
	

	

	

  2018 Far Ago Hill Reserve Pinot Gris 

2018 was a perfect vintage for this Pinot Gris. The grapes are a glorious madder rose 
colour at full ripeness, and the resulting wine always retains a signature blush. This 

wine is delicately aromatic, fresh, elegant and feminine. 

It is structured, clean and satisfying, with pear and melon notes. The pristine 
environment of this southern highlands vineyard has been perfectly captured in the 

glass for any Pinot Gris aficionados enjoyment. 

The fruit came in with perfect balance, ripe and sound, in what was a difficult year 
for surrounding vineyards. 

The wine shows lovely pear and spice on the nose, a full but soft palate, with 
freshness and the typical long finish. 

Cellaring the wine will deepen the hue, and build the complexity, and become richer 
and fuller as time goes on, yet it is perfect served now with Oysters, fresh seafood 

and lighter dishes with some spice. 

Winemaker Nick O’leary was delighted to play a part in this wine. It is the 3rd vintage 
Nick has made, and the vineyards are now predominantly managed organically. 

 

 

 

Variety: Pinot Gris 

Region: Canyonleigh, Southern Highlands NSW 

Alcohol: 12.7% 

Production: 470 dozen 

 

 

 
 


