
"a bright pale watermelon colour with a bouquet 
of lifted white floral and strawberry notes 
initially. Fresh red apple and early season cherry 
give an inviting aromatic spectrum on the nose. 
vibrant strawberry and raspberry which flows 
into a juicy mid-palate, with white stone fruit 
flavours. There is an elegance to the finish which 
marries fine acidity with gentle fruit sweetness." 

Matt Dicey, Winemaker

CELLARING POTENTIAL

Roaring Meg Pinot Noir Rosé is at its best within two years of release.

VINTAGE 2021

The 2021 growing season was a return to the enviable, lower stress conditions 

that Central Otago is famous for. We started with a warm spring, which gave the 

vines a good start. January was cooler and wetter, which replenished the soils and 

slowed growth, giving small, intensely flavoured grapes. By the time the beginning 

of harvest rolled around, we were just ahead of our long term average in terms of 

rate of ripening, and with fruit in fantastic condition. This has given wines with 

excellent flavour and structure.

VINEYARD

The grapes for this wine come from Cromwell basin vineyards managed by our 

viticultural team.

WINEMAKING CONSIDERATIONS
We love Rosé and always feel the need for this Rosé, to be a celebration of the 

vibrancy and purity of our Pinot Noir fruit. The fruit for this Rosé was harvested 

from our Station Block Vineyard in the Cromwell basin. The fruit was harvested off 

this vineyard on the 25th March and 11th April. The fruit was destemmed and 

pressed immediately. The juice was racked clean and fermented cool to retain 

varietal freshness and typicity. The ferment was stopped with 7g/L of natural 

residual sugar to help enhance palate weight. The wine was filtered but not fined 

prior to bottling making it naturally a vegan friendly wine. Our very gentle, hands 

off approach lets nature do the work and allows the wine to speak of the place.

central otago
PINOT NOIR ROSÉ 2021

Visit mtdifficulty.nz for agent and 
distributor contact details.

73 Felton Road, Bannockburn, Central Otago

Journey with us @mtdifficulty 

Alc. 14%   TA 7.10 g/L   pH 3.36

Residual Sugar 7.35g/L




