
2 0 2 4  R O S É

Margaret River,
Western Australia

Variety 71% Shiraz, 23% Cabernet Sauvignon,  
6% Cabernet Franc

Soil Type Forest Grove Gravelly Loam

Location 33.84° South, Altitude 105M
6.9km from the ocean

Wine Analysis ALC 13.5%   pH 3.33   TA 5.72g/L

Certification ACO Certified Organic Vineyard

Winemaking

Our 2024 Rosé is a co-fermented blend of Shiraz, Cabernet 
Sauvignon, and Cabernet Franc. The components were collected 
over a 3-week period during harvest, then cold-settled and racked, 
yielding a pale pink juice with delicate flavours and soft acidity. 
Fermentation was carried out at low temperatures in stainless steel 
and continued until dry. The wine was matured for 4 months on lees 
and bottled in August.


