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VINTAGE SUMMARY

VINTAGE   2023

VARIETALS  Pinot Gris

REGION   Adelaide Hills

WINEMAKING

Fruit sourced from the Adelaide Hills region was picked during the cool 
of the evening to maintain its freshness and quality. Cool fermentation 
in stainless steel tanks was employed for individual batches to retain 
the vibrant fruit flavours. Following this, the wine underwent blending, 
stabilisation, and filtration before bo�ling.

The 2023 growing season in the Adelaide Hills saw a return to typical 
seasonal pa�erns, with early rainfall ensuring a solid start. The transition 
from initial cold to favourable growing conditions fostered robust vine 
and flower development. The region achieved a moderate crop level 
with extended ripening, leading to a harvest that promised wines of 
extraordinary flavour, balance, and aromatic complexity, characteristic of 
the renowned quality associated with the Adelaide Hills region.

ENJOY WITH
Grilled chicken skewers 
with a lemon and thyme 

drizzle, or a fresh pear and 
goat cheese salad with a 

honey vinaigrette.

Zilzie Wines are the purest expression of our family’s 
passion for high quality delicious wines. Accentuated 
by distinctive regional characteristics these wines
are hand crafted to reveal to generous upfront 
fruit and elegance that define each varietal.

ALC/VOL   12%

pH    3.29

ACIDITY   6.8g/L

APP

Light straw with a hint of copper-pink
Apple blossom and delicate floral jasmine
A creamy textured mid-palate is balanced by 
crisp apple, with a delicious flinty mineral finish.

2 0 2 3  A D E L A I D E  H I L L S  P I N O T  G R I S

Download the Zilzie Wines app
from your App Store. Scan the front 

label to learn more about Zilzie Wines

    BRING ME
TO LIFE WITH

  YOUR PHONE

CELLARING  Enjoy on release or within 2 years of vintage    


