
 

 

 

 

 

 

 
 

 
 

 
 

 

MR. MICK PINOT GRIGIO 2022 

Mr. Mick Pinot Grigio follows the core philosophy of our range 

of wines, quite simply an ‘easy-going’ wine that creates interest 

and satisfies many palates. 

Like most Italian varieties, Pinot Grigio is a versatile variety 

and therefore is also suited to a broad array of cuisine. 

The 2022 ripening period was steady and relatively cool, 

allowing for development of maximum fruit expression. The 

wine shows vibrant ripe pear and yellow peach aromas and 

flavours and a well-balanced generous texture; modelled in the 

classic Italian style, with just a touch of fruit sweetness backed 

by fresh acidity and a lengthy punch of fruit flavour. 

Variety: 

Pinot Grigio 

Vineyards: 

Thompson and Liebich families 

Sandow Blenheim 

Alcohol: 12.5% 

Winemaking: 

The climate and soils of South Australia enable us to produce 

Pinot Grigio very similar to the grape’s origin in Italy. 

Fruit was harvested at peak flavour maturity from family-owned 

vineyards in the Riverland and Clare Valley. 

The juice was separated from skins, cold settled and 

fermented for 14 days. A steady cool ferment ensures the 

maximum expression of varietal Pinot Grigio characteristics. 

It is a great wine to enjoy on its own, or with a wide range of 

food, particularly spicy dishes or seafood. 

MR. MICK CELLAR DOOR 

AND KITCHEN 

7 DOMINIC STREET 

CLARE, SA 5453 

PH (08) 8842 2555 

INFO@MRMICK.COM.AU 

MRMICK.COM.AU 

@Mr.Mick.Wines 

@mrmickwines 

@mrmickwines 

“The ‘Mr. Mick’ wines represent 

one of the most consistently 

good ranges of budget priced 

wines in the country” 
Money Magazine 

mailto:INFO@MRMICK.COM.AU

