2019
Hugh Hamilton is the 5th
PINOT GRIGIO 100%
Most winemakers (myself included) care little for fashion style
generation of a large wine
– but wine style is critical! Is this a Pinot ‘gris’ style or Pinot
dynasty and is regarded as
‘grigio’ style? The latter, dear reader, the latter. Why? Because we
the black sheep of the family. deliberately picked the fruit at the lower end of its acceptable
range to retain the quintessential crisp, light, fine qualities of both
So when it comes to tasting the variety and the region. It’s crisper and drier than your average
Gris. There’s a reason for that – it’s all about the food. Read on…
his wines, you can expect
to enjoy the difference.
WINEMAKER’S NOTES
The black sheep experience
I want to be annoyed - there was so little Pinot Grigio on the vine
is extraordinary. Hugh is a
in 2019. But really, with quality this good it’s difficult to stay mad.
master of a most reprobate
If the crop was half of what we wanted then at least it can be said
that it was twice as good.
range of varieties from the
classics to the more eclectic.
BOUQUET & PALATE

Feather light, bright and crisp. Orange blossom, white pear and
bananas like a fresh tropical breeze. Palate as fresh as the
perfume, crunchy, lightly textured, intense and lingering. Zippy,
zesty; the stuff of Spring.

WWW.HUGHHAMILTONWINES.COM.AU

ADELAIDE HILLS - WOODSIDE, LOBETHAL, KUITPO

COLOUR

Pale Straw

DRINK

Now through 1 year. Savour the
fresh bouquet while it’s in its
youth

FOOD MATCH

If it swims, has fins and scales,
and goes glub glub you are onto
a winner.

HARVEST DATE

1st-11th March 2019

HARVEST METHOD

Machine harvested in the dead
of a cold Hills night

BOTTLING DATE

22nd June 2019

analysis: TA: 7.0 g/L | pH: 3.29 | ALC: 13% | Residual Sugar: <2 g/L

