
Made for creatures of curiosity.

Hawkes Bay
ROSÉ 2021

Description

Strawberry, cranberry and crunchy raspberry are jubilant and

excitable. They bounce off the walls with brightness and freshness.

Their more serious side advocates a richer, sophisticated and slightly

drier personality.

Gastronomy

Imbibe on its own or devour along with seared salmon.

Method

A unique blend of Merlot, Pinot Noir, Arneis, and Pinot gris, the

fruit was crushed to extract vibrant colour and flavour from the skins.

The juice was then drained, clarified and fermented in stainless steel

tanks. Fermentation was conducted at cooler temperatures to ensure

the retention of bright fruit aromas and stopped with a small amount

of residual sugar to provide a balanced palate. The Arneis was

blended back with the Merlot and Pinot Noir Rosé to add citrus and

floral notes to the wine.

Scientific Data

Fermentation Vessel: Stainless steel tank

Varieties: 38% Merlot, 37% Pinot Noir, 18% Arneis, 5% Pinot Gris

Alcohol: 13.5% pH: 3.38

Total Acidity: 5.92gL Residual Sugar: 4.90gL

Contains Sulphites. Suitable for gluten free and plant based diets.


