
Wine Specs

Taste 

Pinot Gris or Grigio, call it what you like. A small batch, wild 
ferment wine brimming with musk, pear and candied citrus 
backed by a savoury nuttiness. A salivating palate of green 
mango, rockmelon and pear. Perfumed, luscious, soft and so 
very approachable... Get into it.

Vintage 2025

Warm. Humid. Fast. La Niña turned up the heat, and the 
vines barely had time to blink. A warm winter meant less 
sleep for the vines, but the south delivered again. With sharp 
vineyard management and well-timed picks, we nailed the 
balance between ripeness, acidity and flavour. The result? 
Bright, textured, fruit-forward wines with serious drinkability 
and energy.

Winemaking

12 hours on skins in the press, adds some grip and that pale 
salmon colour, then pressed out to 50% high solids ferment 
in old oak barrels for added texture and weight and 50% low 
solids tank ferment to give perfume and lift. 

Blend
Oak
Cellar
Alcohol
pH

Acidity 

100% Pinot Grigio
50% Old oak
Enjoy while young and vibrant + cellar to 3 years
13.0%
3.28
6.10

Otro Vino = other wine. Adventurous, creative, exotic, and 
explorative hand-crafted wines.


