
Enjoy with
Seared scallops with lemon butter sauce, or Caprese salad with fresh 
mozzarella, basil, and a drizzle of balsamic glaze.

Colour: 
Aroma:
Palate:

2023
Pinot Grigio

Pale straw
Nashi pear with zesty lime, and a subtle touch of blood orange
Refreshingly crisp with a delightful blend of pear and citrus, 
perfectly balanced with a subtle mineral undertone

Vintage
The Murray Darling region experienced a cooler and wetter than average 
growing season, resulting in a later start to Vintage 2023 than usual. 
Harvest began in February and concluded in April, with the cooler 
summer temperatures contributing to excellent fruit development. 
Modest crop levels and a slower ripening process resulted in fruit with 
beautiful natural acidity and concentrated aromas and flavours. Notably, 
Sauvignon Blanc, Chardonnay, and Pinot Grigio exhibited excellent 
aromatic expression. Among the reds, Merlot and Cabernet stood out 
with vibrant fruit flavours and distinctive varietal characteristics.

Winemaking
The fruit was harvested under the cool night temperatures to preserve its 
natural freshness and quality. Individual batches underwent a controlled 
fermentation process in stainless steel, followed by gentle lees stirring to 
impart depth and roundness to the palate. After this, the wine was 
blended, stabilised, and filtered before bottling. 

ZILZIE WINES

Vintage:  2023
Varietals:  Pinot Grigio
Region:  South Eastern Australia
Cellaring:  Enjoy on release

Alc/Vol:  12.5%
pH:  3.38
Acidity:  6.1 g/l


