PRODUCTION:
50% EX BARREL CUVEE CONSISTING OF
2001, 2000, 019, 2018 201 VINTAGE
PRODUCTIONS, HELD BACK AND BLENDED
TOGETHER AND BARREL CO-FERMENTED
WITH 50% 2022 PRODUCTION.

BOTTLED IN JANUARY 2023 AFTER THE

CUVEE SPENT 10 MONTHS "COMING

TOGETHER" IN BARREL.

COLOUR:
PERFECTLY RASPBERRY WITH SEDUCTIVE
SALMON NOTES ABOUT THE MENTSCUS

NOSE:

DELLCIOUS RIPE RASPBERRTES AND TOFFEE
APPLES SOAR GRACEFULLY OVER A
POTPOURRT OF FRAGRANT ROSE PETAL ,
TURKTSH DELTGHT WITH A CHEEKY HINT
OF YEASTY AUTOLYSTS AND HARMONTOUS
OAK PEEKING OUT UNDERNEATH

PALATE:
EMULATING A PERFECT RASPBERRY AND
RED CURRENT CRUSH WLTH LOVELY TIGHT
ACIDITY LEADING THROUGH A GENEROUS
FRULT DRIVEN BODY FINISHING WITH A
LONG LINGERING SMEAR OF LIME AND
BUTTERSCOTCH SORBET. THE RTCH FLORAL
CHARACTERS OF THE AROMATIC VARTETLES
GIVE AN IMPLIED MIDDLE PALATE
SWEETNESS THAT 15 FULLY CLEANSED BY
THE SLIGHTLY SWEET BUT CRISP FINISH.
BEST WHEN LIGHTLY CHILLED.
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ON VINTAGE RED ROSE TN

THE FORM OF THE 2022 CUVEE, BRINGS THE RED ROSE TO NEW VINOUS ONE HUNDRED AND EIGHT
HETGHTS. NOT ONLY ARE THE GRAPE BASED COMPONENTS OF THIS VIBRANT VARTETIES FROM THE
WINE COUNTED TO AN EPLC ‘ONE HUNDRED AND ETGHT" BUT NOW THEY ALSO WESTERN BAROSSA VALLEY

ENCOMPASS A JAW OPENING STX DIFFERENT VINTAGES! BEST OF ALL... IT
TASTES AWESOME!!

[ PRESENT FOR YOUR NOSE ENTICING, PALATE ECITING CONSIDERATION; THE SECOND ‘NON VINTAGE' ITERATION OF THE DAVID
FRANZ RED ROSE - CUVEE 20221 A WALL OF SOUND, SYMPHONIC COMING TOGETHER OF ONE HUNDRED AND ELGHT VINOUS
COMPONENTS, STX DIFFERENT YEARS ALL CO-FERMENTED INTO A WINE OF MIND-BENDING AWESOMENESS. WH1!1 A
(OMBINATION OF FUTURE PROOFING THE RED ROSE LEGACY AGAINST (LIMATE CHANGE ALONG WLTH THE ONGOING QUEST T0
BUTLD EVER MORE COMPLEXLTY INTO THES TCONTC WINE, IS WHY! WE'VE INTERTWINED OUR “HELD BACK' 2021 CUVEE WLTH THE
AMAZING MELANGE OF THE 2022 VINTAGE FRULT. THE PROCESS, WHILST A LLTTLE COMPLEX HAS SIMPLLCITY AT ITS HEART; PUMP
THE BARRELS OF THE 2021 HELD BACK BLEND OVER THE FRESHLY HAND-PLCKED AND DESTEMMED FRUTT, THEN LET SIT FOR A FEW
WEEKS REALLY COLD TO BULLD VOLUME. PRESS THEN FERMENT! THE RESULT: STMPLY DELICIOUS. BUT LET ME BACKIT UP A LITTLE
FOR THOSE WHO ARE JUST DISCOVERTNG THE RED ROSE ONE HUNDRED AND ELGHT VARTETLES. YEP, YOU READ RIGHT - MORE THAN
ONE HUNDRED DLFFERENT VARTETIES HAVE BEEN CO-FERMENTED TO CREATE THIS SUICIDE VEST OF FLAVOUR. “BUT DAVE,” I HEAR
YOU SAY, THAT SEEM'S NOT ONLY UNLIKELY, BUT PERHAPS UNTRUE! WELL, DEAR SCEPTICAL DRINKER, WHAT YOU HOLD TN YOUR
HAND IS PROOF IRREFUTABLE THAT ‘AU CONTRATRE', IT TS NOT ONLY POSSIBLE BUT ABSOLUTELY MAGNIFICENT AS WELL! THE
CORNERSTONE OF THIS UNLIKELY BLEND 15 KEVIN BARTSCH'S LANGMELL ROAD NURSERY BLOCK. THE GENETIC LTBRARY FROM WHICH
EVEN TODAY YOU CAN SOURCE ESOTERIC AND UNKNOWN TABLE GRAPE CUTTINGS. OUR STONEWELL HILL BLOCK SUPPLLES A MUCH
MORE MODEST ARRAY FROM THE OLD PATCH OF 123 PLANTED MIXED VARLETALS PLUS A BIT OF OLD SCHOOL CROUCHEN.
SEPPELTSFLELD'S FINEST BLACK MUSCAT 1S WRANGLED FROM JIMMY LINDNER'S RADFORD ROAD BLOCK. THE FINAL COMPONENT
FROM OUR STELZER ROAD BLOCK IS A "SALTNPERPER” GRIND OF BAROSSA FLOOR RIESLING. THE NON VINTAGE RED RoSE 2022 CUVEE
EMBRACES MY ARTISANAL SOUL AND EXPERTMENTAL CURTOSITY TOGETHER TN THE ONE BOTTLE. THIS VERITABLE CORNUCOPTA OF
VARLETLES &AMP; YEARS CREATES A LAYERED AND TEXTURAL ROSE THAT 15 A TOUR DE FORCE OF AROMATICS AND TEXTURED NUANICE
BURSTING WLTH DRINKABILLTY AND FLAVOUR! CHEERS AND ENJOYIAND FLAVOUR!
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