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Black Muscat interwoven
through Cheree and Jim 2022 returns
Boehm’s Light Pass White the delightful
Frontignac handful of
oodness to the david Franz drinking
_ Colour: stable! Two of the prettiest most delightful
Bright Pale Strawberry aromatic varieties were kept to one side and carefully co-fermented to create a
Bubblegum with seductive sweet, sexy seductive mouthful of YUM! Chilled down and smashed back with
pink notes about the abandon the 2022 Pink Bits is unashamedly the Sweet Thmgi you've secretly been
meniscus trying to get your cheeky little hands on!
Nose: . The 2022 Pink Bits Rose weaves the absolute aromatic Tour-de-Force of James
Frz%grant aromatic potpourri Lindner’s Seppelstfield Road Block Black Muscat with the Lifted prettiness of
of all the aromatic muscat Cheree & Jim Boehm’s Seductive White Frontignac. Destemmed to Open
varietals - slipping effortlessly Fermenters and then carefully drained through our basket press cage thus
between roses and ensuring only the most pristine of free run was gathered. The free run was filled
bubblegum with that ever to stainless to cold ferment on full lees over a 6-week period to make doubly
resent Turkish delight; a sure all the prettiness was locked in, then bottled and released fresh in
cheeky urchin peeking out November 2022.
underneath
: In line with my winemaking philosophy this wine has been unfuckedwith as
sweet, balanced and utterly much as humanly possible & yet still being the best expression of naughty pink
PINK! Think Bubblegum, bits we could hope to present @ each of my wines are as close to unsullied as
think strawberries think sof possible & as such contain minimal sulfites, are made with minimal
pink musk sticks... A generous intervention, and are completely hipster & vegan friendly
fruit driven body finishing
withalo ering smear o
ith a long hn% f
raspberry sorbet. Best when
fully chilléd - in Summer pour | i i v, i
over ice. Dry Medium Medium Sweet
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