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ANALYSIS: 

Vintage: 2014 

Alcohol: 14.5% 

pH: 3.38 

T.A: 5.2 g/L 

R.S: 1.1 g/L 

 

TASTING NOTES:       

A brilliant bright and clear wine in the glass with just a hint of typical bronze at the 

edges, this is a fresh and vibrant expression of Pinot Gris. On the nose aromas of ripe 

pears and apples are backed with exotic spices, while the palate is clean and fruit 

driven, with weight and texture gained through extended lees stirring. Perfectly 

balanced with soft acidity and refined phenolics the fresh flavours of this wine lead to a 

lingering, attractively dry finish. 

 

WINEMAKING: 

Hand harvested grapes for our Kono are gently pressed in the winery to obtain 

beautiful, clean juice with the harder pressings being oxidised to combat their 

phenolics before being combined with the free run. The juice is settled very clear over 

up to 72 hours (if needed) then racked into stainless steel tanks for warming and 

inoculation with selected, aromatic yeasts. A range of yeasts are used to help promote 

complexity and the ferments are carried out quite cool, around 10-13C to help preserve 

the fruity characters and freshness. Post ferment the wines are held on lees for an 

extended period to help build texture in the wine before blending occurs in September. 

A crossflow filtration with no fining is carried out, with bottling taking place in mid-

November.  

 

VITICULTURE: 

The grapes for this wine were sourced entirely from our Whenua Matua vineyard, 

located in the Upper Moutere area of Nelson. This vineyard is characterised by heavy 

clay soils on gently rolling north facing hills making it ideal for growing aromatic 

varietals such as Pinot Gris. The 2013/2014 growing season in Nelson began with a 

warm and dry November and December, ensuring rapid early season growth 

throughout the vineyard. These warm and dry conditions continued throughout the 

summer resulting in an earlier than usual ripening period. Rigorous vineyard 

management practices carried out by the vineyard team, including shoot thinning and 

leaf plucking, opened up the canopy and ensure that grapes were clean and free from 

disease at harvest time. The 2014 harvest was two weeks earlier than usual, with the 

first block harvested on the 24th of March and the last block coming in on the 1 April, 

well before heavy late season rains hit the region. 
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