
THE KING’S THORN  
PINOT GRIS 2013

VARIETY
100% Pinot Gris.

VITICULTURE
Caned pruned fruit thinned vines with vertical shoot 
positioned canopies are closely planted to 2,500 vines 
per hectare. The terraced vineyard is situated alongside 
the eastern banks of the Waihopai River and consists 
of glacial formed complex soils with less fertility and 
uniformity than those of the main Wairau Valley.

VINTAGE
Consistently above average warmth and sunshine 
hours through the early part of the season meant there 
were optimal conditions for vine growth and canopy 
development. This was followed by near perfect flowering 
conditions and an especially dry December. The key 
ripening month of January and February continued this 
blessed pattern of weather but also added the hugely 
beneficial advent of cooler nights. This ensured the 
preservation of juicy acidity and vibrant fruit intensity; 
essential hallmarks of our Marlborough Pinot Gris style.

W INEMAK ING
The King’s Thorn is made from select low yielding 
portions of our Waihopai River vineyard. The fruit 
was picked over a 12 day period to capture the 
full spectrum of varietal character. 10% of the wine 
is fermented in 500L French oak puncheons to build 
additional richness and weight in the final blend.

ANALYSIS
pH 3.5

T.A 5.6g/l

Alcohol 13.5%

Residual Sugar 4.4g/l

COLOUR
Pale Straw.

AROMA
Lifted rose petal florals and ripe stone fruits 
dusted with nutmeg.

PALATE
Juicy nectarine and white peach combine with the 
subtle richness and weight of the barrel fermented 
portion. A central core of citrusy acidity runs the full 
length of the palate complementing the fine, drying 
tannin textures that leave your palate refreshed and 
wanting more.

FOOD MATCHING
A versatile wine to match with a broad  
range of food styles; the 2013 King’s Thorn  
would work well with pancetta wrapped  
scallops or spicy Asian noodles with  
garlic shrimp.

CELLARING 
POTENTIAL
2-4 Years.


