
 
 

2016 Pinot Gris 

Summary: 

Gumeracha was known by the Peramangk people as “Umeracha” meaning watering place. Our vineyards sit in the 
beautiful Torrens Valley 36km northeast of Adelaide. The sheltered vines trail into an intimate valley where a 
central teardrop pond takes the sky. The valley feels sacred and alive with greens 
and golds, a perfect place to create something beautiful. This along with and 
being 360m above sea leave and an average rain fall of 756mm lends its self to 
the cooler wine varieties and wine styles. Sandy loam over shale with overlaying 
clay and sandstone. Help make up such a diverse site. 
 
 
Vinification:  

The 2016 Pinot Gris was harvested in the dead of night on the 22nd February 
2016. Known for its grey – blue to copper pink berries white wine is produced. 
With careful winemaking it shows white nectarine, pear with a hint of lime and 
honeysuckle on the back pallet.  

ALC   12.5%              pH   3.15               TA   5.36 g/l 

Tasting Note:  
 
Nose: Pear and white apple, with subtle floral accents of blossom. 
 
Palate: Light and elegant with a delicately spicy finish. 
 
Food match: Raw fish or shellfish, or mild cheeses (try it with tostadas with fresh 
mozzarella and basil). 

 

 
 


