2025
Rosé

Colour: Vibrant rose-gold pink.

Aroma: Juicy cherries and ripe strawberries complemented by
subtle rosewater notes.

Palate: Strawberries and cream with a soft, juicy palate and a
bright touch of red grapefruit zest.

Winemaking

The grapes were de-stemmed and crushed with the juice drained off
directly to provide a delicate pink juice. The juice was then fermented
cold in stainless steel using an aromatic yeast strain. Ripe fruit
flavours balance the acidity on the palate. These parcels were blended
with a small portion of Pinot Grigio to add freshness and achieve the
desired colour. The wine was bottled early to maximise flavour and
freshness.

Vintage

Vintage 2025 began earlier than expected, with varieties ripening
simultaneously and creating one of the most compact harvests in our
history. Warm conditions across the season encouraged excellent
ripeness and strong varietal character. The wines exhibit expressive,
fruit-driven style, with vivid, spicy reds and zesty, aromatic whites.

Enjoy with
Grilled chicken with a fresh tomato-herb salad, or a roasted
vegetable couscous with lemon and mint.
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