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2010 Pinot Gris

Region:	 Granite Belt, Australia

Variety:	 Pinot Gris

Colour:	 Pale straw green

Cellaring:	 Drink now – 2012

Nose:	 Pretty floral notes of white pear, honeysuckle, quince and citrus 		
	 characters.

Palate:	 ������Rich textured mid weight palate, exhibiting strong varietal characters of 
pear and orange blossom with a lovely oily creaminess providing nice 
depth and balance.

Always delivering above expectations, the Vineyard Selection range of quality wines 
is tailor-made for people looking to be elevated �to the next level in wine appreciation.
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Winemaking Comments:

Made in the traditional Alsatian style, this vintage shows good richness and slight flinty 
tones. Our 2010 Pinot Gris was made with both wild and cultured yeast, with no residual 
sugar or oak influence and was aged on lite yeast for 2 months to aid in palate richness.

Additives:

Sulphur dioxide added. Produced with the aid of milk products, traces may remain.

Technical Data:

Alcohol: 13.0% vol/vol 
Standard Drinks: 7.7 
MLF: 0% 
Oak: 0%

pH: 3.49 
TA: 6.6 gm/ltr 
Residual Sugar: 0.6 gm/ltr

For more information visit www.sirromet.com


