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BRUT ROSE

Pinot Noir Chardonnay

Winemaker’s comments
Grape variety: Produced from a blend of Pinot Noir (40%) & Chardonnay (60%).
Region: Yarra Valley

Harvest: Picked early and processed separately, both grapes were gently pressed under the
strict “ Methode Champenoise” guidelines.

Fermentation: the juices were fermented and stabilised before the final blend, (Cuvee) was
completed judiciously.

Bottling: Bottled in the winter following the harvest, the wine took three months to
complete its secondary fermentation.

Disgorging: At disgorging time, a very small amount of liqueur (light Dosage) made of red
wine and sugar was added to give our Brut Rose its unique fragrance, salmon colour and
freshness.

Colour: Salmon pink
Bouquet: Delicious red berries & peach

Palate: Fine bubbles, tangy & lingering taste.



