
TE MUNA ROAD, MARTINBOROUGH 2022

Pinot Gris

TASTING NOTE:
Pale straw with a brilliant hue. Exotic nose bursting with notes 
of nashi pear, lavender and rose petal. The varietal fruit purity 
is exemplary across the palate, with a rich weight yet still exudes 
elegance. The wine has excellent length with a complex dry finish.

HARVEST DATA
VINTAGE DETAIL A warm spring with minimal frost 

followed by a summer that began 
warm, transitioning into moderate. 
Several rain events post Christmas.

BRIX 22.5 average
PRODUCTION LEVEL 41 hl/ha average

HAND HARVESTED 100%

WINEMAKING
WHOLE BUNCH 0%
DESTEMMED 100%
FERMENTATION VESSEL Stainless steel tanks and French 

oak barriques.
FERMENTATION Inoculated and ingidenous
NEW BARREL % 0%
MATURATION 3 months
FINING Yes
FILTRATION Yes 
BOTTLED Jun-22

WINE ANALYSIS
ALCOHOL 13.0
RESIDUAL SUGAR 3.15
PH 3.20
ACIDITY 6.45 g/l

www.craggyrange.com


