
 

Punt Road 
Pinot Gris 

Production Notes:  
Left on skin for a few hours to build flavor before being pressed 
hard to get as much texture and flavor as possible. 30% of the 
wine is fermented naturally in oak (old hogsheads). The rest is 
fermented in tank with Alsatian isolate yeast. Lees stirred 
regularly. Bottled early to retain freshness. 

Tasting Notes: 
Bosch pear, vanilla, white jelly bean on the nose with lychee and 
coriander on the palate. Slippery and balanced with a touch of 
phenolic grip. 

Cellaring: 
Drink now. 

About Punt Road:  
Led by winemaker Tim Shand, Punt Road takes pride in 
making site-driven, exciting wines that reflect the earthiness 
and personality of the Yarra Valley through minimalist 
intervention techniques. Tim joined Punt Road as winemaker 
in 2014, having formerly worked at neighboring Giant Steps in 
Yarra Valley; as well as vintages at Domaine Dujac in Burgundy 
and Château Margaux in Bordeaux, and stints in Chianti, 
Oregon and Chile. They only produce wines from their own 
vineyard in Coldstream. 

Yarra Valley Facts:  
• Yarra Valley is Victoria's oldest wine region, dating back to 1838, and has a cool climate 

that garners a global recognition for Chardonnay and Pinot Noir. 
• The Yarra Valley is a captivating land of contrasts: hills, valleys, vines, sheep, wine 

dogs, clouds, sun - it’s an ever-changing vista! 

Reviews: 
2019: 89 Wine Enthusiast 
2018: 92 James Suckling 


