
REGIONAL SELECTIONS
Yarra Valley

Rosé

VINTAGE

2022

GRAPE VARIETIES

100% Sangiovese

REGION

Yarra Valley, Victoria, 
Australia.

CRAFTING & AGEING

This wine is made with 
Sangiovese. The fruit was 
pressed gently, picking up 
just enough colour on the 
way. The wine had a short 
maturation in tank and 
older oak and is made to 
drink now while fresh and 
youthful. 

We are an Australian winery passionate about crafting top-
quality wines that offer a true sense of place, but we are
inherently not based in a single place! The Mornington
Peninsula is home to our winery and flagship vineyard Capella,
but our winemaking spreads to our vineyards across the
country - from Barossa Valley to Tasmania – and beyond.

AROMA & PALATE

From gently-pressed 
grapes, picking up just 
enough colour on the way –
clear and light salmon. The 
nose has vibrant red fruit 
and spice aromas and the 
palate has juicy redcurrant 
and strawberry flavours that 
morph into savoury spiced 
notes.

SERVING & FOOD PAIRING

Perfect for sipping on its 
own and will pair 
handsomely with a range of 
foods. A fantastic wine with 
pan-fried rainbow trout and 
garlic potatoes. 

Serving temperature: 
6ºC - 10ºC / 42.8F - 50C

Cellar potential: Drink now

TECHNICAL INFORMATION

Alcohol: 12.2% v/v
Residual sugar: <0.22 g/l
Acidity: 6.7 g/l
pH: 3.06
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