
TE MUNA ROAD, MARTINBOROUGH 2024

Pinot Gris

TASTING NOTE:
Bright, pale yellow with a light green hue, this wine explodes with 
ripe aromatics of stone fruits, florals, and spice. The palate has 
intense flavours of stone fruits, citrus peel, and nashi pear with a 
lively, pithy length. It is a powerful and flavourful release. 

HARVEST DATA
VINTAGE DETAIL A cool spring transitioned into 

warm, dry summer days, with brisk 
evenings offering a striking contrast 
that made this vintage truly iconic. 

BRIX 24 average
PRODUCTION LEVEL 30 hl/ha average

HAND HARVESTED 100%

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

oak barriques.
FERMENTATION Inoculated and indigenous
NEW BARREL % 0%
MATURATION 4 months
FINING Yes
FILTRATION Yes 
BOTTLED Jul-24

WINE ANALYSIS
ALCOHOL 14.0
RESIDUAL SUGAR 3 g/l
PH 3.12
ACIDITY 6.2 g/l
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