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PASQUALE
PINOT GRIGIO
2010
Waitaki Valley
New Zealand
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PASQUALE
2010 PINOT GRIGIO

COLOUR PALE STRAW

NOSE DELICATE AROMATICS OF CANDIED APPLE, PEAR AND LYCHEES

PALATE A FOCUSSED, RICHLY TEXTURED WINE WITH A CRISP, DRY PALATE OF
SPICED PEAR AND SUBTLE GINGER.

CELLAR ENJOY NOW OR CELLAR FOR 1-3 YEARS

WINEMAKING

BOTTLING DATE OCTOBER 2010

VARIETAL COMPOSITION 100% PINOT GRIS

ALCOHOL 13% AS QUJA 1 l
RESIDUAL SUGAR < 2 G/L [ $ OT GRIGIO

PH 3.42 g
TA 6.2 G/L L 2010
FERMENTATION 100% TANK
REGION WAITAKI VALLEY
HARVEST BRIX 21.7°BRIX
HARVEST DATE 11TH MAY 2010
VINEYARD(S) PLANTED 2004, 2005
METHOD HAND HARVESTED R A0 AsTRA

CLONE(S) 2-15, ORAVILLE

SOIL DEEP CLAY BASED LOAMS OVER GRAVELS

www.pasquale.co.nz



