
Partial barrel fermentation in seasoned French oak puncheons was used to add complexity 
and texture. Gentle handling ensures the expression of our special place. Balanced oak treatment and minimal fining 

and filtration help preserve both varietal character and the inimitable personality of the terroir.
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The delicate light straw colour of our 2019 

Pinot Gris transitions into elegant aromas of 

ripe nectarine, pear and blossom with notes 

of baking spice. The dry palate shows a 

refined texture with resonating fruit and 

impressive depth. Pair with spiced asian 

dishes. 
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