
 

 

ROSE 
2021 

 

BLEND 

55% Cabernet Sauvignon, 29% Semillon, 16% Sauvignon Blanc. 

COLOUR  
Brilliant  rose/crimson, pink. 

AROMATICS 
A fruity and fun this wine displays raspberries and cream, watermelon and guava 
juice flavours. 
 

PALATE 
The soft creamy texture, balancing sweetness and generous mouth-watering 
finish makes for a refreshing drink. Serve chilled and enjoy. 

AGEING POTENTIAL 
Drink now. 

WINEMAKING 
Cabernet Sauvignon from Driftwood Estate’s blocks 15 & 16 was machine 
harvested in the cool of the night. The fruit was destemmed and crushed via 
the must chiller to press. It was allowed to skin contact prior to pressing to 
achieve the bright rosy- pink colour and fresh fruit flavours. To optimise the 
fresh aromatics the juice underwent a cool ferment following cold settling. 
Once fermentation was complete SO2 was added and the wine was blended 
with some 2021 Semillon and Sauvignon Blanc to enhance fruity notes and 
colour, then was heat stabilised with bentonite, cold stabilised, racked and 
filtered in preparation for bottling in early June to preserve fruit freshness. 
 

VINTAGE 2021 
Vintage was on!! Until….Ohhhh Mother Nature!!! And then came the rain…. A 
late summer deluge from the tropics came through and kept us on edge through 
early-February although luckily the grapes were not quite ripe enough to soak it 
all up and after a week or two drying out the Chardonnay followed by Semillon 
and Sauvignon Blanc came in looking absolutely beautiful. Things were going 
smoothly until bamm… Another tropical downpour through early-March and 
we were racing to pick the softer skin red varieties like Malbec and Shiraz. All 
good, fruit was in and perfect. Like clockwork the systems were running 
beautifully until… just to make things interesting, cyclone Seroja made its way 
down the west coast of WA during mid-April. So that was it, fruit was in and 
looking cherry ripe making for another sensational vintage  

WINEMAKING DATA 

Geographical Indication / Wilyabrup, Margaret River 

Harvest Date / 21st March 

pH / 3.08          Titratable Acidity / 6.2 g/L 

Residual Sugar / 10.0 g/L          Alcohol / 12.8% 

 


