
 
Rosé 2021   

Tasting notes 

Winemaking: 
The Freisa grapes, grown on the Tuki-Tuki plains near Havelock North, were hand 
harvested late March with great fruity flavours and a high level of acidity.  
The grapes were brought to the winery in small bins, destemmed and left on skin contact 
for 6 hours, then pressed into a stainless steel tank set on hard cooling for settling. This 
juice was racked off its heavy lees the next day, then fermented in a stainless steel 
vessel at low temperature (15-16*C) until sulphured when the perfect balance of residual 
sugars was reached. The wine was then racked off its lees and left for ageing in a closed 
stainless steel vessel. During the ageing it was racked another time to obtain a natural 
clarification and open the primary aromas with controlled aeration. It was then lightly 
fined and filtered before bottling in late June 2021. 

Result: 
This is a modern take on an ancient variety (with references dating from the middle age 
in Piedmonte - Italy): fresh, crisp with a vibrant pink colour, a zingy welcome of citrus 
flavours and a funky burst of wild strawberries followed by a delightful layer of 
watermelon. A  light, round, slightly sweet sensation at the end of the palate makes it very 
easy to drink, just like licking a Lollypop! It is delicious on its own as an aperitif, great with 
salads and spicy dishes such as Thai or moroccan flavoured cooking. 
Optimum drinking time is 2021 - 2023. 140 cases produced. 

Analysis at bottling: 
pH=3.11 
TA=11.33 g/l 
Alc=12.14% Vol. 
RS=9.99 g/l 

Vintage conditions 

2020/2021: One of the driest season on records… that followed another hot year the 
previous vintage. 
Some nasty frosts caused some damages in the earliest bud bursting areas, as the 
season started 2-3 weeks ahead of normal due to a rather mild winter. 
Early crop protection was paramount to keep the fungal pressure down, and localised 
bursts of rain were welcome in spring to keep the soil moisture to a decent level. 
Flowering was quite poor due to a wet patch at a crucial time, and summer hit early with 
some record breaking temperature in late November and December. Powdery mildew 
was again an issue in some areas, but the sun and droughty conditions got the ripening of 
the grapes to very high level of sweetness and very clean flavours. Harvest for still wines 
was the earliest over the last 2 decades, with late ripening varieties offering outstanding 
quality. 


