
We believe that the elements of a good Pinot Gris are a perceived 
weight and texture on the palate. Made from 100% Estate Grown, 
BioGro certified organic, Central Otago Pinot Gris. The fruit was 
crushed, then pressed and fermented using wild yeast to foster 
complexity. It was fermented in a combination of old French oak 
barrels (55%) and stainless tank. The barrels were feremented to 
dryness, while the tank was kept with a touch of residual sugar. After 
7 months of maturation, the wine was blended and bottled. 
 
Origin: Cairnmuir Terraces and Arthur’s Vineyards, Carrick, 
Bannockburn, Central Otago 
Additions: Sulphur Dioxide (PMS), Bentonite, Yeast Hulls 
Filtration and/or Fining: Bentonite Clay (Protein Fining), Sterile Filtration 
Acidity: 6.3 g/L TA 
Residual Sugar: 3.53 g/L 
Alcohol: 12.5% abv 
TSO2 at bottling: 82 mg/L 
Bottled: 21 November 2019 
Cases: 1,593 x 6 bottle cases produced. 
 
The 2019 Carrick Pinot Gris is vibrant, with juicy green apple on the 
nose. The palate is lively and refreshing. Lighter bodied, soft, with a 
nice persistence.  
 
 
 
 
 
Organically certified since 2008, to EU equivalence. 
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