
Produced from our newest vineyard in 
Marlborough, Kuranui – Morton Estate is 
proud to release a new varietal that continues 
on from our other award winning Pinot Gris. 

The palate introduces itself with sweet orange, 
then continues with peaches, pears and hints 
of cinnamon spiciness. The silky mouth feel is 
complemented by a lengthy citrus backbone.

An enticing perfumed nose of cooked pears, 
lychees, peaches, honeysuckle and hints 
of citrus. A wine of good structure and a 
perfect example of a dry-style Marlborough  
Pinot Gris.

Perfect for light summer lunches or  
seafood barbeques.

Grape Varieties:	 Pinot Gris

Region:	 Marlborough

Wine Analysis:	 Date of Harvest	 03/04/07                                                                  

	 Brix at Harvest	 24º

	 Fermentation	 Stainless steel

	 Maturation	 Stainless steel 

	 Malo-lactic	 None                                                                                                               

                      	 Bottling date	 14/11/08                                                                                                         

             	 Alcohol Volume	 13.8%

	 Residual Sugar	 4.5 g/L

	 Acidity	 6.5 g/L

	 pH	 3.18

For Orders within New Zealand, Call Freephone 0800 MORTON (667 866)
www.mortonestatewines.co.nz
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