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/023 Rose

ORIGIN: Wairarapa

CLIMATIC CONDITIONS October was the only month where rainfall was not significantly higher than in a typical
year in the Wairarapa. Picking started in early March due to the high disease pressure.

DATE OF HARVEST: 279 — 2319 March 202

HARVEST & VINIFICATION: 100% Pinot Noir. Hand-picked, de-stemmed and cold-macerated on
skins for 5 hours then pressed. Fermented in stainless steel tanks.

DATE OF BOTTLING: 19" December 2023

ALC: 12.0% VOL

TASTING NOTES: The refreshing citrus characters, paired with flavours of vineyard peach and aromatic
strawberries make this classic French style Rose the perfect companion for even the

hottest summer days.

DRINKING TEMPERATURE: 5-8 °C

CELLARING: now to 4 years
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