Pinot Rosé

2023 | CENTRAL OTAGO

Vintage Notes

Shoot growth was slow to start due to a colder than usual spring season with
many frosty nights, creating a prolonged flowering period. This was followed
by a hot, dry summer over a 6 - 7 week period, so in turn the berries within
the bunch caught up to create even ripeness within the bunches. Autumn
brought some rain; however, our canopies were open to sunlight and airflow,
and the fruit quality was excellent.

Winemakers Notes

Bright, Floral, Exotic

The nose brings ripened wild strawberries, jasmine and honeydew melon,
following through to a creamy texture on the palate. This wine has a beautiful
spring freshness with a lovely balance between the residual sugar and
acidity. Drink now or cellar for 2 - 5 years.

Vinification

100% 777 Pinot Noir clone from our Eden Vineyard in the Pisa subregion
of Central Otago. Harvested in the cool of the morning followed by a gentle
press cycle.

After cold settling, the wine was racked clean into another tank before going
through a cool ferment in stainless steel to retain the fresh fruit flavours.
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