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COLOUR QUICK NOTES
Pale pink salmon. VINTAGE
2019
NOSE
Intense aromatics of fresh raspberry WINEMAKERS
and watermelon. Chris Murtha
GRAPE VARIETY
PALATE Blend of Shiraz,
Fresh red berry fruits followed by subtle Cabernet Sauvignon
savoury notes and a round and textural and Merlot.
mouthfecl GROWING AREA
Great Southern
WINEMAKING
Rose produced by the saignée method, by ALC %/VOL
draining off small proportions of juice from 12.5 %

freshly crushed parcels of red grapes. The
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( CI‘OSSlng Prawn spring rolls with lime and chilli.
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VINTAGE NOTES

The preceding 12 months to the 2019 vintage
were dry. However timely rains during late
winter and early March produced enough
sub-surface moisture for the advancement of

both vine health and fruit ripening capacity.
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