
L IGHTER 

COLOR 
AROMA 

PAL ATE 

Pale straw with fresh green hues.
Ripe nectarine and fresh lemon with 

delicate floral notes.
Juicy pear and fresh apple with 

gentle floral hints.

WINEMAKING 
Cool night harvesting preserved freshness before the fruit was fermented in 
stainless steel at cool temperatures. Lees stirring added texture and balance 
ahead of blending, stabilisation, filtration, and bottling. 

VINTAGE SUMMARY 
The 2026 vintage flourished with an early start and a lively, fast-moving 
harvest across the region. Warm seasonal conditions encouraged swift 
ripening, while careful fruit selection helped capture freshness and varietal 
expression. This has crafted wines with bright fruit character, showcasing 
bright fruit-driven reds and vibrant, aromatic whites. 

ENJOY WITH 
Grilled lemon and herb chicken with baby potatoes and green beans, or 
a roasted pumpkin and feta salad with mixed leaves.

Pinot Grigio 
Victoria 
Enjoy young 

9.0%
3.30
5.3 g/L

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

2 0 2 6  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 

REGION
CELL ARING

VARIETALS



