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“Intense aromatics of pear and peach 
with a hint of spice. These ripe characters 
flow onto the palate which is weighty and 
concentrated showing a nice acid balance, 
with purity and depth. Enjoy with grilled 
chicken, duck confit or lightly spiced  
Asian cuisine.” 
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R A N G E

VA R I E T Y Pinot Gris 

A L C O H O L 13.5%

p H 3.43

A C I D I T Y 6.0g/L

R E S I D UA L 
S U G A R 4.0g/L

B O T T L E 
B A R C O D E 9421003818132

C A S E 
B A R C O D E 9421003819573 (6 bottle case)

V I N E Y A R D

Grapes for the Priestess Pinot Gris were grown in the 
cooler Te Awanga and Mangatahi sub-regions. Soil types 
include clay and free-draining silt over river gravels. The 
combined differences in micro-climate and soil types 
allows us to build a wine with complexity and interest.

W I N E M A K I N G 
N O T E S

Fruit for this reserve wine is hand harvested and whole
bunch pressed. A total of 50% of the juice was barrel
fermented in old oak barrels, the remaining portion
cool fermented in stainless steel tanks to maintain fruit
intensity. The wine remained on gross lees for added 
texture for five months, before bottling.

P R I E S T E S S  
P I N O T  G R I S 
2 0 1 8

Hawke’s Bay

In ancient Greece the Sileni were companions of Dionysus, the god of wine, vineyards and theatre. When there 

was something to be celebrated, the Sileni were always on hand to encourage enjoyment of delicious food, great 

wine and social interaction. Named in their honour, Sileni Estates produces a range of wines made to be great 

collaborators, with a talent for enhancing flavours and textures. 


