
WINEMAKER’S REFLECTION
With bright, lifted aromas of fresh citrus, ripe pears and 
apples, Upside Down Pinot Grigio has a medium bodied, 
lush palate that finishes with crisp apple acidity. 

FOOD MATCH

GRAPE VARIETY

Best consumed in its youth while it maintains its fruit driven 
vibrancy. It will continue to develop more mature 
characteristics with short term cellaring.

CRISP PINOT GRIGIO

COLOUR

CELLARING POTENTIAL

NOSE

Pinot Grigio

Pale straw with light golden hues.

PALATE

Bright, lifted aromas of fresh citrus, ripe pears and apples.

All fruit notes are carried onto the palate in a medium 
bodied, lush wine finishing with crisp apple acidity. 

Great with antipasti or fritto misto. 


