
PINOT ROSE 2023 

COLOUR 
A pale strawberry, salmon colour with brilliant clarity. 

NOSE 
Delicate strawberries and cream lift with a subtle raspberry edge and 

a hint of rose petal blossom. 

PALATE 
Elegant fruit flavours of strawberries and cream reflect the nose while 

the elegant acidity and soft minerality combines effortlessly to bring 

finesse and grace to the palate. With amazing balance, soft fruit 

flavours, and length; this wine finishes with a delicate persistence and 

satisfaction.  

WINEMAKING 
The estate grown fruit is harvested during the cool of the night to 

maintain delicate fruit characters.  Treated very similar to the white 

varieties, the Pinot Noir fruit has minimal skin contact and fermented 

under cool temperatures to preserve the aromatic intensity. The wine 

is bottled early in its life to further retain its freshness and varietal 

character. 

VINTAGE NOTES 
Vintage 2023 in Margaret River proved to be long, yet one of the most 

rewarding vintages we’ve seen. The perfect dry weather conditions, 

moderate day time temperatures, and an absence of any significant 

climatic challenges set the scene for a near flawless season. The gentle 

and steady ripening conditions were perfect for retaining natural acid 

and fruit intensity across all varieties.  

TECHNICAL INFORMATION  
Geographical Indication Margaret River 

Winemakers Paul Dixon 

Variety Pinot Noir 100% 

Harvest Date 17 February 2023 

Oak None 

pH 3.21 

Titratable Acidity 7.48 g/l 

Residual Sugar 2.83 g/l 

Alcohol 12.5% 

Standard Drinks 7.7 

ACCOLADES 




