
PINOT GRIS 2023
The Crossings is an elegant expression of Marlborough Pinot Gris.  
New Zealand sun, cool nights, and sustainably grown grapes produce wines 
of intense varietal character and vibrant acidity.

Enjoy the refreshing taste of crossing to the purest side of New Zealand.

TASTING NOTE
The Crossings Pinot Gris 2023 is brimming with concentrated notes of pear 
drop, white peach and honeycomb aromas

The palate is textural, with a nice balance between fruit sweetness and 
natural acididty with a mineral finish. Enjoy with poultry and mushroom 
dishes such as creamy pasta with porcini.

VITICULTURE & WINEMAKING
Marlborough experienced rather high rainfall during the growing season, 
resulting in high moisture levels throughout the vineyard.  Dewy mornings 
combined with good crops created a sense of nervousness heading into 
vintage.  However, the weather remained stable, which meant we could pick 
our fruit when desired and the concentration and health of the fruit was 
outstanding.  This resulted in a Pinot Gris that shows concentrated flavours, 
with underlying purity and minerality.

Carefully selected Pinot Gris blocks were harvested and gently pressed. The 
juice went into stainless steel tanks and left to settle for 72 hours. 

The clear juice was then racked to stainless steel tanks and fermented using 
yeast strains selected to suit the wines lifted aromatic characters. The wine 
was then blended, stabilised, and filtered prior to bottling. 

HARVEST DATES 
10th March – 5th April 2023

VINEYARDS 
Marlborough (Awatere Valley and Wairau Valley)

ALCOHOL % 
13.0

TITRATABLE ACID 
7.8 g/l

pH 
3.47

RESIDUAL SUGAR 
4.1 g/l

VEGAN 
FRIENDLYTHECROSSINGS.CO.NZ


