
VARIETAL: Pinot Noir

REGION: 100% Adelaide Hills

ALCOHOL: 12.0%

STANDARD DRINKS: 7.1

PRODUCTION: 650 dozen 

COLOUR: Pale pink

VOLUME: 750mL 

CLOSURE: Screw cap 

VINEYARD LOCATION: Piccadilly, Hahndorf  
and Balhannah 

VINEYARD ALTITUDE: 440 – 600 metres  

ADDITIVES: Preservative (220)

WINEMAKING PROCESS
The grapes are hand-picked and chilled for up to 
48 hours. Once they have been crushed It is cold-
soaked for eight hours to allow the colour of the 
skin to permeate into the wine. 

WINEMAKING NOTES
Pale Pink in colour with aromas of raspberry 
and strawberry. A lively, finely textured palate 
displaying red berry fruits, soft mineral acidity  
and a hint of sweetness.

2024 Rosé
Adelaide Hills

This wine is vegan friendly


