
2019 Pinot Gris,  Adelaide Hills

 
Taking the evolution of The Other Wine Co. Pinot Gris to the next 
level, with fermentation in new oak foudres, maturation in old 
barriques, and a whole new spectrum of spice and texture. 

 
Climate | Cool with high winter rainfall. 

Season | The 2019 growing season was one that challenged 
even the most experienced vignerons. Those that made the 
most of it produced small crops of very clean fruit with 
wonderful flavour and intensity. 

Vineyards | Growers in Charleston, Lobethal and Lenswood. All 
fruit hand picked on the earlier side to retain natural acidity and 
highlight vibrancy and fruit clarity. 

Winemaking | The young winemaking team at Shaw + Smith 
pushes the boundaries of this variety and its interplay with oak. 
Fermented on full solids, partly in new oak foudres and partly in 
steel; then matured on its lees in old oak barriques where it 
develops concentration, textured layers and drive through the 
palate. Bottled on site at Balhannah after three months in 
barrel. 

Style | Juicy, spicy and textured.

Nose | Strong pear and apple characters with citrus blossom and 
honeysuckle, as well as spice and honey notes.

Palate | Packed with ripe apple and pear. Fleshy and textural 
with great density of flavour and acid balance as well as grainy 
pear skin phenolics.

Alcohol | 13.0%   RS | 5g/L   pH | 3.39    TA | 6.6g/L 
 
Drink | Ideal drinking now and for up to another 3 years. 

About The Other Wine Co. | Making wines from the right grape, 
grown in the right place. Really good matches of variety and 
place take a long time to become established, but when they do, 
the proof is in the glass. The Other Wine Co. wines are entirely 
vinified and bottled at Shaw + Smith in the Adelaide Hills and the 
young team is driven to explore other regions, different varieties 
and experimental winemaking styles. 

theotherwineco.com 
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