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truth without fearverite sans peur /

WINEMAKER: MICHAEL NG

GROWING AREA: GREAT SOUTHERN

BLEND: 90% SHIRAZ, 10% PINOT NOIR

TITRATABLE ACIDITY: 7.1 / PH: 3.45

ALC/VOL: 13.50% 

MATURATION: NA

CELLARING POTENTIAL: 2-3 YEARS

ALLERGENS: CONTAINS SULPHITES. PRODUCED WITH TRADITIONAL FINING AGENTS

ROSE
WESTERN AUSTRALIA / 2018

NOSE

PALATE

WINEMAKER COMMENTS

FOOD PAIRING

VINTAGE NOTES

COLOUR
Salmon with a peach hue.

Fragrant aromas of raspberry, pawpaw and floral notes.

Long generous mouth feel with flavours of raspberry and pomegranate on the 
palate with subtle spice and complex floral notes, well integrated natural acid and 
sweetness with a crisp finish.

Beautiful with salmon and a fresh green salad.

The 2018 vintage will go down as a classic, great all round year. Flowering and 
fruit set were also exceptional giving solid yields across WA. Some significant 
rain events in December set up the vineyard with good levels of ground water 
to see them through ripening. A relatively cool summer has allowed for 
slow, steady ripening of whites, retaining high levels of natural acidity. The 
moderate temperatures continued allowing for optimum ripening conditions 
for reds resulting in wines with elegence, structure and flavour.

The Shiraz was  picked at optimum ripeness during the coolest period of the night 
to help retain the vibrant primary fruit flavours. It was transported directly to the 
winery post-harvest, crushed to tank for 12 hours skin contact allowing the delicate 
extraction of the skins flavours and then pressed to tank producing a deep red rosé 
it was then cold settle. 48 hours later the juice was cleanly racked and inoculated. 
The ferment temperature was kept at around 14- 15 °C, this helps retain the fresh 
primary fruit aromas while also developing a complex fermentation bouquet 
and increased palate weight and texture. Post Ferment the wine was fined with 
traditional additives, cold stabilized and bottled. 


