
BANNOCKBURN
pinot noir rosé 2022

“A textural and dry style of rosé with  
rosewater and watermelon on the nose,  
a hint of crab apple and ruby grapefruit. 
delicious red cherry and apple flavours 
with a savoury minerality on the palate. 
The wine has a fine acid line making it  
an intriguing, serious and food friendly 
style of rosé.”

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

VINTAGE 2022
The 2022 season swung the pendulum again for Central Otago.  
This season was characterised by a very warm summer, punctuated by 
vital rain events, culminating in a bumper crop that was harvested 1-2 
weeks ahead of long term average. The benign, warm flowering  
conditions in December resulted in excellent fruit set and healthy  
canopies that galloped through a dry January. They were replenished 
by rain in February before harvest began in mid-March and was 
wrapped up by mid-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 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 was 
hand-picked, it was spilt into two parcels in the winery where half was 
crushed and left to soak on skins for three days, in the traditional style 
of this wine. After skin contact,it was pressed and fermented cool 
with wild yeast in tank. The other portion of fruit was crushed and 
pressed directly to old barrels for fermentation. Once ferment 
was complete, the wine was blended and prepared for bottling after  
5 months on lees. 

ALC: 14%

T/A: 3.45gL

pH 6.10

RESIDUAL SUGAR: 3.60gL

Visit mtdifficulty.nz for more information.
73 Felton Road, Bannockburn, Central Otago

Greg Lane, Winemaker

a vegan friendly rosé


