
ESTATE
W I T H  T H E  F I R S T  P L A N T I N G  O F  O U R  V I N E YA R D S  I N  1 9 6 9 ,  W E  S E T  O U T  O N  A  J O U R N E Y  TO  C R E AT E  AU T H E N T I C  E S TAT E  G ROW N 

W I N E S .  N OT H I N G  P R E PA R E D  U S  F O R  I T S  OV E RW H E L M I N G  S U C C E S S ,  W I T H  T H E  F I R S T  V I N TAG E  AWA R D E D  A  G O L D  M E DA L  I N  E V E RY 

N AT I O N A L  W I N E  S H OW  E N T E R E D.  W H I L E  T H E  R A N G E  H A S  S I N C E  G ROW N  TO  I N C L U D E  M O R E  VA R I E T I E S ,  E V E RY  B OT T L E  I S  S T I L L 

C R A F T E D  AT  O U R  C L A R E  VA L L E Y  E S TAT E  W I T H  T H E  S A M E  C A R E  A N D  AT T E N T I O N  A S  T H AT  V E RY  F I R S T  V I N TAG E .

taylorswines.com.au

PINOT GRIS 2024

REGION
Clare Valley (50%) / Limestone Coast (50%)

COLOUR
At release the wine is a pale straw.

NOSE
The wine has distinctly lifted varietal aromas of ripe pear, apple and melon with a 
subtle blossom perfume. The overall bouquet is fresh, clean and very enticing.

PA LA TE
This wine, crafted in the French style of the varietal, has an elegant palate with 
regional varietal characters of pear, apple and subtle citrus. There is a pleasing soft 
texture to the mid-palate with overall good balance and fruit persistence.  

OA K MA TURA  TION
Nil

CELLA RING NOTES
Crafted for immediate enjoyment but will cellar over a short term under ideal 
conditions.

TECHNICA L DETA ILS

Alcohol 13.0% Acid 6.70g/litre

PH 3.30 Residual Sugar 3.9g/litre
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