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Residual Sugar 0.60gL-1

Alc. 14%    T/A 6.7gL-1   pH 3.42

Cellaring Potential
Mt Difficulty Pinot Noir Rosé will improve for 2 - 4 years given optimal cellaring 
conditions.

Vintage 2019
A vintage of variability, contrasts and many different phases of weather 
through the growing season. A normal to warm start to the season was 
interrupted by a cold snap and snowfall mid-November. Weather over 
flowering was patchy, but overall flowering was successful.  An oddity 
during summer this year was warmer nights and cooler days. this gives the 
appearance of a warmer season than it really was. There was a significant 
amount of early season rainfall, right through to the end of January. Cool 
and very dry conditions prevailed through February when verasion occurs - 
slowing that phase of ripening down. The heat and regular rainfall did 
reappear in March and then finally a very cool and lengthy final ripening 
phase through April.

Vineyard
The grapes for the wines that carry the Mt Difficulty Bannockburn label are subject 
to two strict criteria: they are managed under the umbrella of the Mt Difficulty 
viticultural team and must be sourced from vineyards situated on the South side of 
the Kawarau River at Bannockburn.  Each has a specific terroir, largely influenced 
by climate, and offers a variety of soil types from open gravels to heavier clays. 
They are all low in fertility, and include light sands, clays, loams and gravels. Mt 
Difficulty Bannockburn Pinot Noir Rosé is blended from a range of Bannockburn 
vineyards.

Winemaking Considerations
Our aim is to craft a delectable, savoury, dry Rosé. The fruit for our Rosé 
was harvested on the 2nd April. The fruit was de-stemmed to tank where 
it received eight days of skin contact; the must was warmed prior to 
pressing to help kick off ferment, then cooled and pressed with some 
solids, straight into old Pinot Noir barrels for fermentation. The wine was 
fermented to dry by indigenous yeasts in barrel and sat on full lees for 
four months. It was stirred weekly to help build texture before racking, 
filtration and bottling in mid-November.

Matt Dicey, Winemaker

Our Pinot Rosé displays a lovely warm 
watermelon complexion. The wine leads with 
ripe strawberry and red cherry whilst a sauvage 
raspberry note adds interest. Supple textural 
sauvage raspberry introduces the wine, this 
then leads into a linear flow through to lively 
acidity intertwined with wild flower florals
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