Horseshoe Bay at South Australia’s Port Elliot was once
known as the “ship trap”, with seven ships wrecked there
during 1853-64. Omne of these, the Brigantine
“Josephine L'Oiseau” met her fate on 10th July 1856 after
she broke her moorings during a gale. Happily, no lives
were lost during this ordeal and this Pinot Gris is named in

l memory of those hardy souls and the ship they sailed in..
VINTAGE 2026
- The 2026 vintage experienced unusual temperature extremes,
but the long, delayed ripening period ultimately produced
balanced acidity and strong varietal flavours, particularly ben-
eficial for Pinot Gris. The season began with good soil mois-
]

ture, while cool and overcast spring conditions delayed bud-
burst and slowed early vine development. Wet and cold con-
ditions around flowering created some disease-control and
fruit-set concerns, but warmer weather later resulted in good
bunch development and an excellent set. Short periods of
January heat were followed by cooler conditions, helping Pi-

) not Gris retain its natural acidity and avoid significant sun
£ . .
’ i damage. Cooler temperatures in March extended the ripen-
’ ing period, allowing excellent flavour development while dry
conditions reduced disease pressure. Harvest occurred up to
SHAW FAMILY VINTNERS four weeks later than previous seasons, with the combination
T " of good yields, fresh acidity and expressive varietal flavours
ADELAIDE HILLS making 2026 a very promising vintage for Pinot Gris.

ALCOHOL 12%
REGION Adelaide Hills
COMPOSITION Pinot Gris
pH 3.23
Ta 5.77

TASTINGNOTES
We harvest our Pinot Gris in the early morning and crush
while the grapes are still chilled from the cool Adelaide
Hills night air. This ensures we retain the fresh aromas of
pear and apple, with a hint of tropical fruit. The palate is
delightfully crisp, with lingering green apple flavours.

SHAW FAMILY VINTNE
THE JOSEPHINE

2026 PINOT GRIS



