
 
The King’s Thorn Pinot Gris 2016 

 
Variety   
100% Pinot Gris  
 
Viticulture 
Caned pruned vines with vertical shoot positioned canopies are closely planted to 
2,525 vines per hectare.  The terraced vineyard is situated alongside the eastern banks 
of the Waihopai River and consists of complex, glacial formed soils with less fertility 
and uniformity than those of the main Wairau Valley.   
 
Vintage  
With the strongest El Nino pattern since the late 1990s being the dominant weather 
prediction for 2016, the relative cool start to spring and the subsequent growing 
season took most of us by surprise.  By mid-October, however, things began to look 
more typical as temperatures increased and the relative dryness so typical of El Nino 
began to manifest. The weather during flowering was warm and settled, leading to 
one of the most rapid and complete fruit sets seen in recent years.  The early part of 
2016 bought much needed rain to Marlborough, refreshing canopies and replenishing 
dams.  Before this rain, the district had been surviving on just over half its usual 
rainfall.  The key ripening months of February and March were warm with above 
average sunshine hours setting the trend for a warm and largely dry harvest intake.   
   
     
Winemaking  
The Kings Thorn is made from select low yielding portions of our Waihopai River 
vineyard.  The blocks were picked over a five day period to capture the full spectrum 
of varietal character.  Ten per cent of the wine is fermented in 500L French oak 
puncheons to build richness and weight in the final blend. 
 
Analysis  
Alcohol   14.0 %                     Residual Sugar   5.3 g/L 
pH    3.39                     Titratable Acidity   5.4 g/L  
 
Colour 
Pale straw yellow. 
   
Aroma  
Deeply fruited Pinot Gris that delivers ripe fruit aromas of musky tropical fruits and 
ripe yellow citrus with a spicy, powdered ginger twist.   
   
Palate 
The small but significant barrel fermented component included in the King’s Thorn has 
done much to define the palate characteristics of this Pinot Gris; a wine that is as 
much about palate weight and positive texture as it is about the richly exotic, spice – 
laden fruit.  Overall drinkability and balance however is achieved through the 
retention of a fine thread of Waihopai Valley acid and a sustained dusting of powdery 
fruit tannin that together leaves the palate dry and refreshed.     
 
Food Matching 
A versatile wine to match with a broad range of food styles; we recommend you taste 
the 2016 Kings Thorn alongside a slow roasted pork shoulder stuffed with leeks, dried 
apricot and fresh thyme.       
 
Cellaring Potential    
2-3 years 


