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PINOT GRIS 
2026 
SIN GLE  ESTATE,  ORGAN IC,  HAWKE ’ S BAY, NEW ZEALAND 

The 2026 Hawke's Bay Pinot Gris is vibrant and expressive, combining bright 
natural acidity with a beautifully rounded palate. Aromas of ripe pear, white 
peach and quince are layered with delicate blossom notes and a hint of 
honeysuckle. The palate is fresh and textural, revealing generous flavours of 
ripe orchard fruits, baked apple and subtle spice, carried by a silky mouthfeel 
and finishing with lingering notes of nashi pear and lychee. Delicious in its 
youth, this Pinot Gris is an ideal companion to warm summer days. While 
crafted for early enjoyment, careful cellaring over the next few years will 
reward with added texture, complexity and depth. 

 

____________________ __________________________ 

BEST DRINKING \  

Drink from 2026 till 2029. Pinot Gris is best as  
a young wine and will become more rounded  
with a year in bottle  

____________________ __________________________ 

BLEND \ 

Pinot Gris 100% 

____________________ __________________________ 

ALCOHOL \ 

Alcohol 12.5% alc 

____________________ __________________________ 

FOOD MATCH \ 
Summer Salad 
Roast pork with apple and fennel 
Seared scallops with brown butter 
  

 

 

____________________ __________________________ 

VITICULTURE \ 

Machine harvested grapes were de-stemmed 
and crushed to press. Stainless steel 
fermentation to maintain freshness. After 
fermentation the wine was prepared for 
bottling to maintain the fresh fruit aromas. 
Our focus is on clean varietal flavours, fresh 
fruit and richness on the palate.. 

____________________ __________________________ 

WINEMAKING \ 

Machine harvested grapes were de-stemmed 
and crushed to press. Stainless steel 
fermentation to maintain freshness. After 
fermentation the wine was prepared for 
bottling to maintain the fresh fruit aromas. 
Our focus is on clean varietal flavours, fresh 
fruit and richness on the palate. 
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