
Enjoy Stoneleigh Wines Responsibly

AROMA AND PALATE

Aromas of fresh orchard fruits and honey are first out of the glass and the lively fruit 

flavours abound on the palate too. Stone fruit and sweet pear drops combined with a 

rich palate weight and a hint of spice to make a joyously soft yet lively wine.

FOOD MATCHES

This wine would make a delicious aperitif served with crostini and goats cheese or 

prosciutto. Try with richer seafood dishes such as grilled salmon or prawn risotto, or 

serve with a fruit dessert such as a french apple tart with vanilla cream..

WINEMAKING DETAILS

The fruit was machine harvested from March 15th to April 20th. The fruit was 

crushed to bag presses and then using a gentle flotation method excess solids were 

removed.  The juice was fermented in temperature controlled stainless steel tanks. 

Specially selected yeast was used to enhance aroma and fruit flavour. No oak was 

used in the winemaking.

IDEAL DRINKING WINDOW

This wine is best enjoyed young or could be cellared over the next 

two years if bottle development characters are desired. 

WINE ANALYSIS

Alcohol: 14.0% v/v

Residual Sugar: 9.4 g/l

Titratable Acidity: 5.2 g/l

pH: 3.53
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MARLBOROUGH PINOT GRIS
TAST I NG NOT E S

The unique terroir, where the Stoneleigh vineyards lie, defines the wine’s independent qualities.  
Located on the northern side of the Wairau Valley, in close proximity to Marlborough’s main river,  

the Wairau, the vignerons have located the vineyards on deep, infertile gravel beds covered in smooth 
‘sunstones’. These sunstones reflect the sun’s heat during the day, assisting ripening, whilst cool nights 
maintain intense fruit flavours. These factors combine to produce a wine with its own unique ‘place’. 

The winemaker has harvested the fruit at peak intensity looking for both fresh and ripe fruit properties. 
With minimal winemaking intervention, this wine is able to express its own unique qualities.


