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	PINOT GRIS  & PINOT GRIGIO


2008 MAN O'WAR PINOT GRIS

$22.95
REGION: PONUI ISLAND, NEW ZEALAND
[image: image1.emf]"Light golden hue. Quite bready aromas. Crisp, racy acidity with lemon, lime and tangelo zest. Warm and heady with a lightly viscous texture. Lovely mouthful. A bright wine with textural richness. Potential plus from a fantastic vintage on the Hauraki Gulf islands. This is the 3rd vintage of the Ponui Island Gris."  Sue Courtney, www.wineoftheweek.com
“The first proper commercial release, sourced from Ponui Island. It has an engaging nose of chalk dust, citrus lemon and a touch of passion fruit and honeycomb with superb clarity. The palate is well balanced with subtle tropical fruits: star fruit, white peach and nectarine – fresh and lively, eking out the nuances of Pinot Gris without rendering it too phenolic or blowsy. Good winemaking here and great potential. Now...where the hell is Ponui Island and how to I get there?”  Robert Parker, The Wine Advocate
“Man O’ War is a New Zealand producer with a burgeoning reputation (notably for its reds), based on Waiheke Island. I suspect few of you will be familiar, however, with Ponui Island, at the foot of Waiheke, which boasts neither roads or ferry access. It is here that Man O’War, the island’s sole producer, sources the fruit for its Pinot Gris, sharing the land with three other, cattle farmers. The 2008 has a welcome fleshy texture, lively, zesty fruit and a touch of prickly breadiness.”   Guy Woodward, Decanter Magazine 
“Ponui Island is located to the south east of Waiheke Island in the Hauraki Gulf. It is here that we have chosen to grow Pinot Gris where cool sea breezes temper the south facing slopes. The grapes were whole bunch pressed, cold settled and racked to tank for cool fermentation with aromatic yeast strains. The wine was aged on lees for 6 months prior to bottling to add palate weight to the final blend.
Ethereally fragrant aromas of apricots and lime cordial combine with subtle yeast autolysis characters reminiscent of a fine Champagne. The palate is poised between a balance of fine acidity, a hint of natural sweetness and a pleasing tonic like finish. Threaded with fine beads of natural carbon dioxide retained from the fermentation process, this Ponui Island Pinot Gris is an elegant and refreshing wine suitable as an aperitif or matched with fresh oysters.”  Winery Notes
Drink Now to 2014
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