
VARIETALS 
REGION 
CELL ARING 

L IGHTER 

COLOR 
AROMA 

PAL ATE 

Fresh, pale straw hues.
Ripe nectarine flavours with fresh 

lemon and subtle florals.
Juicy apple and crisp pear with 

playful floral notes.

WINEMAKING 
Harvested under cool night conditions, the fruit underwent cool 
fermentation in stainless steel. Lees stirring contributed to a rounded palate, 
followed by blending, stabilising, and filtering prior to bottling.

VINTAGE SUMMARY 
Vintage 2025 commenced earlier than anticipated, with simultaneous 
ripening across varieties creating one of the most compact harvests in our 
history. Warm conditions through the season supported fruit development 
and lifted varietal character. The wines highlight excellent varietal flavour, 
showcasing vibrant, spicy reds and bright, aromatic whites.

ENJOY WITH 
Prosciutto and melon with rocket, or a grilled vegetable and 
feta salad with lemon dressing.

Pinot Grigio 
Victoria 
Enjoy young 

9.0%
3.19
5.80g/L

*AT LEAST 25% LIGHTER IN ALCOHOL & CALORIES COMPARED    
TO 750mL ZIL ZIE ESTATE PINOT GRIGIO

2 0 2 5  P I N O T  G R I G I O  

ALC/VOL 
PH 
ACIDIT Y 

NUTRITIONAL INFORMATION 

S E RV I N G S  P E R  B OT T L E  (5)  
Av. Serving Size 150ml 

Energy 

Protein
Fat                         - Total 
Fat                         - Saturated 
Carbohydrate    - Total 
Carbohydrate    - Sugars 
Sodium 

AVERAGE QTY 
Per Serve 150ml

 
354kJ 

(84 Cal) 
0.3g 

<0.1g 
<0.1g
 1.3g 
1.3g

<5mg 

AVERAGE QTY 
Per Serve 100ml 

236kJ
 (56 Cal) 

0.2g 
<0.1g 
<0.1g 
0.9g 
0.9g 

<5mg 

L IGHTER IN ALCOHOL |  LIGHTER IN CALORIES |  FABULOUS IN FLAVOUR 

LABELS COME 
TO LIFE WITH 
YOUR PHONE 


