100% Pinot Gris, farmed organically, vinified naturally and estate grown by winemaker and viticulturist
Hayden Penny. The vineyard and wine are certified organic with www.biogro.co.nz effective from March
2015. Grapes were hand-picked from the dry-farmed steepest slopes of the vineyard. Light soils and good
drainage produce very high quality fruit. De-stemmed, pied de cuve ferment on skins for seven days before
being pressed off just prior to the finish of fermentation. Rested on fine lees following full malolactic
fermentation until bottling. Unfined, reluctantly filtered and minimal sulphur added prior to bottling.

WINERY: SUPERNATURAL WINE CO.
WINE NAME: SPOOK LIGHT
VINTAGE: 2020

GRAPE: PINOT GRIS 100%

ALC VOL: 12.0% ALC VOL

REGION: HAWKE'S BAY

VINEYARD: MILLAR ROAD

SOIL TYPE: KIDNAPPERS GROUP LIME-RICH CLAY, WITH
VOLCANIC INFLUENCE

VINE AGE: 16 YRS
IRRIGATION: DRY FARMED

TRELLIS: MIX OF 2 AND 3 CANE VSP (VERTICAL SHOOT
POSITIONING)

ALTITUDE: 250 FEET

ASPECT: N

CLONE: MS

FINISHING: NO FINING, MINIMAL FILTRATION
VESSEL: 100% STAINLESS STEEL

Smoky and spicy notes are characteristic of the site, along with richness and texture that are encouraged
with skin and lees contact. ‘There is a caramelised, creamy and quite rich, buttery palate with popcorn,
dried apricot and even berry flavours on this full-bodied wine. There’s more than a passing resemblance
to old-school Chardonnay in that amalgam of flavours. At the same time, it is also quite phenolic from
start to finish, drying ( just shy of astringent), and clearly oxidative. Stephen Wong, MW.
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