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VINTAGE DESCRIPTION
From two King Valley vineyards, the 2011 Redbank Sunday 
Morning Pinot Gris was hand picked when the grapes had 
reached a balance of aromatics and fruit richness, with fresh 
acidity. Harvested in a year which will be long remembered 
for its cool temperatures throughout the growing and ripening 
months, skill and dedication of our growers were rewarded with 
a wine of elegance and flavour and vibrant aromatics this region 
is renowned.

The grapes are selected from two special vineyard sites in the 
King Valley which each add their own unique characters to the 
final blend. The Cavedon vineyard which has been supplying 
fruit since this wines inception provides fullness of flavour, 
structure and a distinct minerality characteristic of this 
vineyard. 

Higher up the valley is the vineyard of David Burder: one 
of mainland Australia’s highest vineyards (860 metres asl) 
exhibiting classic Pinot Gris aromas and flavours of rose petal, 
blossoms and fragrant spices, combined with a fresh, restrained 
acidity.

The high altitudes and moderately cool summers of the King 
Valley are ideal for the making of high quality aromatic varieties.

TASTING NOTE
Palest straw with green tints. Delicate aromas of fragrant rose 
petal and nashi pear overlaid with exotic spice. Elegant and 
tightly structured yet still shows the classic flavours, texture and 
generosity of Pinot Gris which will continue to build with time. 
Fruit purity drives the palate with lingering flavours of Turkish 
delight and pear juice on the finish.

A wine for lovers of serious Pinot Gris.

TECHNICAL INFORMATION
Variety:	 Pinot Gris

Vintage:	 2011

Region:	 King Valley (Victoria)

Oak:	 Nil

Alc/Vol:	 12.5%

Total Acid:	 6.8g/L

pH:	 3.25

Suitable for vegans and vegetarians and can be enjoyed now or 
cellared for three years.

Crisp…classic…aromatic
…a serious Pinot Gris.


