Our Isabel Estate range reflects our
long-standing commitment to producing
wines that express the pure varietal
characters of the Marlborough region.
With an unwavering commitment to
sustainable viticulture, we meticulously
craft each wine through precision
winemaking techniques.

100% Marlborough Pinot Gris.
Higgins Vineyard, Rhiannon Vineyard.

2025

Displaying baked pear, red apple and
white floral aromatics, the palate is
defined by candied citrus and nectarine
flavours.

The 2025 vintage saw a return to normal
yield levels with fruit showing exceptional
quality and concentration. With careful
canopy management and a longer
growing season we were able to harvest
perfectly ripe grapes showcasing intense
flavors and naturally balanced acidity.

Harvesting took place in the cool early
mornings to preserve the wine's
freshness and purity. A brief period of
skin contact before pressing ensured
maximum flavour extraction from the
grape skins. After cold settling, the juice
was cool-fermented in stainless steel
tanks to retain its fresh, vibrant
character. Select parcels, representing
the best of the region's vintage, are
then blended to craft a wine that truly
showcases the finest qualities
Marlborough has to offer.

Recommended to be consumed on
release can be cellared for 2-3 years.

Asian cuisines like Chinese sweet and
sour dishes or Thai-spiced seafood.

13.0% Alcohol

3.34 pH

Jeremy McKenzie

Gold Medal - NZ International Wine
Show 2025

Gold Medal - Aotearoa National Wine
Show 2025
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