
2022 SOUTH EASTERN AUSTRALIA 

PINOT GRIGIO 

Our Three Jailbirds, our Australian Magpie, swoop all day  

protecting their young chicks from enemies, while at night they 

act as thieves and jailbirds stealing priceless jewelry to line their 

nests with shiny and sparkling objects.  

Winemaking and Viticulture 

The Pinot Grigio fruit was harvested and crushed directly to the 

press, where only the free run juice was selected. After a period 

of cold settling the juice was racked, warmed and fermented 

using a specially selected aromatic yeast, chosen to accentuate 

the primary fruit characters and to create texture and  

complexity.  

Tasting Comments 

Light straw in colour with lovely green hues. Clean, fragrant, 

slightly grassy aroma with underlying tropical characteristics. 

Round and soft with creamy white floral notes on the palate 

that is also clean, complex and crisp. Pairs perfectly with cooked 

seafood and light pastas. For immediate enjoyment, however, 

the wine will continue to soften with more complexity over the 

next 2 to 3 years.  

Vintage Information 

VARIETY:   Pinot Grigio 

HARVEST DATE: February 2022 

REGION:  South Eastern Australia 

ALCOHOL:  12.0%v/v  

TOTAL ACIDITY:  6.33g/l 

PH (UNITS):  3.23 

WINEMAKER: John Quarisa aka ‘Johnny Q’ 
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