
GRAPE VARIETIES & SOURCE:

Rose ex South Australia

HARVEST DATE:

February & March 2021

VINTAGE CONDITIONS:

The growing season began after excellent late winter and 
early spring rains had replenished the soil profiles. Mild 
weather at flowering led to an even fruit set across our 
vineyards resulting in juicy full bunches. The weather leading 
up to and including the harvest period will be remembered 
for being dry and exceptionally mild which resulted in grapes 
that retained freshness, acidity and wonderfully expressive 
flavours. 

WINEMAKING/VITICULTURE:

Gentle pressing of the freshly picked grapes releases perfectly 
coloured juice for this rose. The juice is fermented using a 
combination of cultured and naturally occurring yeast to 
produce a range of fresh and vibrant flavours.

TASTING COMMENTS:

Light coral pink in colour. A basket of freshly picked 
strawberries and rose petals with hints of Turkish delight, 
freshly unwrapped from the confectioner. Light bodied with 
Turkish delight flavours, a fine texture and crisp dry finish.

ALCOHOL (%v/v):   12.5

TOTAL ACIDITY (g/L):  5.52

pH:     3.28

RESIDUAL SUGAR (g/L):  2.1

The original Martin’s pickup was the vehicle of choice for all  deliveries in 
wine country. The townspeople would be on the lookout for the old pickup 
because when it was on the road, it  meant the finest wines were not far away.


