
 

STONEMASON 
2025 Pinot Gris 

TASTING NOTES 

 

This Pinot Gris has been carefully crafted using some of the finest fruit in our  
legendary Fleurieu vineyards. 
It is one for the senses with fragrant pear and green apple aromas balanced with zesty 
lime on the palate.  

ALCOHOL   
REGION    
COMPOSITION   
pH        
TA  

13.0% 
Fleurieu Peninsula 

Pinot Gris 100% 
3.15 
5.43 

The skilled stonemasons who built many of South Australia’s fin-
est buildings and indeed some around our own vineyards, each 

had their own signature by way of a mason’s mark.   
The symbols on our Stonemason range are a tribute to  

their skill and diversity and appropriate recognition  
of this time honored craft. 

 
 

VINTAGE 2025 
 

The 2025 season across the Fleurieu was marked by warmer, 
drier conditions & an early ripening period, leading to one of 

the earliest & fastest harvests in recent memory. With heat 
summations well above average & below-average rainfall dur-

ing key growth months, picking began earlier than usual to 
capture optimal varietal balance. 

Overall yields in the zone were below the long-term average, 
consistent with broader South Australian crush trends —fruit 
quality was very promising. Dry conditions kept disease pres-

sure low, while concentrated sugars & firm natural acidity pro-
duced grapes with intense flavour, good structure, & varietal 

definition 
2025 on the Fleurieu Peninsula delivered lower yields but ex-

pressive, well-balanced fruit that promises wines with fresh-
ness, complexity & regional signature reflecting the unique 

maritime influences. 2025 vintage whites will show vibrant ar-
omatics & freshness.  


