QUICK NOTES

VINTAGE
2022

WINEMAKER
Adrian Santolini
GRAPE VARIETY
Merlot

BOTTLED
October 2022

GROWING AREA
Upper Goulburn

ALC %/VOL
14.3 % v/v

TITIRATABLE ACIDITY

5.7¢/l

PH
3.4

CELLAR POTENTIAL

1-3years

OAK
N/4

MATURATION
N/A
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ROSE » 2022

COLOUR
Pale salmon

NOSE
Pretty red berries and sweet floral notes fill the glass

PALATE
Savoury spice, watermelon, and a sharp raspberry acidity complete this crisp, yet
textural wine

WINEMAKING

Merlot grapes were lightly pressed to reduce the extraction of too much colour
from the grape skins. The juice was fermented in stainless steel. The wine was then
filtered and bottled to capture the fresh fruit flavours.

FOOD PAIRING
Creamy avocado and crab salad

VINTAGE NOTES

A warm, wet spring and an early start to summer ensured thick canopies, good
flowering, and fruit set. Vineyard management was crucial to ensure ripening
wasn't impacted and disease pressure was kept at bay. January temperatures saw a
slower than usual ripening, however the mild days and cool nights provided ideal
ripening conditions across all varieties.
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