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2006 Rosa

Alc/vol: 13.5% pH: 3.60 TA: 6.40 gm/L
Residual Sugar: 5gm/L (Dry)

Winemaking:

Named after the district of Rosa Glen, this Rosé style wine is a blend of
equal parts Shiraz and Cabernet Sauvignon, with the balance being
Merlot. A combination of these free run and pressed juices were blended

and cold fermented in stainless steel to maximise fruit vibrancy.

Tasting Note:

The resulting wine displays a delicious balance in flavours of ripe

strawberry, raspberry, rose petal and violet, with hints of Turkish delight
\OCK /f ELD and redcurrant on the palate.
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BOAREE B Rosa is the ideal aperitif, and perfect for summer picnics.

Selected for export to the UK.

Awards:
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