL CLIMATE 
WINE SHOW 2023

GOLD | RUTHERLGEN WINE SHOW 2023

GOLD | WOMEN'S WINE & SPIRITS AWARDS 2024

SIDEWOOD  
PINOT GRIS 2023
[ANALYSIS]
Alcohol | 12.5% alc/vol 

pH | 3.25 

Acid | 6.3 g/l 

Residual Sugar | 3.5g/l

Closure | Stelvin 

Estate Bottled


