
 
 

 
 

2023 Rosé 
 
 
 

Varieties:  100% Shiraz 

 
Tasting notes: Pale copper colour like a Provence Rose. 

Aromas of blood orange, mandarin, 
white cherry, rosewater, and wet slate. 
A mouth-watering wine with blood 
orange tang, rosehip tea, cranberry, and 
cherry stone phenolics. It has a light 
powdery texture that carries the wine 
further than a standard Rose. Elegant 
and refreshing. 

Alcohol:  12.5% 

pH:  3.28 
Total Acidity: 5.8 g/L 

Residual Sugar: 1.7 g/L 
Harvest Date: 26th February 2023 

Oak: None 
Bottling Date: 16th June 2023 

Cellaring Potential: Drinks beautifully on release 
 
 
 
 
 
 

2022 Harvest 

 
We wanted to make this Rosé in the Provençal style. Super pale pink but with lovely floral, white fruits, 
and a gentle citrus crunch. Refreshing and mouth-watering with a dry finish. The Shiraz was picked in 
the early morning and delivered to the crush pad. Destemmed and lightly crushed prior to chilling 
down to 8 degrees. Lightly pressed, then into stainless steel to ferment slowly at no more than 15 
degrees to retain fresh fruit flavours. Special attention was paid to getting the colour just right, so 
minimal contact on the skins was required. 


