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Vibrant watermelon pink in colour, this Sangiovese Rosé displays aromas of ripe strawberries and cherries. The 
palate is fresh and fruity with excellent purity of flavour. The palate finishes with a touch of sweetness. 
 
Winemaker’s notes 

 
 

 
 
 
 
 
 

 
 
Raymond Chan – 3 star - October 2015   
 
100% Sangiovese cold soaked 12 hours on skins and fermented in stainless-steel to 14.2% alc. 

And 1.5 g/L RS.  Bright peach-pink colour with some depth, lighter on rim.   

The bouquet is softly full with aromas of savoury strawberry fruit aromas that build in depth  

And Concentration in the glass, unfolding flinty lees and mineral elements, along with 

Earth and smoke Nuances.  Dry to taste and medium-full bodied, this has plenty of 

Palate presence and velocity 

With a well packed, dense core of savoury strawberry and raspberry fruit flavours,  

Entwined with Earth and mineral notes.  The fruit shows some lusciousness with  

Alcoholic power underlining the fruit Fine textures and lively acidity lend linearity and the 

Wine is driven to a long finish of savoury Strawberry fruit and earthy elements.  

This is a fulsome, weighty and lush, dry rosé with savoury 

Strawberry fruit and some power.  Match with charcuterie, antipasto and pasta dishes over the  

Next 2 years 

WINE Flying Sheep Rose 
VINTAGE 2013 
VARIETAL MIX 100% Sangiovese  
HARVEST DATE 13/04/2013 
ALC 14.20% 
pH 3.41 
TA 5.55 
RS 1.50g/L 

CRUSHING/PRESSING 
Machine Harvested, Cold Soaked on skins for 12 hours. 
Pressed using traditional press cycle. 

FERMENTATION 
Inoculated for Ferment with Rose Yeast, No Malolactic 
Ferment 

OAK/BARREL 
HANDLING 

100% Stainless Steel Fermented and aged 

FINING 
Protein and Cold Stabilized, Minimal fining with Casein and 
Isinglass 

FILTRATION Sterile Pad Filtered 

  


