Tim Adams 2007 Pinot Gris

The wine has great balance of flavour, alcohol, sweetness and acidity. The result is a wine with peach,
lychee, passionfruit, pear and subtle lemon zest flavours complemented by fullness and some sweetness in
the middle palate and cleansing acidity. This wine should be enjoyed while it is young and vibrant, especially
with Asian cuisine, salads and fresh fish.

GRAPE VARIETIES
100 per cent pinot gris
VINEYARDS

— Sheoaks (Grant Crawley, Tim Adams and Pam Goldsack)
— Springfarm (Glen Kelly)

WINEMAKING

The fruit was crushed and pressed with all pressings returned. The juice was cold settled for seven days
before fermentation. Fermentation was stopped before completion and so the wine has slight sweetness. The
wine was cold and protein stabilized to our normal standards. It was then bottled immediately, using
screwcaps to ensure its freshness and authenticity.

ANALYSIS AT BOTTLING

Free SO2: 32ppm
pH: 3.50

Acid: 8.38g/L
Alcohol: 13.4%
Residual sugar: 6.9g/



