
Ref:

WINE SOURCE COMMENTS FOOD

KINGSTON ESTATE Adelaide Hills/ Light straw colour, fresh, clean, fairly subdued
PINOT GRIS 2009 Limestone aromas with hints of tropical fruits and fresh
$13 Coast, SA grapefruit on a smooth, straightforward palate

uncomplicated by oak or any distinctive varietal
character, finishing short and clean.
13.0 per cent alcohol.

GRANT BURGE Adelaide Hills/ Attractive pear, musk and powder-puff aromatics
EAST ARGYLE Eden Valley, SA and flavours with hints of varietal nuttiness on
PINOT GRIS 2009 a full, softly textured, slightly oily palate cut and
$22 -

° ° balanced by some fresh acidity with alcohol adding
a lingering glycerine richness and thickness to the
finish. 13.5 percent.

42 DEGREES SOUTH Relbia, Upper More pear and freshly cut apple notes on both
PINOT GRIGIO 2009 Tamar Valley, the nose and palate than the previous two wines,
$24 Tas fresher, lighter and cleaner too, very much in the

- - - grigio style, with slightly sweeter hints of musk and
banana and some phenolic firmness showing on
the finish. 13.0 per cent.

TAMAR RIDGE Kayena, Mild pear and apple aromas before a generous
KAYENA VINEYARD Tamar Valley, palate with flavours suggestive of a grilled banana
PINOT GRIS 2008 Tas and crushed-nut sundae, the mouthfeel deliciously
$25 - - - - rich and textured with a long, soft and attractively

fragrant finish carrying its relatively high alcohol
with ease. 14.0 per cent.

DOMAINE King and Yarra More aromatic and complex than the previous
CHANDON PINOT Valleys, Vic wine with distinctive honey and dried fig flavours
GRIS 2009 underlaid by yeasty lees notes freshened by good,
$28 - - - - citrusy acid, the palate full and smoothly rounded

finishing firm and dry with a lovely and lingering
savoury mellowness. 13.5 per cent.

SPRING VALE Swansea, Tas Floral, herbal, tarragon-like aromas before sweeter
PINOT GRIS 2009 poached or tinned pear flavours on a mid-weight
$29 - palate showing good depth and length with acid

providing a refreshing tang to the full, soft and
persistent finish. 13.0 per cent.

Although in Australia
there is a lot of stylistic
confusion between wines
labelled pinot gris and
those labelled grigio,
whatever their name,
they are growing in
popularity faster than
any other white with the
exception of sauvignon
blanc. And usually they
are much better and
more versatile food
wines than any of the
sauv blancs out there.

Try the lighter styles
here, like the Kingston,
Burge and 42 Degrees
South, with simple
seafood like fried
calamari, tempura
vegetables or a selection
of antipasti, while the
Spring Vale would also
be good with things like
cream-sauced pasta and
vegetable and fetta pizza

Then the Tamar Ridge
and Chandon would be
best served with slightly
richer, more complex
dishes like scallops in
brown butter, avocado
soup, caramelised onion
tart, pork and fennel
sausages, crab and
seafood risotto and
something like soy-
braised Chinese cabbage.
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