
Grape Varieties & Source

Rose ex South Australia

Harvest Date

February & April 2022

Vintage Conditions

Growing conditions for vintage 2022 began with a mild 
Spring & flowering period which helped produce an even set 
in our grape vines. With a La Nina weather pattern prevailing 
over the growing season, Spring, Summer and Autumn 
temperatures were mild however, we were fortunate to 
experience little rain fall up to and including harvest period. 
The mild but dry harvest period with cool nights meant that 
our grape vines produced wines with excellent flavour, depth 
and freshness which we were able to capture and bring into 
the winery.

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 basked 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 %    12.5

Total Acidity (g/L)   5.66

pH     3.31

Residual Sugar (g/L)   3.0

Counterpoint by definition, is the formation of a pleasing or notable 
contrast from one element to something else. With no fuss and no 
mystifying wine jargon, these wines amplify the outstanding quality of 
the grapes to produce simply great fruit flavour.


