WPLE CAINT
Pioon Riooe

201g ‘Apple Cart’ Rose

Net to upset the apple cart; but we just couldn't help oursslves!
Pinot purists may turh up their hoss, but we as tickled pink..

Style:

Whah it's oh end et it beat, Firot Nair cah mate padect ross. It deliven beght acidity
whtle aromes ahd flavoun deeived from the varisty with wet river peble tadure,
Cur Fihot Noir produces fruity-but-elegatt rose with & defivitive earthy note.

Vintage:

The marmer thah ewarage cahdiiohs shoouraged us %o harvest quickly to capture Petunal
acidity ahd fresh fruit Rlavours. The lower thah everage crops (40-50% dowe) it the Adelside
Fills has reaubiad in above average alcohel bevels with iethss flavour The selactsd percels
of fruk wars harseried during the ccalest part of the day ahd delivered to the witery
immedieataly to prassrve the fruit devour. it wea & fast ahd furious vittage ehd we petiatily
awak the finahed witer

Source:

The fruit for this wihe comes from cur estats viheyards oh Eden Velley Foad, ih Mt Plassert,
located et the hoharh-maat ahd of the Adalside Hila. Parels of MVS ard 777 dohes wees
specifically salactad whet cptimum devour developmert, ripetass and acidity wers rasched.

Vinification:

® Ficked i the cool of the sary momieg.

*® Qrapas allowed 5 cold acek to gattly drew colour from skina.

® Qattly pressed oo desired colour was achisved to staitlen sieel tarks.

® Taimperaturs cottolled farmestatioh with specific ysssts to kel rlasss scometics ahd
give mouthfesl ahd tacturs o the pelats.

® Short matusstion oh lees to sofieh ahd balahce the wihe.

® Early battling to ratain varistel defihitioh abd frashhem.

Tasting Notes:

Farmatried dry, ahd bottled with mihimal filttion, the resultant wite kas flavoun
ahd aromas of tart potmagrahete, crenbarmy ahd crabapble. Ha tecure @ aublime
ahd crsp finighing with a getile trail of gihger and & hint of whita papper.

Vital Statistics:

\arietal Blehd: Pinot Noir 100%
Gl: Adelaide Hile

Akeohol by Volume: 13.0%

TA: 6.389/L

pH:3.02

RS:0.4g/L

780mL: §334505000182 Dozsh: 1933450500019

~ e
h.




